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ABSTRAK 

 

Luthfi Nazwa. 2212013. Optimasi Waktu Cake Drying Terhadap Oil Content (%) 

dan Moisture Content (%) Spent Bleaching Earth (SBE) pada Niagara Filter di PT 

Ivo Mas Tunggal. Dosen Pembimbing: Dedy Rahmad, M.Sc 

Proses pemurnian minyak sawit di industri pengolahan minyak nabati melibatkan 

tahapan penyaringan menggunakan Niagara Filter untuk memisahkan minyak dari 

Spent Bleaching Earth (SBE). Namun, sebagian minyak masih terbawa dalam SBE dan 

menjadi oil losses yang berdampak pada efisiensi produksi. Penelitian ini bertujuan 

untuk mengoptimalkan waktu cake drying guna meminimalkan oil content dan 

moisture content dalam SBE, serta mengurangi kerugian ekonomis akibat oil losses. 

Metode yang digunakan bersifat kuantitatif dengan pengumpulan data melalui variasi 

waktu pengeringan (8, 10, 12, dan 14 menit) menggunakan uap (steam) dan analisis 

kadar minyak serta kadar air menggunakan alat NIR Tango di laboratorium. Hasil 

menunjukkan bahwa semakin lama waktu pengeringan, kadar oil content dan moisture 

dalam SBE menurun. Waktu cake drying 14 menit menghasilkan oil content terendah 

(20,32%) dan moisture content terendah (1,74%), serta oil losses dan total biaya harian 

paling rendah, meskipun biaya penggunaan steam meningkat. Dari hasil analisis, waktu 

pengeringan 14 menit dianggap paling optimal dalam menyeimbangkan efisiensi 

energi dan pengurangan kerugian minyak, memberikan potensi penghematan biaya 

sebesar ±Rp 644.645 per hari dibandingkan standar waktu 12 menit yang digunakan 

perusahaan. Penelitian ini diharapkan menjadi dasar dalam pengambilan keputusan 

operasional terkait waktu pengeringan di unit refinery. 

 

Kata kunci: Cake drying, Niagara Filter, Spent Bleaching Earth, Oil Content, Oil 

Losses, Moisture Content, Optimasi Waktu. 
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ABSTRACT 

 

Luthfi Nazwa. 2212013. Optimization of Cake Drying Time on Oil Content (%) and 

Moisture Content (%) of Spent Bleaching Earth (SBE) in Niagara Filter at PT Ivo 

Mas Tunggal. Dosen Pembimbing: Dedy Rahmad, M.Sc 

The refining process of palm oil in the edible oil industry involves a filtration stage 

using the Niagara Filter to separate oil from Spent Bleaching Earth (SBE). However, 

a portion of the oil remains trapped in the SBE, resulting in oil losses that reduce 

production efficiency and cause economic losses. This study aims to optimize the cake 

drying time to minimize the oil content and moisture content in SBE, thereby reducing 

oil losses. A quantitative method was used, with data collected through variations in 

drying time (8, 10, 12, and 14 minutes) using steam, and analysis of oil and moisture 

content using the NIR Tango instrument in the laboratory. Results showed that longer 

drying times reduced both oil and moisture content in the SBE. A drying time of 14 

minutes produced the lowest oil content (20.32%) and moisture (1.74%), along with 

the lowest oil loss and total daily cost, despite an increase in steam consumption. Based 

on the findings, a 14-minute drying time is considered the most optimal in balancing 

energy efficiency and oil recovery, offering a potential daily cost saving of 

approximately Rp 644,645 compared to the current company standard of 12 minutes. 

This research provides a practical basis for operational decision-making in refinery 

drying processes. 

 

Keywords: Cake drying, Niagara Filter, Spent Bleaching Earth, Oil Content, Oil 

Losses, Moisture Content, Drying Time Optimization. 
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