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ABSTRAK 

 
 

Minuman ringan (softdrink) adalah minuman yang tidak 
mengandung alkohol, baik yang berkarbonasi maupun yang tidak 
berkarbonasi. Pada minuman ringan berkarbonasi selain air dan gula, juga 
terdapat bahan tambahan lain berupa CO2 yang berfungsi sebagai 
penyegar dan pengawet yang berfungsi dalam memperpanjang umur 
simpan, seperti asam benzoat. Prinsip dalam pembuatan minuman 
berkarbonasi adalah pencampuran CO2 cair dengan larutan sirup pada 
suhu rendah (4oC).  

PT. Coca-Cola Bottling Indonesia, Central Java merupakan 
perusahaan yang bergerak dalam bidang pembuatan minuman 
berkarbonasi, teh dalam kemasan, teh rasa buah, dan air minum dalam 
kemasan. Produk dari PT. Coca-Cola Bottling Indonesia ini merupakan 
produk yang berskala International. Hal ini menjadikan PT. Coca-Cola 
Bottling Indonesia, Central Java sebagai tempat Praktek Kerja Industri 
Pengolahan Pangan (PKIPP) yang dapat memberikan pengalaman serta 
pengetahuan yang dapat bermanfaat. Laporan praktek kerja industri 
pengolahan pangan ini difokuskan pada minuman ringan berkarbonasi. 

Praktek Kerja Industri Pengolahan Pangan di PT. Coca-Cola 
Bottling Indonesia, Central Java dilaksanakan pada tanggal 5 Januari 
2010 sampai dengan tanggal 29 Januari 2010. PT. Coca-Cola Bottling 
Indonesia, Central Java terletak di di Jl. Soekarno-Hatta Km. 30 
Ungaran, desa Harjosari, Kecamatan Bawen, Kabupaten Semarang, 
Propinsi Jawa Tengah. PT. Coca-Cola Bottling Indonesia, Central Java 
ini memiliki 1000 orang karyawan. Proses produksi ini dilaksanakan 
selama 24 jam yang terbagi menjadi 3 shift.  

 
Kata kunci: minuman berkarbonasi, PT Coca-Cola Bottling Indonesia,     
 Central Java 
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ABSTRACT 
 
 

Soft drink is defined as carbonated or uncarbonated beverages with 
no alcohol content. Carbonated soft drink contained water and sugar, and 
also some others ingredients such as CO2 and also preservative, such as 
benzoic acid. The principle in the prepararion of carbonated beverages is 
the mixing of liquid carbon dioxide and syrup solution at the low 
temperature. 

PT. Coca-Cola Bottling Indonesian, Central Java is a company 
which produces carbonated beverages (fanta, sprite, and coca cola) and tea 
(fresh tea). The product of the PT. Coca-cola bottling Indonesian, Central 
Java is well known by many people. Therefore, PT. Coca-cola Bottling 
Indonesian, Central Java usually be used as one of field practical work for 
food industry area that can give a valuable experience and knowledge. This 
field practical work report is focused on the carbonated soft drinks.  

This field pratical work has held since 5 January 2010 to 29 January 
2010 at PT. Coca-Cola Bottling Indonesian, Central Java which is located 
Jalan Soekarno Hatta km 30 Ungaran, Desa Harjosari, Kecamatan Bawen, 
Kabupaten Semarang, Central Java Province. There are 1000 employees at 
PT. Coca-Cola Bottling Indonesian, Central Java. The production process 
operated 24 hours daily, divided in a 3 shift. The carbonated beverages 
treatment consists of water treatment, dissolution, filtration, uv sterilization, 
mixing, filling, settling, crowning, coding. The packaging that is used is 
primary package, as glass bottle and crown, and also secondary package as 
palletizer and caser. The sanitation process includes worker sanitation, 
machine and equipment sanitation, and also enviromental sanitation. The 
quality control of coca-cola products includes physical, chemical, and 
microbiological control for raw materials, supported materials, and final 
product. 
 
Keywords: carbonated soft drinks, PT Coca-Cola Bottling Indonesia, 
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