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Yohanes David Winata (6103018002), Olivia Madeleine
(6103018115) Proses Pengolahan Bread Improver dan Releasing
Agent di PT Zeelandia Indonesia, Tangerang.

Di bawah bimbingan: M. Indah Epriliati STP., M.Si., Ph.D.

ABSTRAK

PT. Zeelandia Indonesia merupakan perusahaan yang
memproduksi bakery ingredients dan confectionery terutama bread
improver dan releasing agent. PT. Zeelandia Indonesia telah berdiri
sejak 1988 dan terletak di Jalan M. Toha km 3, Bugel, Tangerang,
Indonesia. PT. Zeelandia Indonesia memiliki tipe struktur organisasi
formal. Jumlah karyawan yang bekerja di PT. Zeelandia Indonesia
adalah sebanyak 300 karyawan. Jam kerja karyawan PT. Zeelandia
Indonesia dibagi menjadi 2 yaitu karyawan kantor dan karyawan
lapangan. Karyawan kantor bekerja hari senin sampai hari jum’at
pukul 08.00 sampai pukul 17.00 dengan waktu istirahat pada pukul
12.00-13.00. Jam kerja karyawan lapangan dibagi menjadi 2 shift
yaitu shift 1 pukul 06.00-15.00 dan shift 2 pukul 14.00-22.30. Bahan
baku pembuatan bread improver adalah tepung tapioka, pengembang,
kalsium karbonat, pengemulsi nabati dan enzim. Bahan baku
pembuatan releasing agent adalah minyak sawit dan pengemulsi
lesitin kedelai. Tahap proses produksi bread improver meliputi
pencampuran bahan baku, pengadukan, pengayakan, dan pengemasan.
Tahap proses produksi releasing agent terdiri dari tahap penyiapan
bahan baku, pencampuran, Mixing with heating, pendiaman selama 1
hari, dan pengemasan. PT. Zeelandia Indonesia menerapkan sanitasi
dan pengawasan mutu mulai dari bahan baku hingga produk jadi untuk
menjaga kualitas produk yang dihasilkan. Limbah bread improver dan
releasing agent perlu diolah agar tidak mencemari lingkungan. Air
limbah dari tahap pencucian alat produksi dan pembersihan ruang
produksi mengandung senyawa organik, lemak, minyak yang berasal
dari bahan yang menempel pada alat produksi dan surfaktan berasal
dari sabun yang digunakan untuk membersihkan alat produksi.
Metode pengolahan limbah cair menggunakan stripper lumpur aktif
yang dapat menurunkan kadar surfaktan dalam air limbah industri
bakery sebesar 80%. Limbah padat dipisahkan berdasarkan jenisnya
dan dibuang ke tempat pembuangan akhir.

Kata kunci: PT. Zeelandia indonesia, bread improver, releasing agent.
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Yohanes David Winata (6103018002), Olivia Madeleine
(6103018115) The Process of Bread Improver and Releasing
Agent in PT Zeelandia Indonesia, Tangerang.

Advisory commitee: M. Indah Epriliati, STP., M.Si., Ph.D.

ABSTRACT

PT. Zeelandia Indonesia is a company that produces bakery
ingredients and confectionery, specifically bread improver and
releasing agent. PT. Zeelandia Indonesia has been operating since
1988 and it is located on jalan M. Toha km 3, Bugel, Tangerang,
Indonesia. PT Zeelandia Indonesia implements a formal structural
organization type. The number of employees are 300. Employee's
work hour is devided into two; those who works administration in
the office (Monday - Friday at 08.00-17.00 WIB) and those working
in field as part time workers, i.e. (i) 06.00 - 15.00 WIB; (ii) 14.00-
23.00 WIB with an hour break time from 12.00-13.00 WIB. The
ingredients of making bread improver are tapioca flour, raising
agent, calcium carbonate, nabati emulsion and enzym. The
ingredients of making releasing agent are vegetable oil and soy
lechitin emulsifier. The production processes of the bread improver
are mixing, stirring, sifting and packing. The processes of releasing
agent are mixing, mixing with heating, over night resting and,
finally, packing. PT. Zeelandia Indonesia applies sanitazion and
quality control from ingredients to finished products for keeping up
the high quality of the products. Bread improver waste and releasing
agent needs to be processed so that it does not cause pollution,
especially water pollution. Liquid waste from production engine
washing and production room cleaning contains of organic
compounds, i.e. fat, oil and surfactant. These compounds came from
ingredients that sticked to the production engine and the surfactant
came from detergent used for washing. A metode used for treating
liquid waste of the company is activated sludge stripper that can
reduce surfactant by 80% in liquid waste of bakery industry. Solid
waste is separated based on their types and will be dumped to
landfill.

Keyword: PT. Zeelandia Indonesia, bread improver, releasing agent,
processing
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