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ABSTRAKSI 

 

Tujuan Utama dari kegiatan penempatan langsung di industri adalah untuk  

mengembangkan dan memperkuat kemampuan penulis khususnya dibidang Food 

and Beverage Department. \Dimulai dari 11 Januari 2021 sampai 11 Juli 2021, 

kegiatan ini diselenggarakan selama enam bulan di hotel Mercure BSD City. 

Program ini merupakan hal yang sangat penting bagi penulis dikarenakan dengan ini 

berbagai pengetahuan, pengalaman, dan kemampuan mampu didapat. Semua hal 

yang didapatkan ini akan sangat berguna dan berdampak bagi penulis untuk 

dikedepannya saat bekerja di industri secara langsung. Laporan berikut ini 

merupakan sebagian dari kebutuhan untuk kelulusan dan diharapkan dapat 

memberikan informasi mengenai kegiatan ini. Beberapa masalah dapat muncul 

selama berjalannya proses penempatan di industri secara langsung seperti misalnya 

keharusan untuk beradaptasi di lingkungan baru, mempelajari produk produk baru, 

dan juga proses pemahaman akan sistem yang belum pernah digunakan sebelumnya. 

Seluruh masalah yang ada ini dapat diatasi dengan memiliki pemikiran yang terbuka, 

hati yang mau terus belajar, dan selalu aktif untuk mau ebih mengerti akan hal-hal 

yang belum dimengerti. Laporan ini memiliki detail mengenai proses pembelajaran 

sepanjang proses penempatan di industri terutama dalam Food Production / Kitchen 

Department dari Januari 2021 sampai Juli 2021. Informasi ini dapat digunakan 

sebagai referensi dan perbandingan untuk pembelajaran dalam kurikulum kampus. 

Pengetahuan dan Ilmu yang baru ini diharapkan dapat membantu penulis dan 

pembaca mengembangkan kemampuan yang akan digunakan di Industri perhotelan 

dikedapannya.  

 

Kata Kunci: Penempatan di Industri, Magang, Food and Beverages 

Department, Kitchen Department, Hotel 
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ABSTRACT 

 

 
The Objective of learning in this Industrial Placement is to enhance and 

strengthen the writer’s skill especially in the Food and Beverages Department. 

Starting from 11 January 2021 until 11 July 2021, the internship program will be 

conducted for six months in Mercure BSD City. The Program has been very crucial 

for the writer because the writer gained knowledge, experience and skill from this 

Industrial placement. from all these things that were gained by the writer can be used 

later when they start working on the real industry. As a partial fulfillment for the 

course this report hopefully can give detailed information about the activities that 

were learned in Industrial Placement. Some Problems may occur during the whole 

journey such as adapting in a new environment, learning about new products and 

adapting to a new system. Those problems can be solved by having an open mind, 

always willing to learn, and be proactive when there are things that are hard to 

understand while learning in the Food and Beverages Product Department. This 

report contains the details of the learning process during this Industrial Placement. 

The documents show all the details of the learning process especially in the kitchen 

department from January 2021 until July 2021. This information can be a reference 

comparison for the other course curriculum in the campus. These new knowledge 

and experiences hopefully can help the writer to improve their skill that can be useful 

for them in the future in the real hospitality industry. 

 

 
Keywords: Industrial Placement, Internship, Food and Beverages Product 

Department, Kitchen Department, Hotel 
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from the beginning of this process even before the industrial placement 
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all of the lecturers of the Hotel Operations program at Universitas Multimedia 
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first step until the end process of this journey. For the classmates whose 
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entire duration of the classes the writer would like to give a great thanks as 

well. The writer hopes that this report can be useful for the writer’s junior at 
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