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ABSTRAK

Ikan merupakan salah satu bahan pangan hewani yang sering
dikonsumsi oleh masyarakat Indonesia karena mudah didapatkan
mengingat Indonesia memiliki potensi laut yang luas. Selain itu, ikan
memiliki kandungan protein yang tinggi sehingga tingkat penerimaan
yang sangat tinggi. PT. Alam jaya adalah salah satu perusahaan yang
bergerak dibidang pengolahan ikan beku. PT. Alam Jaya berlokasi di
jalan Rungkut Industri 11/25, Surabaya, Jawa Timur, memproduksi
dan mengolah beberapa produk hasil perikanan. PT. Alam Jaya telah
berdiri sejak 1998 dan distribusi produknya telah tersebar ke berbagai
negara. Hal ini menjadikan PT. Alam Jaya sesuai sebagai tempat
Praktik Kerja Industri Pengolahan Pangan (PKIPP) yang dapat
memberikan wawasan dan pengalaman yang berguna untuk
kedepannya. Proses pengolahan ikan kakap merah segar meliputi
penerimaan bahan baku, sortasi, penimbangan I, penimbangan II,
penyisikan, penyiangan, pencucian I, penimbangan Ill, pencucian I,
penyusunan, pembekuan, penimbangan 1V, glazing, penimbangan V,
pengemasan, penyimpanan, dan pendistribusian. Bahan baku yang
digunakan adalah ikan kakap merah yang diperoleh dari supplier atau
nelayan dari berbagai wilayah Indonesia. Selain bahan baku, terdapat
beberapa bahan tambahan seperti air dan es. Sumber daya yang
menunjang kegiatan di PT. Alam Jaya adalah sumber daya manusia,
listrik, dan air. Sanitasi yang diterapkan oleh PT. Alam Jaya meliputi
sanitasi pabrik, mesin dan peralatan, bahan baku, dan pekerja.
Pengendalian mutu dilakukan pada bahan baku, pembantu, selama
proses produksi, produk akhir, dan selama proses penyimpanan.
Limbah yang dihasilkan oleh PT. Alam Jaya meliputi limbah padat
dan limbah cair yang diolah sendiri oleh perusahaan dan dengan
bantuan pihak luar.

Kata kunci: PT. Alam Jaya, ikan kakap merah, pembekuan
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Timotius  William  (6103019021), Christopher  Herlianto
(6103019034), and Kenneth Asali (6103019070). Processing of
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Advisor Committee: Ir. Adrianus Rulianto Utomo, MP., IPM.

ABSTRACT

Fish is one of the animal-based food products that are
commonly consumed by Indonesian people because it is easy to obtain
considering that Indonesia has vast marine potential. Furthermore, fish
has a high protein content so the level of acceptance is also very high.
PT. Alam Jaya is one of the companies engaged in the processing of
frozen fish. PT. Alam Jaya is located at Jalan Rungkut Industri 11/25,
Surabaya, East Java, producing and processing several fishery
products. PT. Alam Jaya has been established since 1998 and its
distribution has spread in various countries. This makes PT. Alam
Jaya is suitable as a Food Processing Industry Work Practice (PKIPP)
that can bring valuable future insights and experiences. The process
of red snapper includes receiving raw materials, sorting, weighing 1,
weighing |1, brushing, weeding, washing I, weighing I11, washing 11,
preparation, freezing, weighing 1V, glazing, weighing V, storage,
storage, and distribution. Red snapper was utilized as the raw material,
which was sourced from suppliers or fisherman. There are various
extra ingredients such as water and ice, in addition to the primary
materials. Resources that support activities at PT. Alam Jaya is a
human resource, electricity, and water. Sanitation that applied by PT.
Alam Jaya's sanitation program includes industrial sanitation,
machinery, equipment, raw materials, and workers. Quality control is
carried out on raw materials, supporting materials, during the
production process, final products, and during the storage process. The
waste produced by PT. Alam Jaya includes solid waste and liquid
waste, which are processed by the company and with outside
assistance.

Keywords: PT. Alam Jaya, red snapper, freezing
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