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ABSTRAK

PT. Bintang Indo Jaya merupakan salah satu perusahaan yang
bergerak dalam bidang food and beverages yang memproduksi roti dalam
bentuk frozen dengan kapasitas produksi 30.000 unit per hari. Distribusi
dilakukan di seluruh outlet yang ada di Surabaya, Bali dan sekitarnya. Tata
letak yang diterapkan menggunakan tata letak proses karena pada
pengaturannya diletakkan alat dengan fungsi yang sama di dalam satu
ruangan. Struktur organisasi menggunakan struktur garis dan staf, dengan
pimpinan memberikan instruksi kepada ketua departemen dan dalam
menjalankan tugasnya setiap ketua departemen dibantu oleh staf. Proses
pembuatan dough digunakan bahan baku diantaranya tepung terigu, telur,
gula pasir, margarin dan air serta bahan pembantu diantaranya susu,
improver dan garam. Proses produksi frozen dough diawali dengan
penyiapan bahan baku, penimbangan bahan, pencampuran bahan,
penyamarataan rasa, pengepresan, pencetakan, pengisian isi dough,
penataan pada loyang, pendinginan, pengecekan dan blasting. Dough yang
dihasilkan akan dikemas dengan kemasan plastik dan disimpan pada cold
storage room dengan suhu -20-C. Bahan lain juga disimpan pada 3 ruang
dengan suhu yang berbeda tergantung karakteristik bahan yang disimpan.
Sebagian besar proses produksi dilakukan dengan menggunakan mesin dan
peralatan lain. Sumber daya yang digunakan diantaranya sumber daya listrik
yang berasal dari PLN dan mesin generator, sumber daya air berasal dari air
galon merek ‘Cleo’ serta air PDAM dan sumber daya manusia berjumlah
100 orang. Sanitasi dilakukan terhadap sanitasi area pabrik, bahan baku dan
peralatan, serta sanitasi pekerja. Pengawasan mutunya mencakup
pengawasan bahan, proses produksi dan produk akhir. Limbah padat yang
dihasilkan terdiri dari cangkang telur yang akan dihancurkan terlebih dahulu
sebelum dibuang, limbah sisa adonan yang menempel pada alat yang
dibersihkan bersamaan dengan proses pencucian dan limbah bahan
pengemas. Limbah cair berasal dari proses pencucian alat dan toilet yang
akan diproses lebih lanjut oleh IPAL (Instalasi Pengolahan Air Limbah) PT.
SIER Surabaya.

Kata Kunci: PT. Bintang Indo Jaya, adonan beku, proses pengolahan
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(6103018078) dan Birgitta Artadila Kusuma (6103018079).

Frozen Dough Manufacturing in PT. Bintang Indo Jaya Surabaya.

Di bawah bimbingan: Dr. Ir. Anna Ingani Widjajaseputra, MS.

ABSTRACT

PT. Bintang Indo Jaya is a food and beverage company that produces
the famous Mexican bread with 30.000 units capacity per day. Distribution
is carried out at all outlets in Surabaya, Bali and surrounding areas.The
dough is produced in frozen product and needs to be baked at each outlet of
“Rotiboy”. The layout process is applied based on the settings which put the
same function tools in one room. The organizational structure of PT.
Bintang Indo Jaya is line and staff structure, where the executive committee
gave instructions to the heads department and each head department is
assisted by the staff. The process of making "Rotiboy" at PT. Bintang Indo
Jaya used raw materials, including wheat flour, eggs, sugar, margarine,
water and ice cubes and other supporting materials including milk, improver
and salt. The frozen dough production consisted of the preparation of raw
materials, weighing the ingredients, mixing taste homogenizing, pressing,
printing, filling the dough contents, arranging the pan, cooling, pressing and
blasting. The product (frozen dough) is packed in plastic packaging and
stored in a cold storage room with a temperature -20°C. Other materials are
also stored in 3 rooms with different temperatures for each room depending
on the characteristics of the stored materials. Most of the production process
is carried out using machines and other equipment. PT. Bintang Indo Jaya
used electricity sources from PLN and generators, water sources from water
gallon 'Cleo' and PDAM water, and human employees are 100 people.
Sanitation was included the sanitation of factory areas, raw materials and
equipment, as well as the sanitation workers. Quality control included
supervision of raw materials and added materials, supervision of
production processes and final products. The solid waste consists of
eggshells, which will be crushed before be disposed, waste from the dough
residu on the equipment which will be cleaned along with the washing
process. Liquid waste of washing process of tools and toilets will be further
processed by the IPAL (Wastewater Treatment Plant) of PT. SIER
Surabaya.

Keywords: PT. Bintang Indo Jaya, frozen dough, processing
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