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RINGKASAN 

 

Unika Soegijapranata menyadari pentingnya pilot plant sebagai sarana pembelajaran 

mahasiswa dalam memproduksi suatu produk. Pilot plant untuk sirup ini akan dibangun 

di kampus BSB.  Sirup vanila adalah produk yang akan dikembangkan dalam Tugas 

akhir ini, dan dibuat melalui studi literatur dan percobaan skala laboratorium. Sirup 

vanila ini terbuat dari campuran air, gula, pengental dan perasa vanila. Proses 

pembuatan sirup vanila ini yaitu pertama dengan pemasakan gula, pencampuran bahan 

air dan pengental, pencucian botol, filling, pemberian label, sealing, dan packaging. 

Selanjutnya, rancangan pilot plant yang dilakukan meliputi perancangan jenis 

mesin/peralatan, proses produksi, serta luas lantai produksi. Tata letak dirancang 

menggunakan metode SLP  dan tetap memperhatikan higienitas dari tiap tahapan 

proses, serta memperhatikan alur pergerakan manusia. Dalam prosess produksi sirup 

vanila, dilakukan secara continue dan menggunakan mesin tertutup. Mesin yang 

digunakan adalah mesin mixing, pemanasan, filling, dan labelling. Mesin-mesin yang 

dipilih merupakan mesin yang terbaik karena memiliki kelebihan salah satunya 

kapasitas yang besar untuk skala pilot plant namun ukuran yang kecil dan mencukupi 

dengan luas area yang ditentukan. Dalam merancang pilot plant sirup vanila tetap 

memperhatikan ruang gerak yang tersedia, pembersihan mesin, kemudian alur proses 

yang dipilih merupakan alur lurus.  
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SUMMARY 

 

Unika Soegijapranata realizes the importance of the pilot plant as a means of student 

learning in producing a product. The pilot plant for this syrup will be built on the BSB 

campus. Vanilla syrup is the product that will be developed in this final project, and is 

made through literature study and laboratory scale experiments. This vanilla syrup is 

made from a mixture of water, sugar, thickener and vanilla flavoring. The process of 

making this vanilla syrup is first by cooking sugar, mixing water and thickener 

ingredients, washing bottles, filling, labeling, sealing, and packaging. Furthermore, the 

pilot plant design carried out includes the design of the type of machine/equipment, 

production process, and production floor area. The layout is designed using the SLP 

method and still pays attention to the hygiene of each stage of the process, and pay 

attention to the flow of human movement. In the vanilla syrup production process, it is 

carried out continuously and using a closed machine. The machines used are mixing, 

heating, filling, and labeling machines. The machines selected are the best machines 

because they have advantages, one of which is a large capacity for the pilot plant scale 

but a small size and sufficient for the specified area. In designing the vanilla syrup pilot 

plant, we still pay attention to the available space, cleaning the machine, then the 

selected process flow is a straight line. The machines selected are the best machines 

because they have advantages, one of which is a large capacity for the pilot plant scale 

but a small size and sufficient for the specified area. In designing the vanilla syrup pilot 

plant, we still pay attention to the available space, cleaning the machine, then the 

selected process flow is a straight line. The machines selected are the best machines 

because they have advantages, one of which is a large capacity for the pilot plant scale 

but a small size and sufficient for the specified area. In designing the vanilla syrup pilot 

plant, we still pay attention to the available space, cleaning the machine, then the 

selected process flow is a straight line. 
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