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ABSTRAK

PT. Sinar mas agro resources and technology tbk (PT. Smart,tbk) adalah salah
satu perusahaan yang bergerak dalam bidang agro bisnis, khususnya minyak goreng
dan produk turunan seperti margarine dan shortening yang berada di kawasan
industry sier Surabaya.Saat ini, perusahaan menghadapi permasalahan terkait
dengan banyaknya kegagalan proses pengemasan margarine yang terjadi pada saat
proses pengemasan margarine yang sedang berlangsung (work in process) agar
perusahaan mampu menurunkan kegagalan proses kemasan margarine dengan hasil
yang optimal,oleh karena itu diperlukan upaya perbaikan dalam menurunkan
kegagalan proses pengemasan margarine yang dilakukan dengan menerapkan
metode PDCA . Setelah dilakukan penelitian maka kegagalan yang menjadi akar
permasalahan adalah plastik top seal mengalami kebocoran yang disebabkan oleh
factor berupa settingan pada jari-jari pengait plastic terlalu mengangkat keatas,
pressure air pada hantaran top seal tidak stabil, pemasangan Kkaret pelapis /isolasi
termal tidak sesuai dengan standart pada top seal ,temperature top seal terlalu panas.
Upaya penurunan kegagalan tersebut berupa setting Kalibrasi temperature actual
pada top seal di slide up kanan Kiri serta pemasangan karet pelapis /isolasi termal
dan pergantian baut double spin pada piston pengangkat plastik pada top seal dan
pembaharuan slide bearing sisi kanan dan sisi Kiri pada masing-masing jari-jari top
seal dan dilakukan Trial tekanan angin sampai mendapatkan angka 8 Bar dengan
cara feedback pressure air /insuliner kompresor induk sehingga proses pergerakan
jari-jari pada mesin top seal bisa terangkat dengan terkendali. Perusahaan
memperoleh saving cost pada bulan November 2023 sebesar Rp 90.986.456 dengan
penurunan kegagalan pengemasan margarine yang semula 6 % menjadi 0,80%.

Kata kunci: efisiensi,kegagalan,kemasan,margarine, perbaikan,penghematan
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ABSTRACT

PT. Sinar Mas Agro Resources and Technology Tbk (PT. Smart, Tbk) is a company
that operates in the agro business sector, especially cooking oil and derivative
products such as margarine and shortening which is located in the Surabaya solar
industrial area. Currently, the company is facing related problems. with the large
number of margarine packaging process failures that occur during the ongoing
margarine packaging process (work in process) so that companies are able to
reduce margarine packaging process failures with optimal results, therefore,
improvement efforts are needed to reduce margarine packaging process failures
which are carried out by implementing PDCA method. After research was carried
out, the failure that was the root of the problem was that the plastic top seal
experienced a leak caused by factors such as the setting of the plastic hook fingers
being raised too upwards, the water pressure on the top seal conductor was
unstable, the installation of the rubber coating/thermal insulation was not in
accordance with standards. on the top seal, the top seal temperature is too hot.
Efforts to reduce failure include setting the actual temperature calibration on the
top seal on the right and left slide up as well as installing rubber coating/thermal
insulation and replacing the double spin bolt on the plastic lifting piston on the top
seal and renewing the right and left side slide bearings on each finger. -Top seal
finger and air pressure trials are carried out until the figure is 8 Bar by feedbacking
the main compressor's air pressure/insuliner so that the process of moving the
fingers on the top seal machine can be lifted in a controlled manner. The company
achieved savings costs in November 2023 of IDR 90.986.456 with a reduction in
margarine packaging failures from 6% to 0.80 %.

Key words: efficiency, failure, packaging, margarine, improvement, saving cost
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