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Vanessa Sebastian H., NRP 6103020003, Chesia Daniella, NRP
6103020025, Birgitta Flavia, NRP 6103020077. Proses Produksi
Garam Beryodium di PT. Susanti Megah Surabaya.
Pembimbing: Dr. Ignatius Srianta, S.TP., MP.

ABSTRAK

PT. Susanti Megah merupakan salah satu perusahaan yang bergerak
di bidang industri pengolahan garam beryodium di Surabaya yang
berdiri sejak 1978. PT. Susanti Megah telah menerima berbagai
sertifikasi dan penghargaan nasional dan internasional. Lokasi pabrik
berada di Jalan Dupak, Surabaya dengan total pekerja sebanyak 886
orang. Bahan baku yang digunakan oleh PT. Susanti Megah adalah
garam kasar, sedangkan bahan pembantu yaitu KIO3 dan air. Produk
garam konsumsi yang diproduksi PT. Susanti Megah yaitu Garam Cap
Kapal, Garam Cap Jempol, Garami, dan Garam OEM, sedangkan
garam industri yang diproduksi yaitu Jumbo, K1 Cyclone, dan K1PS.
Produk dijual dan didistribusikan ke berbagai daerah di Indonesia.
Proses produksi garam di PT. Susanti Megah meliputi proses sortasi,
penggilingan, pencucian, pengeringan awal, pencampuran dengan
larutan KIOs, pengeringan akhir, pengayakan dan pengemasan. PT.
Susanti Megah dapat memproduksi 90-100 ton / hari untuk garam
konsumsi dan 120-190 ton / hari untuk garam industri, dengan
menggunakan sistem batch production. PT. Susanti Megah memiliki
dua jenis kemasan, yaitu plastik inner dan kardus. Sumber daya yang
digunakan oleh PT. Susanti Megah meliputi sumber daya air, manusia,
dan listrik. PT. Susanti Megah telah melakukan SSOP untuk sanitasi
area pabrik, sanitasi mesin dan peralatan, dan sanitasi pekerja dengan
baik. PT. Susanti Megah telah melakukan pengendalian mutu mulai
dari bahan baku hingga produk jadi dengan baik. PT. Susanti Megah
telah melakukan pengolahan limbah cair sesuai dengan standar baku
mutu air limbah dengan baik.

Kata kunci: Garam konsumsi, garam industri, garam beryodium,
pengolahan

vii



Vanessa Sebastian H., NRP 6103020003, Chesia Daniella, NRP
6103020025, Birgitta Flavia, NRP 6103020077. lodized Salt
Productions Process at PT. Susanti Megah Surabaya.

Supervisor: Dr. Ignatius Srianta, S.TP., MP.

ABSTRACT

PT. Susanti Megah is a company engaged in the iodized salt
processing industry in Surabaya which was founded in 1978. PT.
Susanti Megah has received various national and international
certifications and awards. The factory is located on Jalan Dupak,
Surabaya with a total of 886 employees. The raw materials used by
PT. Susanti Megah is coarse salt, while the auxiliary ingredients are
K103 and water. Salt consumption products produced by PT. Susanti
Megah namely Cap Kapal, Jempol, Garami, and OEM, while the
industrial salt produced is Jumbo, K1 Cyclone, and K1PS. Products
are sold and distributed to various regions in Indonesia. Salt
production process at PT. Susanti Megah includes sorting, milling,
washing, pre-drying, mixing with KI1Os solution, final drying, sifting
and packaging. PT. Susanti Megah can produce 90-100 tons/day for
salt consumption and 120-190 tons/day for industrial salt, using a
batch production system. PT. Susanti Megah has two types of
packaging, namely inner plastic and cardboard. The resources used by
PT. Susanti Megah includes water, human and electricity resources.
PT. Susanti Megah has carried out SSOP for factory area sanitation,
machine and equipment sanitation, and worker sanitation properly.
PT. Susanti Megah has carried out quality control from raw materials
to finished products properly. PT. Susanti Megah has properly treated
liquid waste in accordance with waste water qualitu standards..

Keyword: consumption salt, industrial salt, iodized salt, processing
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