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ABSTRAK

Praktek Kerja Industri Pengolahan Pangan di PT. Surya Alam
Tunggal (PT. SAT) mulai dilaksanakan pada tanggal 9 sampai 12 Juli 2012.
Pelaksanaan Praktek Kerja Industri Pengolahan Pangan di PT. SAT
dilakukan dengan mempelajari proses pembekuan udang dari berbagai
pustaka, mengamati proses-proses produksi, pengendalian mutu dan hal-hal
lain yang terkait di industri pangan, mencari data-data perikanan dari
berbagai pustaka dan mewawancarai petugas-petugas, yang mengawasi
proses produksi. Tujuan dari praktek kerja industri pangan ini adalah untuk
mengetahui dan memahami proses pembekuan udang, jenis struktur
organisasi, tata letak pabrik, pengendalian mutu, sanitasi, serta mempelajari
permasalahan praktis yang terjadi di perusahaan.

Jenis udang yang banyak diolah adalah black tiger, vannamei, dan
pink. PT. SAT mengolah udang menjadi berbagai jenis produk, diantaranya
udang block beku, 1QF (Individually Quick Frozen) dan AVP (Added Value
Product). Proses pembekuan udang meliputi proses pencucian, pengupasan,
pemotongan, pembekuan, penimbangan, pengemasan hingga produk siap
untuk dipasarkan/didistribusikan. Bentuk kepemilikan PT. SAT adalah
Perseroan Terbatas (PT). Sumber Daya Manusia yang terlibat dalam proses
produksi PT. SAT berjumlah 905 orang. Pengendalian mutu berada
dibawah pengawasan QC (Quality Control). QC memiliki tugas penting
dalam mengontrol, mengendalikan setiap proses pengolahan dan
melaksanakan program QA (Quality Assurance) untuk pencapaian kualitas
yang diharapkan oleh perusahaan. Sanitasi pabrik juga diperhatikan agar
memperpanjang umur operasional mesin, peralatan, dan bangunan, serta
menghasilkan produk udang beku yang aman untuk dikonsumsi.

Kata Kunci: PT. Surya Alam Tunggal, udang, pembekuan
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Process of Freezing the Shrimp at PT. Surya Alam Tunggal Waru-
Sidoarjo.

Advisory Committee:

Ignatius Srianta, S.TP., MP

ABSTRACT

Food Manufacturing Internship in PT. Surya Alam Tunggal was
implemented on 9 to July 12, 2012. Implementation of the Food Processing
Industry Practice at PT. SAT was done by studying the freezing of shrimp
from various libraries, observing the processes of production, quality
control and other matters related to the food industry, looking for fishery
data from a variety of literature and interviewed officials, who oversee the
production process. The purpose of the food industry practice was to know
and understand the process of freezing the shrimp, the type of
organizational structure, plant layout, quality control, sanitation, and learn
practical problems that occur in the company.

Many types of shrimp were cultivated black tiger, vannamei, and
pink. PT. SAT process shrimp into various types of products, such as
shrimp block frozen, IQF (Individually Quick Frozen) and AVP (Added
Value Product). Shrimp freezing process includes the process of washing,
peeling, cutting, freezing, weighing, packaging until the product is ready to
be marketed/distributed. Form of ownership PT. SAT was a Limited
Liability Company (LLC). Human Resources was involved in the
production process PT. SAT totaled 905 people. Quality control under the
supervision of QC (Quality Control). QC had a significant role in
controlling, controlling every processing and implementing QA (Quality
Assurance) for the achievement of the quality expected by the company.
Sanitation was also considered in order to extend plant operating life of
machinery, equipment, and buildings, as well as producing frozen shrimps
were safe for consumption.

Keywords: PT. Surya Alam Tunggal, shrimp, freezing
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