
 
 

PENGELOLAAN DAN ANALISIS NILAI TAMBAH 

BY-PRODUCTS AGROINDUSTRI GULA 

(Studi Kasus di Pabrik Gula Candi Baru Sidoarjo) 

 

 

 

 

 

SKRIPSI 

 

 

 

 

 

 

 

Oleh: 

WAHYU TITO ANANTA PRAKOSO 

NPM : 19024010147 

 

 

 

 

 

 

PROGRAM STUDI AGRIBISNIS 

FAKULTAS PERTANIAN 

UNIVERSITAS PEMBANGUNAN NASIONAL “VETERAN” JAWA TIMUR 

SURABAYA 

2024



https://v3.camscanner.com/user/download


https://v3.camscanner.com/user/download


https://v3.camscanner.com/user/download


 
 

iv 
 

Pengelolaan dan Analisis Nilai Tambah By-Products Agroindustri Gula 

(Studi Kasus di Pabrik Gula Baru Candi Sidoarjo) 

 

Management and Analysis of Added Value of Sugar Agroindustri By Products 

(Case Study at Candi Sidoarjo New Sugar Factory) 

 

Wahyu Tito Ananta Prakoso, Syarif Imam Hidayat, Dita Atasa 

 

ABSTRACT 

Agro-industry plays an important role in creating added value through the 

processing of agricultural products, one of which is sugarcane processed into 

sugar. Sugarcane (Saccharum officinarum L.) is a strategic commodity in the 

sugar industry, which also produces by-products such as bagasse and molasses. 

This study aims to analyze the management of sugar by-products and determine 

the added value obtained at Candi Baru Sugar Factory in Sidoarjo. The results 

showed that the added value for bagasse was 0.98%, classified as low, while the 

added value for molasses reached 75%, classified as high. Candi Baru Sugar 

Factory has also implemented an automation system using PLC (Programmable 

Logic Controller) for efficient process control. The organization of by-products, 

including bagasse and molasses, is carried out by involving third parties to 

process and manage environmental impacts appropriately. 
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ABSTRAK 

 

Agroindustri berperan penting dalam menciptakan nilai tambah melalui 

pengolahan hasil pertanian, salah satunya tebu yang diolah menjadi gula. Tebu 

(Saccharum officinarum L.) merupakan komoditas strategis dalam industri gula, 

yang juga menghasilkan by-products seperti ampas dan tetes tebu. Penelitian ini 

bertujuan untuk menganalisis pengelolaan by-products gula dan menentukan nilai 

tambah yang diperoleh di Pabrik Gula Candi Baru Sidoarjo. Hasil penelitian 

menunjukkan bahwa nilai tambah untuk ampas tebu sebesar 0,98%, tergolong 

rendah, sementara nilai tambah untuk tetes tebu mencapai 75%, tergolong tinggi. 

Pabrik Gula Candi Baru juga telah mengimplementasikan sistem otomasi 

menggunakan PLC (Programmable Logic Controller)  untuk pengendalian proses 

secara efisien. Pengorganisasian by-products, termasuk ampas dan tetes tebu, 

dilakukan dengan melibatkan pihak ketiga untuk mengolah serta mengelola 

dampak lingkungan secara tepat. 

 

Kata Kunci: Agroindustri, Produk Sampingan, Gula, Nilai Tambah, Tebu 
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