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Novelia Christy Halim (6103019003), Vincent Yusmarant
(6103019010), dan Maria Irene Ong (6103019020). Proses
Pengolahan Tepung Terigu di PT. Indofood Sukses Makmur Tbk.
Divisi Bogasari Flour Mills Jakarta.

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

ABSTRAK

PT. ISM Tbk. Divisi Bogasari Flour Mills Jakarta merupakan
perusahaan pengolah yang menggiling biji gandum menjadi tepung
terigu. Perusahaan ini secara notarial didirikan pada tanggal 19 Mei
1969 dan resmi beroperasi pada tanggal 29 November 1971. PT. ISM
Tbk. Divisi Bogasari Flour Mills Jakarta terletak di Jalan Raya
Cilincing No. 1, Tanjung Priok, Jakarta Utara dengan luas area sebesar
33 ha. Perusahaan ini berada di kawasan pelabuhan agar memudahkan
proses pengadaan biji gandum dan proses ekspor produk samping. Biji
gandum yang akan diproses menjadi tepung terigu diimpor dari daerah
Amerika, Eropa, Australia, dan Asia seperti Arab, Cina, dan India.
Proses pengolahan biji gandum menjadi tepung terigu meliputi
unloading biji gandung dari kapal, penyimpanan dalam silo,
pembersihan pendahuluan, penyimpanan sementara dalam RWAB,
pembersihan 1, pemeraman dan pengondisian, pembersihan I,
penggilingan, pengayakan, purifying, pengemasan, dan penyimpanan
produk jadi. PT. ISM Tbk. Divisi Bogasari Flour Mills Jakarta
menerapkan sistem sanitasi yang berpedoman pada GHMP dan
pengawasan mutu dari penanganan bahan baku hingga menghasilkan
produk jadi untuk menjamin kualitas tepung terigu yang dihasilkan.
Merek dagang produk tepung terigu yang diproduksi oleh PT. ISM
Tbk. Bogasari Flour Mills yaitu “Kunci Biru”, “Segitiga Biru”,
“Cakra Kembar”, “Lencana Merah”, “Cakra Kembar Emas”, “Payung
Biru”, dan “Taj mahal”. Selain itu, PT. ISM Tbk. Divisi Bogasari
Flour Mills Jakarta juga menjual produk samping seperti dedak,
bekatul, lembaga, pellet, dan tepung industri.

Kata kunci: PT. ISM Tbk. Divisi Bogasari Flour Mills Jakarta, biji
gandum, tepung terigu, proses pengolahan
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Novelia Christy Halim (6103019003), Vincent Yusmarant
(6103019010), dan Maria Irene Ong (6103019020). Wheat Flour
Processing at PT. Indofood Sukses Makmur Tbk. Divisi Bogasari
Flour Mills Jakarta.

Advisory Committee: M. Indah Epriliati, S.TP., M.Si., Ph.D.

ABSTRACT

PT. ISM Tbk. Divisi Bogasari Flour Mills Jakarta is a
company that processes wheat grains into wheat flour. This company
was notarially established on May 19, 1969 and officially operated on
November 29, 1971. PT. ISM Tbk. Divisi Bogasari Flour Mills Jakarta
is located at Jalan Raya Cilincing No. 1, Tanjung Priok, North Jakarta
with an area of 33 ha. This company is located in the port area to
facilitate the process of procuring wheat grains and the process of
exporting by-products. The wheat grains are imported from America,
Europe, Australia, and Asia such as Arabia, China, and India. The
processing of wheat grains into wheat flour includes unloading wheat
grains from ships, storage in silos, pre-cleaning, temporary storage in
RWAB, cleaning I, dampening and conditioning, cleaning I, milling,
sifting, purifying, packaging, and storing finished products. PT. ISM
Thbk. Divisi Bogasari Flour Mills Jakarta applies a sanitation system
that is guided by GHMP and quality control from handling raw
materials to producing finished products to ensure the quality of the
wheat flour produced. The trademark of wheat flour products
produced by PT. ISM Tbk. Divisi Bogasari Flour Mills Jakarta,
namely “Kunci Biru”, “Segitiga Biru”, “Cakra Kembar”, “Lencana
Merah”, “Cakra Kembar Emas”, “Payung Biru”, dan “Taj mahal”. In
addition, PT. ISM Tbk. Divisi Bogasari Flour Mills Jakarta also sells
by-products such as bran, pollard, germ, pellet, and industrial flour.

Keywords: PT. ISM Tbk. Divisi Bogasari Flour Mills Jakarta, wheat
grains, wheat flour, processing
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