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Anastasia Pingkan Angeline (6103020008), Carmelia Sugianto
(6103020031), Zefanya Rindu Sukasno (6103020078). Pengolahan
Spray Dried Coffee di PT Aneka Coffee Industry Sidoarjo

Di bawah bimbingan: Dr. Maria Matoetina Suprijono, S.P., M.Si.

ABSTRAK

Tanaman kopi (Coffea sp.) merupakan salah satu komoditas
hasil pertanian unggulan nasional. Upaya peningkatan kualitas dan
produktivitas kopi terus dilakukan guna mempertahankan daya saing
kopi Indonesia di pasar internasional. PT Aneka Coffee Industry
merupakan perusahaan penghasil liquid concentrate coffee (LCC)
dan spray dried instant coffee (SDIC) yang berlokasi di JI. Raya
Trosobo KM. 23, Kecamatan Taman, Kabupaten Sidoarjo, Jawa
Timur dengan luas area 30.000 m2. PT Aneka Coffee Industry
memiliki struktur organisasi yang tergolong dalam organisasi gugus
tugas (the project task free) dengan jumlah pegawai sekitar 490
orang. Salah satu produk utama PT Aneka Coffee Industry ialah
kopi instan. PT Aneka Coffee Industry menggunakan teknik
produksi make to order (MTO) dengan kapasitas sebanyak 27 ton
per hari. Bahan baku yang digunakan dalam produksi spray dried
coffee ialah air demineralisasi serta biji kopi varietas robusta dan
arabika. Proses pengolahan spray dried coffee di PT Aneka Coffee
Industry menggunakan sistem kontinyu. Spray dried coffee dikemas
dengan plastik LLDPE sebagai kemasan primer dan karton sebagai
kemasan sekunder. Sumber daya yang digunakan oleh PT Aneka
Coffee Industry meliputi air, listrik, uap, gas alam, dan minyak
bumi. Proses sanitasi diterapkan pada pekerja, peralatan, gedung,
lingkungan, sekaligus pengendalian hama. Pengendalian mutu pada
PT Aneka Coffee Industry telah menerapkan Good Manufacturing
Procedure (GMP) dan Hazard Analysis and Critical Control Point
(HACCP). Strategi pemasaran yang diterapkan oleh PT Aneka
Coffee Industry adalah Business to Business (B2B).

Kata kunci: PT Aneka Coffee Industry, spray drying, spray dried
coffee, kopi instan



Anastasia Pingkan Angeline (6103020008), Carmelia Sugianto
(6103020031), Zefanya Rindu Sukasno (6103020078).
Processing of Spray Dried Coffee at PT Aneka Coffee
Industry Sidoarjo

Advisor: Dr. Maria Matoetina Suprijono, S.P., M.Si.

ABSTRACT

Coffee plants (Coffea sp.) are one of the leading national
agricultural commodities. Efforts to improve the quality and
productivity of coffee continue to be made to maintain the
competitiveness of Indonesian coffee in the international market.
PT Aneka Coffee Industry is a company that produces liquid
concentrate coffee (LCC) and spray-dried instant coffee (SDIC)
located on Jl. Raya Trosobo KM. 23, Taman District, Sidoarjo
Regency, East Java with an area of 30,000 m2. PT Aneka Coffee
Industry has an organizational structure that is classified as a task
force organization (the project is task-free) with a total of around
490 employees. One of PT Aneka Coffee Industry's main products
is instant coffee. PT Aneka Coffee Industry uses make-to-order
(MTO) production techniques with a capacity of 27 tons per day.
The raw materials used in the production of spray-dried coffee are
demineralized water and robusta and Arabica coffee beans. The
spray-dried coffee processing process at PT Aneka Coffee
Industry uses a continuous system. Spray-dried coffee is packaged
in LLDPE plastic as primary packaging and cardboard as
secondary packaging. The resources used by PT Aneka Coffee
Industry include water, electricity, steam, natural gas, and
petroleum. The sanitation process is applied to workers,
equipment, buildings, the environment, as well as pest control.
Quality control at PT Aneka Coffee Industry has implemented
Good Manufacturing Procedures (GMP) and Hazard Analysis and
Critical Control Points (HACCP). The marketing strategy
implemented by PT Aneka Coffee Industry is business-to-
business (B2B).

Keywords: PT Aneka Coffee Industry, spray drying, spray dried
coffee, instant coffee
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