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BAB IV 

PENUTUP 

A. Kesimpulan 

Dari hasil pengamatan penulis diatas, maka penulis dapat menyimpulkan 

bahwa: 

1. Penyebab ketidakkonsistenan pizza dough adalah cara penyimpanan yang 

salah. 

2. Penyebab ketidakkonsistenan croissant dari segi bentuk dan rasa adalah 

penyimpanan produk (frozen croissant dough) pada temperatur walk-in 

freezer dan walk-in chiller yang salah. 

 

B. Saran 

Saran yang dapat penulis berikan kepada masalah tersebut adalah: 

1. Adanya perawatan walk-in freezer & walk-in chiller agar walk-in freezer 

& walk-in chiller dapat mencapai suhu penyimpanan bahan yang tepat. 

2. Menyimpan pizza serta croissant dough pada wadah yang kedap udara dan 

air, serta tidak ditumpuk dengan barang lain agar kualitasnya tetap terjaga.
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Name Position 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30

Rai Bagus Gede S.
COMMIS 1 PASTRY

14 OFF 7 7 14 OFF 14 14 OFF 7 7 14 OFF 14 14 14 14 DP OFF OFF 14

Krisna Yoga Daily Worker Pastry OFF 14 14 14 7 7 OFF OFF 14 14 14 7 7 OFF 7 7 7 OFF OFF 14 14

Made Rinda Gayatri Daily Worker Pastry 7 7 7 7 OFF OFF 7 7 7 7 7 OFF OFF 7 14 OFF OFF 7 7 7 7

Ida Ayu Kade Gita
Trainee Pastry

14 14 OFF OFF 14 14 14 14 14 OFF OFF 14 14 14 7 OFF OFF 7 7 7 7

Kadek Utama Putra Trainee Pastry 4 OFF 4 4 OFF 4 4 4 OFF 4 4 OFF 4 4 OFF 14 14

Melisa Ria Deviana br. Sinaga Trainee Pastry 10 7 7 7 OFF OFF 7 7 7 14 14 OFF OFF 7 OFF 7 7 14 14 14 OFF

I Made Edi Suyanto DEMI CHEF BAKERY 4 4 OFF 4 4 OFF 4 DP OFF OFF AL AL AL AL OFF OFF 7 4 4 4 4

Gde Putu Surya S. COMMIS 3 PASTRY OFF 4 4 OFF 4 4 4 4 4 OFF 4 4 14 OFF 4 4 4 14 14 OFF OFF

Ardiansyah Daily Worker Bakery OFF 4 4 OFF 4 4 4 OFF 4 4 OFF 4 4 4 4 4 4 OFF 4 4 OFF

Clarisa Muljono Trainee Bakery 10 OFF OFF 10 10 10 10 10 OFF OFF 10 10 10 10 10 10 10 OFF OFF 10 10

SEPTEMBER 2018

PASTRY

FINISH

TRAINING BAKERY

DAILY WORKER BAKERY

BAKERY 

TRAINING PASTRY

DAILY WORKER PASTRY



 

 

 

 

 

  

Name 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31

Rai 8 8 8 8 OFF OFF 8 14 14 14 14 OFF 14 14 14 14 14 14 14 OFF OFF OFF OFF 7 7 7 7 7 DP DP DP

Surya 4 4 OFF OFF 8 8 4 6 4 6 4 4 23 OFF 7 7 7 OFF OFF 14 14 14 14 14 14 DP OFF OFF 14 14 14

Krisna OFF OFF 14 14 14 14 14 6 6 OFF 6 14 OFF 14 OFF OFF 7 7 7 7 7 7 7 OFF OFF 14 14 14 OFF OFF 7

Rinda 6 6 OFF OFF 6 6 6 14 14 OFF OFF 6 6 6 14 14 OFF OFF 7 7 7 14 14 OFF OFF 7 7 7 7 7 OFF

Gita OFF 6 6 6 6 6 OFF OFF OFF 6 14 14 14 14 OFF OFF 14 14 14 14 14 OFF OFF 14 14 14 14 14 7 7 OFF

Melisa 14 14 14 8 8 OFF OFF 4 6 6 6 6 OFF OFF 7 7 7 7 OFF OFF 7 7 7 7 7 OFF OFF 7 14 14 14

Edi OFF 4 4 4 4 4 OFF 23 23 23 23 23 OFF 23 4 4 4 OFF OFF 4 4 7 4 4 OFF OFF 4 4 5 5 4

Ardi 4 4 4 4 OFF OFF 4 4 OFF 4 4 OFF 4 4 4 4 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF 4 4 4

Clarisa 6 6 6 OFF OFF 6 6 OFF 4 4 OFF 4 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF

DAILY WORKER BAKERY

TRAINING BAKERY

PASTRY

BAKERY 

OCTOBER 2018

DAILY WORKER PASTRY

TRAINING PASTRY



 

 

 

 

 

  

Name 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30

Rai DP DP OFF OFF 7 7 14 OFF OUT 14 OFF 14 DP DP AL AL OFF OFF 14 14 14 14 7 OFF OFF OFF 7 7 7 14

Surya 14 14 OFF OFF 14 14 OFF OFF 7 OUT DP DP 14 14 14 14 OFF OFF AL AL AL AL AL OFF OFF 14 14 14 14 OFF

Krisna 7 7 14 14 OFF 7 14 14 14 OUT 14 OFF OFF 7 7 7 14 14 7 7 7 OFF OFF 14 14 7 7 7 7 7

Rinda OFF 7 7 7 7 OFF 7 7 OUT 7 7 7 7 7 OFF OFF 7 7 14 14 OFF OFF 14 7 7 7 7 OFF OFF 7

Gita OFF 14 14 14 OFF OFF 11 14 14 14 14 OFF OFF 14 14 14 14 14 OFF OFF 14 14 14 14 14 12 OFF OFF 14 14

Melisa 14 OFF OFF 7 14 14 OFF OFF 7 7 7 14 14 9 7 7 OFF OFF 7 7 7 7 7 OFF OFF 14 14 7 7 OFF

Edi OFF OFF 4 4 OFF OFF 4 4 4 OUT 4 4 4 4 4 AL OFF OFF 4 4 4 4 AL OFF OFF 4 4 4 4 AL

Ardi 4 4 OFF OFF 4 4 4 4 OUT 4 OFF 4 4 OFF OFF 4 4 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF 4

Clarisa 4 4 4 4 4 4 OFF OFF 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF 4 4 4

TRAINING BAKERY

NOVEMBER 2018

BAKERY 

TRAINING PASTRY

PASTRY



 

 

 

 

 

  

Name 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31

Rai OFF 14 OFF 7 7 7 7 7 OFF 7 7 7 7 AL OFF OFF 7 7 OFF OFF AL AL 7 7 7 PH OFF OFF 7 7 7

Surya 14 OFF 14 14 14 OFF OFF 7 7 14 14 14 14 AL OFF OFF 14 14 14 14 AL OFF OFF 14 14 PH 7 7 OFF OFF 14

Krisna OFF OFF OFF OFF 7 14 14 14 14 7 7 OFF OFF 14 14 14 OFF OFF 7 7 14 14 14 OFF OFF 14 14 14 14 14 14

Rinda 7 7 7 7 OFF 14 14 OFF 7 OFF OFF 7 7 7 7 7 14 14 OFF OFF 7 7 7 9 9 7 OFF OFF 7 7 7

Gita 14 14

Melisa 7 OFF 14 14 14 OFF OFF 14 14 14 14 OFF OFF 7 14 14 OFF OFF 7 7 7 14 14 OFF OFF 7 7 7 14 14 14

Dina 7 7 7 7 7 OFF OFF 7 7 14 14 14 OFF OFF 7 7 14 14 14 OFF OFF 14 14 14 14 14 OFF OFF 14

Edi OFF OFF OFF OFF 4 4 AL 4 4 4 OFF OFF 4 4 4 4 4 4 AL OFF OFF 4 4 OFF 4 PH PH OFF 4 4 4

Ardi 4 4 4 4 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF 6

Clarisa 4 4 4 4 OFF OFF 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF 4 4 4 4 4 4 OFF OFF 4 4 4 4 4

Yogi OFF OFF 4 4 4 4 4 4 4 4 OFF OFF 4 4 4 4 OFF OFF 4 4 4 4 4 4 OFF OFF 4 4 4

TRAINING BAKERY

TRAINING PASTRY

PASTRY

BAKERY 

FINISH

DECEMBER 2018



 

 

 

 

 

  

Name 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 31

Rai PH 14 OFF OFF 7 7 14 DP 7 7 7 OFF OFF 14 OFF OFF 7 7 7 14 14 14 OFF OFF 7 7 7 OFF OFF 14 14

Surya 14 OFF 14 14 PH OFF OFF 14 14 14 14 14 OFF DP 14 14 14 14 OFF OFF 7 DP 14 14 14 OFF OFF 14 14 DP DP

Krisna 7 7 OFF OFF 14 14 OFF OFF 7 14 14 14 14 7 OFF OFF 7 14 14 14 OFF 7 7 7 OFF 14 14 7 7 OFF OFF

Rinda OFF 7 7 7 7 OFF 7 7 OFF OFF 7 7 7 OFF 7 7 14 OFF 7 7 7 7 OFF OFF 7 7 7 OFF OFF 7 7

Melisa 14 OFF OFF 14 14 14 14 14 14 OFF OFF 7 14 14 14 14 OFF OFF 14 14 14 14 14 14 14 OFF OFF 7 7 7 7

Dina 7 14 14 OFF OFF 7 7 7 7 7 7 OFF OFF 7 7 7 7 7 OFF OFF 14 OFF OFF 7 7 14 14 14 14 14 14

Edi 4 4 4 4 OFF OFF 4 4 OFF OFF 4 4 DP DP 7 4 4 DP OFF OFF 7 4 OFF OFF DP 4 4 OFF OFF 7 7

Ardi 4 OFF OFF 4 4 4 4 4 4 4 OFF OFF 4 4 4 OFF OFF 4 4 4 4 4 4 4 4 OFF OFF 4 4 4 4

Clarisa OFF OFF 4 4 4 4 OFF 4 4 4 4 4 OFF 4 4 4 4 4 OFF OFF 4 OFF 4 4 4 4 OFF 4 4 4 4

Yogi 4 4 4 OFF OFF 4 OFF OFF 4 4 4 4 4 OFF OFF 4 4 4 4 4 7 OFF OFF 4 4 4 4 4 4 OFF OFF

DAILY WORKER PASTRY

TRAINING PASTRY

BAKERY 

DAILY WORKER BAKERY

TRAINING BAKERY

PASTRY

JANUARY 2019



 

 

 

 

 

  

Name 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28

Rai 14 14 14 OFF OFF DP DP DP 7 7 7 7 14 14 14 OFF OFF 7 7 OFF OFF 7 7 7 7 7 DP OFF

Surya DP OFF OFF 14 14 14 14 14 OFF OFF 14 14 OFF OFF DP 14 14 14 14 14 14 14 OFF OFF 14 14 14 14

Krisna 14 14 14 OFF OFF 7 7 7 14 14 OFF OFF 7 7 7 14 14 OFF OFF 7 7 14 14 14 OFF OFF 7 7

Rinda 7 7 7 7 7 OFF OFF 7 7 7 7 7 OFF OFF 7 7 7 14 14 7 OFF OFF 7 7 7 7 OFF OFF

Melisa 7 OFF OFF 14 14 14 14 14 OFF OFF 14 14 14 14 14 OFF OFF 14 14 14 14 14 OFF OFF 14 14 14 14

Dina OFF OFF 7 OFF OFF 7 7 7 14 14 OFF OFF 7 7 7 14 14 7 7 7 7 7 OFF OFF OFF OFF 7 7

Clarisa 12 OFF OFF 12 12 12 12 12 OFF OFF 12 12 12 12 14 OFF OFF 14 OFF OFF 14 14 14 14 12 12 12 12

Edi DP 4 4 OFF OFF DP 4 4 4 4 4 4 OFF OFF AL 4 4 4 4 4 4 4 OFF OFF 4 4 OFF OFF

Ardi 4 OFF OFF 4 4 4 OFF OFF 4 4 4 4 4 4 4 OFF OFF 4 4 4 OFF OFF 4 4 4 4 4 4

Yogi 4 4 4 4 4 4 OFF OFF 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF 4 4 4 4 4 4 OFF OFF

Natasha 4 4 4 OFF OFF 4 4 4 4 4 OFF OFF 4 4 4 4 4 4 4 4 OFF OFF 4 4 OFF OFF 4 4

DAILY WORKER PASTRY

TRAINING PASTRY

BAKERY 

DAILY WORKER BAKERY

TRAINING BAKERY

PASTRY

FEBRUARY 2019



 

 

 

 

 

Name Position 1 2 3 4 5 6 7 8 9 10

Rai Bagus Gede S. COMMIS 1 PASTRY OFF 14 14 OFF OFF PH PH 8 7 7

Gde Putu Surya S. COMMIS 3 PASTRY DP OFF OFF 14 14 14 07--19 PH OFF OFF

Krisna Yoga Daily Worker Pastry 14 14 14 7 7 OFF OFF 14 14 14

Made Rinda Gayatri Daily Worker Pastry 7 7 7 OFF 14 7 12--24 OFF 7 7

Melisa Ria Deviana br. Sinaga Trainee Pastry 14 OFF OFF 14 OFF 14 12--24 14 OFF DP

Dina Aryani Trainee Pastry 7 7 7 7 7 OFF OFF 8 7 14

Clarisa Muljono Trainee Pastry 12 OFF OFF OFF 7 7 04--16 OFF DP 7

I Made Edi Suyanto DEMI CHEF BAKERY AL 4 4 4 4 PH PH OFF OFF 4

Ardiansyah Daily Worker Bakery 4 OFF OFF OFF 4 4 04--16 4 4 OFF

Yogi Laksana Trainee Bakery 4 4 4 4 4 OFF OFF 8 4 4

Natasya M Wijayo Trainee Bakery 4 4 4 OFF OFF 4 OFF 4 4 4

DAILY WORKER PASTRY

TRAINING PASTRY

BAKERY 

DAILY WORKER BAKERY

TRAINING BAKERY

PASTRY

MARCH 2019



 

 
 

 

  



 

 

 

 

 

Sumber: dokumen prbadi 

Set Up Breakfast untuk masa-masa Natal & Tahun Baru



 

 
 

 

Sumber: dokumen prbadi 

Set Up Breakfast  normal



 

 
 

            
    Sumber: dokumen prbadi           Sumber: dokumen prbadi 

               Hard Roll                         Soft Roll  

   
Sumber: dokumen prbadi            Sumber: dokumen prbadi 

Vanilla Crumble Brioche            Croissant  
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