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Pengalengan Daging Rajungan di PT. Morenzo Abadi Perkasa.
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ABSTRAK

Rajungan merupakan salah satu hasil laut di Indonesia yang termasuk
perishable food (mudah rusak) sehingga dapat menimbulkan masalah dalam
proses distribusi. Selain itu, rajungan menjadi salah satu komoditas ekspor
yang diminati sehingga dibutuhkan upaya pengolahan yang tepat untuk
memperpanjang umur simpan. PT. Morenzo Abadi Perkasa merupakan salah
satu industri pengalengan rajungan di Indonesia. PT. Morenzo Abadi Perkasa
terletak di Desa Gajah RT.002 RW.003 Kecamatan Gajah Kabupaten Demak,
Jawa Tengah. PT. Morenzo Abadi Perkasa menggunakan tata letak
berdasarkan aliran produksi (Product Layout), yaitu prinsip penempatan
fasilitas produksi sesuai dengan urutan proses produksi. Bentuk organisasi
yang digunakan adalah organisasi garis dan staff. Amerika Serikat, Eropa,
China dan Taiwan menjadi negara tujuan pemasaran produk. Tenaga kerja
yang dipekerjakan berjumlah 230 orang. Tahap pengalengan rajungan
meliputi; receiving, sorting, mixing, filling, weighing, seaming and coding,
pasteurizing and chilling, packaging and labelling, chill storage, loading.
Pengendalian mutu dilakukan dengan menerapkan sistem HACCP (Hazzard
Analysis Critical Control Point), yang dilakukan mulai dari mutu awal bahan,
pengendalian proses produksi, hingga proses distribusi. Sanitasi yang
diterapkan oleh PT. Morenzo Abadi Perkasa telah sesuai dengan standar
operasi sanitasi dan diatur oleh prosedur standar GMP (Good Manufacturing
Practices).

Kata Kunci: Rajungan, Pengalengan, PT.Morenzo Abadi Perkasa



Liliani Johanes (6103016017) and Sofia Maru (6103016112). Process of
Meat Crab Canning at PT. Morenzo Abadi Perkasa.

Advisory :
Dr. Ignatius Srianta, S.TP., MP.

ABSTRACT

Rajungan is one of the sea products in Indonesia, which includes
perishable food (easily damaged) thus it can cause problems in the
distribution process. In addition, crabs are one of the most popular export
commodities, so proper processing is needed to extend shelf life. PT.
Morenzo Abadi Perkasa is one of the crab canning industries in Indonesia.
PT. Morenzo Abadi Perkasa is located in Gajah Village RT 002 RW. 003
Gajah Subdistrict, Demak Regency, Central Java. PT. Morenzo Abadi
Perkasa uses a layout based on Product Layout, namely the principle of
placing production facilities in accordance with the order of the production
process. The form of organization used is line organization and staff. The
United States, Europe, China and Taiwan are the destination countries for
product marketing. The workforce employed are 230 people. Stage of crab
canning includes; receiving, sorting, mixing, filling, weighing, seaming and
coding, pasteurizing and chilling, packaging and labelling, chill storage,
loading. Quality control is carried out by implementing a HACCP (Hazzard
Analysis Critical Control Point) system, which starts from the initial quality
of the material, controls the production process, to the distribution process.
Sanitation implemented by PT. Morenzo Abadi Perkasa is in accordance with
the standards of sanitation operations and is regulated by GMP (Good
Manufacturing Practices) standard procedures.

Key words: Crab, Canning, PT. Morenzo Abadi Perkasa
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