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ABSTRAK 
 
 Indonesia merupakan negara kepulauan yang memiliki perairan yang 
luas sehingga mempunyai potensi yang cukup besar untuk sumber hayati 
laut. Ikan merupakan produk perikanan yang kaya protein, mineral, lemak, 
dan vitamin. Ikan segar mudah mengalami penurunan mutu jika tidak 
segera dikonsumsi atau diolah. Proses pembekuan atau penyimpanan suhu 
rendah merupakan salah satu upaya yang dilakukan untuk mempertahankan 
mutu ikan. 
 PT. Inti Luhur Fuja Abadi (PT. ILUFA) merupakan salah satu 
perusahaan yang bergerak di bidang industri pengolahan hasil perikanan, 
khususnya dalam proses pembekuan ikan yang melayani kebutuhan pasar 
internasional. Salah satu produk yang ditawarkan oleh PT. ILUFA berupa 
fillet ikan kerapu macan, kertang, dan lumpur yang terdiri dari skin less, 
skin on, dan portion cut. Bahan pembantu yang digunakan adalah ABT (Air 
Bawah Tanah) dan air PDAM (Perusahaan Daerah Air Minum), serta es 
tube yang diperoleh dari PT. Es Mineral Sumber Abadi Pasuruan dan es 
curah dari PT. Kasrie Pandaan. Bahan pengemas primer dan sekunder yang 
digunakan berupa plastik LDPE dan pengemas tersier berupa master carton 
yang terbuat dari corrugated paperboard. 

Urutan proses pembuatan fillet ikan meliputi penerimaan bahan 
baku, pencucian I, sortasi I, penimbangan I, pencucian II, filleting, skinning, 
trimming, sortasi II, penimbangan II, pencucian II, pengemasan primer, 
pengemasan vakum, layering, freezing, pengecekan logam, penimbangan 
III, packing, storaging, stuffing. Pengawasan mutu bahan baku, bahan 
pembantu, bahan pengemas dan proses produksi didasarkan pada HACCP. 
 
Kata Kunci: ikan kerapu, fillet, proses pembekuan, PT. ILUFA 
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ABSTRACT 
 

Indonesia is an archipelago that has the great waters that have 
considerable potential for marine biological resources. Fish is rich in protein 
fishery products, minerals, fats, and vitamins. Fresh fish is severely 
degraded, if not immediately consumed or processed. The process of 
freezing or low temperature storage is one of the efforts made to maintain 
the quality of the fish. 

Inti Luhur Fuja Abadi Company (PT. ILUFA) is one of the fish 
processing industries which is engaged in freezing fish to serve the needs of 
international and local markets. One of the products offered by the PT. 
ILUFA such as tiger grouper fillet, kertang, and lumpur consisting of less 
skin, skin on, and the cut portion. The supporting materials used in process 
are ABT (ground water) and water PDAM (Regional Water Company), as 
well as ice tube obtained from Es Mineral Sumber Abadi Company in 
Pasuruan and ice bulk from Kasrie Pandaan Company. Primary and 
secondary packaging materials that are used in the form of LDPE plastic 
and tertiary packaging in the form of master carton made from corrugated 
paperboard. 

Fish fillets manufacturing process sequence includes the recieving 
of raw materials, the first washing, sortation I, weighing I, washing II, 
filleting, skinning, trimming, sortation II, weighing II, washing III, primary 
packaging and labeling, vacuum packaging, layering, freezing, metal 
detecting, weighing III, packing, storaging, and stuffing. Quality control of 
raw materials, auxiliary materials, packaging materials and production 
processes are based on HACCP. 
 
Keywords: grouper, fillet, freezing process, PT. ILUFA 
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