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SUMMARY 

KUD SAE Pujon is one of the dairy processing industry that 

uses technology to process milk pasteurization. Pasteurized milk 

is milk that has been through the process of cooking in a 

temperature below the boiling point due to reduce the number of 

bacteria contained in the milk and cook it without damaging 

substances contained therein. Technology is a very important 

aspect for a company. This is evidenced by the role of 

technology as a basis for improving the competence of the 

company and also one of the key strategies in ensuring the 

sustainability of the company, the purpose of this study was to 

determine the level of technology at the SAE Cooperative Milk, 

Pujon, Malang technoware based on component technology, 

humanware, infoware , and orgaware.  

The method used in the assessment of this technology is 

technometric, this method measures the level of technology 

based technology components. There are 4 components of the 

technology used in this method, among others, technoware, 

Humanware, Infoware, orgaware. Perhitunggan Technology 

Contribution Coefficient (TCC) involves the calculation of the 

value of the contribution of each component and technology 

intensity values obtained by comparing the interest rate 

component of the technology using pairwise comparison 

method. Of the four components will be known the value of the 

technology used in the dairy industry pasteurized milk 

cooperative "SAE" Pujon.  
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The research result showed the contribution values of 

technology components, i.e: component of Technoware was 

0.532, component of Humanware components was 0.529, 

component of Infoware was 0.672 and 0.364 for orgaware 

components. The value of components contribution that have 

been obtained were used to determine the value of the TCC 

which was 0.53.  

Based on the research result, the technology development 

can be done with the priority on infoware which save the biggest 

contribution of value added of the product. The infoware 

development then followed by the development of technoware, 

humanware, and orgaware so that each component can be 

developed evenly. Improved technology components that can be 

done is to improve some existing production machines into 

machine that automatically according to the production 

requirements for efficiency, enhance the ability of individual 

workers by providing training, improving information technology 

to improve Internet-based information technology (Online) to 

support management activities, conduct full autonomy to be able 

to perform the necessary developments. Suggestions for further 

research are the criteria that will be used should be more detail 

and determination criteria are also based on the state of the 

research object. Scoring on evaluation components appraisal is 

sugested using fuzzy method and using shorter range between 

score. 
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