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Di bawah bimbingan: Dr. Ignatius Srianta, S.TP., MP.

ABSTRAK

Sosis ayam merupakan salah satu produk hasil pengolahan daging ayam yang
cukup digemari masyarakat. PT. So Good Food Wonoayu adalah salah satu
perusahaan yang tergabung dalam JAPFA Group dan sudah berdiri sejak
tahun 2006. PT. So Good Food Wonoayu berlokasi di Jalan Raya Popoh,
Wonoayu, Kabupaten Sidoarjo, Jawa Timur dengan luas lahan sebesar 6,3
hektar. PT. So Good Food Wonoayu adalah salah satu dari 3 pabrik So Good
Food di Indonesia. Struktur organisasi di PT. So Good Food adalah garis dan
struktur fungsional serta memiliki karyawan berjumlah 580 orang. Sosis
ayam siap makan yang dibuat oleh PT. So Good Food Wonoayu terdiri atas
2 macam yaitu So Nice sosis ayam kombinasi dan So Nice sosis ayam
kombinasi rasa sapi. Proses produksi sosis So Nice dilakukan sistem batch
dengan bahan baku daging ayam Deboned Meat Poultry, konsentrat protein
kering, isolat protein kedelai, konsentrat protein kedelai, palm olein,
karagenan, tapioka, tapioka termodifikasi, emulsifier, air, penguat rasa,
campuran bumbu dan pewarna makanan. Sosis So Nice dibuat dengan cara
penggilingan daging ayam dan dicampur dengan bumbu-bumbu kemudian
dimasak. Tahapan proses produksi sosis So Nice antara lain adalah preparasi
daging dan bahan pembantu, penggilingan dan pencampuran, emulsifying,
pendeteksian logam, penampungan pada hopper feed pump, filling,
pemasakan, pencucian, pengeringan, penyortiran dan pengemasan. Sosis So
Nice dikemas dalam plastik PVVDC (polyvinylidene chloride) yang kemudian
dikemas dengan toples PET (Polyethylene terephthalate) yang dikemas
kembali dengan kardus sebagai kemasan tersier. Setiap bahan baku, bahan
pembantu, bahan pengemas, serta proses produksi pada pembuatan sosis So
Nice dikendalikan mutunya oleh Quality Control. Penetapan sanitasi di PT.
So Good Food Wonoayu dilakukan pada bahan baku, bahan pengemas,
produk jadi, ruang produksi, lingkungan pabrik, peralatan produksi, gudang
dan seluruh pekerja. Limbah yang dihasilkan PT. So Good Food Wonoayu
terdiri atas 3 jenis yaitu limbah padat, limbah cair dan limbah bahan
berbahaya dan beracun (B3). Limbah yang dihasilkan ada yang diolah oleh
pabrik atau ditimbun sebelum diserahkan ke pihak ke-3.

Kata kunci: PT. So Good Food Wonoayu, sosis ayam, sosis siap makan
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Clarissa Halim (6103018109). Ready to Eat Sausage Processing at PT. So
Good Food Wonoayu- Sidoarjo.

Under the guidance of: Dr. Ignatius Srianta, S.TP., MP.

ABSTRACT

Chicken sausage is a product made out of processed chicken meat which is
quite popular among the public. PT. So Good Food Wonoayu is one of the
companies incorporated in the JAPFA group and it has been established since
the year 2006. PT. So Good Food Wonoayu is located on Raya Popoh street,
Wonoayu, Sidoarjo District, East Java with an area of 6.3 hectares. This
factory is one of 3 So Good Food factories in Indonesia. The organizational
structure at PT. So Good Food Wonoayu is a line and a functional structure,
also it has around 580 employees. Chicken sausage made by PT. So Good
Food Wonoayu consists of 2 kinds, namely So Nice combination chicken
sausage and So Nice beef flavoured combination chicken sausage. The
production process of So Nice ready to eat sausages are carried out in a batch
system with raw materials of deboned meat poultry (DMP), dry protein
concentrate, soy protein isolate, soy protein concentrate, palm olein,
carrageenan, tapioca, modified tapioca, emulsifier, water, reinforcement
flavors, mixtures of spices and food coloring. Chicken sausage is made by
cooking grounded chicken meat mixed with spices. The stages of the So Nice
chicken sausage production process includes meat preparation and auxiliary
materials, grinding and mixing, emulsifying, metal detection, storage in the
hopper feed pump, filling, cooking, drying, sorting and packaging. So Nice
chicken sausage is packaged in PVDC plastic which is then repackaged in
PET jars which are also repackaged with cardboard as tertiary packaging.
Sanitation determination at PT. So Good Food Wonoayu is carried out on raw
materials, packaging materials, finished products, production rooms, factory
environment, production equipments, warehouses and all workers. The waste
produced by PT. So Good Food Wonoayu consists of 3 types, which are solid
waste, liquid waste, and hazardous and toxic waste (B3). The waste produced
is either processed by the factory or stockpiled before being handed over to a
3rd party.

Keywords: PT. So Good Food Wonoayu, chicken sausage, ready to eat
sausage
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