INDUSTRIAL TRAINING REPORT

INTERNSHIP REPORT AT CORICA SURABAYA

International
MasterGourmet
Academy

ARRANGED BY

MICHELLA VIENDRA TJOA

2274130010024

CULINARY ARTS STUDY PROGRAM

OTTIMMO INTERNATIONAL

MASTERGOURMET ACADEMY

SURABAYA

2025



PLAGIARISM STATEMENT

[ certify that this assignment/report is my own work, based on my personal
study and/or rescarch and that I have acknowledge all material and sources used in
its preparation, whether they be books, articles, reports, lecture notes, and any other
kind of document, electronic or personal communication. I also certify that this
assignment/report has not previously been submitted for assessment in any other
unit, expect where specific permission has been granted from all unit coordinators
involved, or at any other time in this unit, and that I have not copied in part or whole

or otherwise plagiarized the work of other students and/or persons.

On this statement, I am ready to bear the risky/any sanctions imposed to me
in accordance with applicable regulations, if in the future there is a breach of

scientific ethics, or you have a claim against the authenticity of my work.

Surabaya, June 30th, 2025

i

537EFAMX 105962697

i i p

Michella Viendra Tjoa

o

il



APPROVAL 1

Title : Internship Report at Corica Surabaya

Company name : Corica Pastrics

Company address  : JI. Sumatera No. 48, Gubeng, Surabaya

No. telp./fax. : (031) 99441098

Which is carried out by Students of Culinary Arts OTTIMMO International

MasterGourmet Academy Surabaya
Name : Michella Viendra Tjoa
Reg. no : 2274130010024

Has been tested and declared successful.

Approved by, Surabaya, 30 June 2025

Advisor

gy

Novi Indah Permata Sari, S.T., M.Sc.

NIP:19951109 2202 083 Head Pastry Chef

Acknowledged by,
Director of OTTIMMO International
MasterGourmet Academy Surabaya

UL

'C'

‘ v«}&/ sk#hdar, B.Sc
R 2731025120101 |

v

il



APPROVAL 2

INDUSTRIAL TRAINING REPORT
INTERNSHIP REPORT AT CORICA SURABAYA

Arranged By:
Michella Viendra Tjoa
2274130010024

Industrial Training conducted from until 13 January 2025 at 13 July 2025
Approved by:

Advisor Examiner | Examiner II

Y .

Novi Indah Permata Sari, Kiky Navy Sukmawati, S.E.,
S.T., M.Sc M.M.

Filias Kusuma, S.E., M.M.

NIP 19951109 2202 083 NIP 19920325 1301 018 NIP 19871203 2403 023

Acknowledged by,

Director of OTTIMMO International Head of Culinary Arts Program Study

Master Gourmet Academy, Ottimmo International

Master Gourmet Academy,
$ THE 4
Cy
o .

& /M
@

As dar, B.Sc. Heni Adhianata, S.T.P., M.Sc
NIP.1197310251201001 NIP. 19900613 1402 016

v



PREFACE

Praise to God Almighty for the blessings so I can finish internship program
and report. This paper was created to fulfill course credits for Diploma III of

Culinary Arts and Patisserie Program at Ottimo International Surabaya.
I also take this opportunity to express my gratitude to:

1. Zaldy Iskandar, B.Sc. as director of Ottimmo International Master Gourmet
Academy

2. Novi Indah Permata Sari, ST., M.Sc. as advisor.

3. Heni Adhianata, S.TP., M.Sc. as head of culinary art study program.

4. My parents who always support and help me in personally and
providing moral & material support for me.

5. My friend who has supported the progress of thus report from
beginning to end.

6. Production staff who have taught and helped me during internship.

That is all I can say, I apologize if there are errors or inconsistence in the
use of words or sentences. Hopefully, the following report is helpful for the readers.

Thank you.

Surabaya, June 30th, 2025

Michella Viendra Tjoa



ABSTRACT

The author's main goal in joining the internship program was to gain
professional work experience and learn about F&B operations, particularly in the
pastry field. The author chose Corica Pastries Surabaya because it is a long-
established pastry house with several branches. During the six-month internship,
the author was placed in the pastry division. Through the internship, the author
gained many insights into the production flow, order preparation, as well as the
challenges and obstacles faced.

Keywords: Internship, pastry division, Corica Pastries, Ottimmo International
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