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Marchel Yonathan Chandra (6103021005), Tegar Fitrandicha Santoso 

(6103021006), dan Tantri Arif Wiyanto (6103021024). Proses 

Pengolahan Bakpia di PT. Pia Juwara Satoe, Yogyakarta 

Pembimbing: Prof. Dr. Ir. Anna Ingani Widjajaseputra, MS. 

ABSTRAK 

PT. Pia Juwara Satoe merupakan perusahaan pelopor produk 

bakpia kering di Yogyakarta. Perusahaan ini berdiri pada tahun 2018. 

PT. Pia Juwara Satoe terletak di Jalan Berbah-Kalasan, Kecamatan 

Berbah, Kabupaten Sleman, Daerah Istimewa Yogyakarta dengan luas 

lahan sebesar 3.155 m2. Perusahaan ini memiliki produk berupa 

bakpia kering, bakpia basah, nastar roll, nastar jumbo, dan kue kacang. 

PT. Pia Juwara Satoe memiliki empat mesin pencetak bakpia 

berkapasitas 2500-3000 buah/hari. Proses pengolahan bakpia meliputi 

pencampuran bahan baku, pengulenan adonan kulit, pemipihan 

adonan kulit, pencetakan, pemanggangan, pendinginan, dan 

pengemasan. Pengemasan dilakukan dengan menggunakan kemasan 

berbahan laminated aluminium foil polypropylene. PT. Pia Juwara 

Satoe menerapkan GMP (Good Manufacturing Practices) dan 

melakukan pengawasan mutu mulai dari bahan baku hingga produk 

jadi. Limbah yang dihasilkan dari PT. Pia Juwara Satoe selama proses 

produksi berupa limbah cair yang diolah sesuai dengan standar 

pemerintah dan limbah padat yang dimanfaatkan kembali sebagai 

pakan ternak. 

 

Kata kunci: PT. Pia Juwara Satoe, bakpia kering, bakpia basah, proses  

  pengolahan
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Marchel Yonathan Chandra (6103021005), Tegar Fitrandicha Santoso 

(6103021006), and Tantri Arif Wiyanto (6103021024). Bakpia 

Production Process at PT. Pia Juwara Satoe, Yogyakarta 

Advisor: Prof. Dr. Ir. Anna Ingani Widjajaseputra, MS. 

ABSTRACT 

PT. Pia Juwara Satoe is a pioneer company of dry “bakpia” 

products in Yogyakarta. The company was established in 2018. PT. 

Pia Juwara Satoe is located on Jalan Berbah-Kalasan, Berbah District, 

Sleman Regency, Yogyakarta in approximately 3,155 square meters 

area. The company has products such as dry bakpia, wet bakpia, rolled 

nastar, jumbo nastar, and nut cookie. PT. Pia Juwara Satoe has four 

“bakpia” molding machines with a capacity of 2500-3000 pieces/day. 

The processing of bakpia includes mixing raw materials, kneading 

skin dough, flaking skin dough, molding, baking, cooling, and 

packaging. Packaging is done using packaging made from laminated 

aluminum foil polypropylene. PT. Pia Juwara Satoe implements GMP 

(Good Manufacturing Practices) and conducts quality control from 

raw materials to finished products. Waste generated from PT. Pia 

Juwara Satoe during the production process is in the form of liquid 

waste which is treated to fulfill the government standards, the solid 

waste is reused as animal feed. 

 

Keywords: PT. Pia Juwara Satoe, dry “bakpia”, wet “bakpia”, 

production
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