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ABSTRAK

Minyak goreng merupakan minyak hasil pengolahan yang telah
dimurnikan. Salah satu sumber minyak goreng yang sering digunakan
adalah minyak kelapa sawit. PT. Salim Ivomas Pratama (SIMP) Tbk.,
Surabaya merupakan salah satu industri pengolahan minyak kelapa sawit
terbesar di Indonesia. Perusahaan ini berlokasi di kawasan industri dekat
Pelabuhan Tanjung Perak, tepatnya Jalan Tanjung Tembaga 2-6 Surabaya.
Posisi tertinggi pada struktur organisasi dijabat oleh Branch Manager dan
turun secara linier pada bagian-bagian dibawahnya. PT. SIMP Tbk.,
Surabaya memiliki hasil produksi utama berupa minyak goreng kelapa
sawit dengan merek “Bimoli”.

Bahan baku utama berupa Crude Palm Oil (CPO) yang diperoleh
dari hasil pengolahan kelapa sawit di PT. SIMP Tbk., Sumatera sedangkan
bahan baku penunjang yang digunakan selama pengolahan adalah bleaching
earth dan asam fosfat. Proses pengolahan minyak yang dilakukan meliputi
degumming (penghilangan gum atau Kkotoran), bleaching (pemucatan
warna), deodorizing (penghilangan bau), dan fractionation (pemisahan
fraksi minyak) hingga diperoleh minyak goreng. Pengemas yang digunakan
di antaranya adalah botol PET, kemasan standing pouch, dan jerrycan.
Pengendalian mutu dilakukan dari penerimaan bahan baku, proses produksi
hingga produk jadi yang siap dipasarkan.

Kata kunci: minyak goreng, minyak kelapa sawit, pengolahan minyak.
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ABSTRACT

Cooking oil is a type of refined oil. The most commonly used
ingredient to make cooking oil is palm oil. PT. Salim Ivomas Pratama
(SIMP) Tbk., Surabaya is one of the largest industry of palm oil processing
in Indonesia. This company is located in an industrial area near Tanjungan
Perak Harbor, which is Tanjung Tembaga 2-6 Surabaya to be exact. The
highest position in its organisational structure is held by a Branch Manager
and goes down in a linear manner to positions below it. PT. SIMP Tbk.,
Surabaya has a primary product which is palm cooking oil with the brand of
“Bimoli.”

The main ingredient in making the palm cooking oil is Crude Palm
Oil (CPO) which is supplied by PT. SIMP Tbk., Sumatera while the
subsidiary ingredients that are used in the process are bleaching earth and
phosphoric acid. The palm oil processing consists of degumming (gum or
impurity removal), bleaching (color bleaching), deodorizing (odor removal),
and fractionation (oil fractions separation) with palm cooking oil as the final
product. Types of packaging that are used include PET bottle, standing
pouch, and jerrycan. Quality control is conducted from the raw material
acceptance, production process until the finished goods that are ready to be
marketed.

Keywords: cooking oil, palm oil, oil processing.
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