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ABSTRAK 

Pabrik kripik usus ayam UD Ratna di Mojosari Mojokerto menghasilkan air 

limbah dan telah mengoperasikan IPAL dengan proses sedimentasi dan aerasi yang 

ditenagai solar panel. Namun, kinerja IPAL yang dibangun tahun 2023 ini melebihi 

baku mutu efluen. Proses sedimentasi awal sering terganggu oleh minyak dan 

lemak yang mengapung, menghambat aliran serta menyebabkan aglomerasi 

partikel padat dan tersuspensi sehingga sulit mengendap. Penelitian ini termasuk 

penelitian eksperimental skala laboratorium yang dirancang untuk mengetahui 

efektivitas penggunaan Grease trap skala laboratorium dalam menurunkan 

kandungan minyak lemak dan TSS dengan variasi kecepatan aliran 2 m/jam, 4 

m/jam, dan 6 m/jam. Tahap penelitian dimulai dari pengambilan sampel kemudian 

running reaktor grease trap yang dilakukan di Pabrik Kripik Usus Ayam UD Ratna. 
Hasil analisis menunjukkan bahwa reaktor grease trap mampu menyisihkan 

konsentrasi minyak lemak dan TSS. Penyisihan konsentrasi minyak lemak dan TSS 

tertinggi diperoleh pada kecepatan aliran 2 m/jam sebesar 10 mg/l dan 323,33 mg/l 

dengan efisiensi penyisihan masing – masing sebesar 88,68% dan 71,47%, pada 

kecepatan aliran 2 m/jam konsentrasi minyak lemak sudah memenuhi baku matu, 

sedangkan konsentrasi TSS masih berada diatas baku mutu sesuai Peraturan 

Menteri Lingkungan Hidup Republik Indonesia Nomor 5 Tahun 2014 tentang Baku 

Mutu Air Limbah. 

Kata Kunci: Grease trap, Kecepatan Aliran, Minyak Lemak dan TSS 
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ABSTRACT 

The chicken intestine chips factory UD Ratna in Mojosari, Mojokerto 

generates wastewater and has been operating a wastewater treatment plant 

(WWTP) using sedimentation and aeration processes powered by solar panels. 

However, the performance of the WWTP, which was constructed in 2023, has not 

yet met the effluent quality standards. The initial sedimentation process is often 

disrupted by floating oil and grease, which obstruct the flow and cause 

agglomeration of solid and suspended particles, making them difficult to settle.. 

This study is a laboratory-scale experimental research designed to evaluate the 

effectiveness of a laboratory-scale grease trap reactor in reducing oil and grease 

as well as total suspended solids (TSS) concentrations at flow velocity variations of 

2 m/h, 4 m/h, and 6 m/h. The research stages began with sample collection followed 

by the operation of the grease trap reactor conducted at the Chicken Intestine Chips 

Factory UD Ratna. The results showed that the grease trap reactor was able to 

remove oil and grease and TSS concentrations. The highest removal of oil grease 

and TSS was obtained at a flow velocity of 2 m/h, with effluent concentrations of 10 

mg/L and 323.33 mg/L, and removal efficiencies of 88.68% and 71.47%, 

respectively. At a flow velocity of 2 m/h, the oil and grease concentration met the 

wastewater quality standard, while the TSS concentration remained above the 

permitted standard according to Peraturan Menteri Lingkungan Hidup Republik 

Indonesia Nomor 5 Tahun 2014 tentang Baku Mutu Air Limbah.  

Keywords: Grease trap, Flow velocity, Oil grease, and TSS. 
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