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ABSTRAK

Ikan merupakan sumber protein hewani yang sering dikonsumsi.
Komponen kimiawi ikan terdiri atas: air (70-80%), protein (18-20%), lemak
(1-9%), dan sisanya vitamin dan mineral. Ikan tergolong high perishable
product, dengan kandungan gizinya yang tinggi memperbesar resiko
kerusakan bahan. Kerusakan ini disebabkan oleh proses kimiawi maupun
oleh aktivitas mikrobiologi. Salah satu usaha untuk memperpanjang umur
simpan ikan dapat dilakukan melalui proses penanganan dan pengolahan
yang tepat.

PT. Inti Luhur Fuja Abadi (PT. ILUFA) merupakan salah satu
industri pengolahan ikan yang bergerak dalam bidang pembekuan ikan yang
melayani kebutuhan pasar internasional maupun pasar lokal. Produk yang
ditawarkan oleh PT. ILUFA adalah dalam bentuk fillet atau dalam bentuk
utuh (whole fish). Jenis fillet terdapat dua jenis yaitu fillet ikan skin on dan
fillet ikan skin less. Bahan pembantu yang digunakan dalam proses
pembekuan fillet ikan adalah ABT (Air Bawah Tanah) dan air PDAM
(Perusahaan Daerah Air Minum), serta es tube dari PT. Es Mineral Sumber
Abadi Pasuruan dan es curah dari PT. Kasrie Pandaan.

Urutan proses pembuatan fillet ikan meliputi penerimaan bahan
baku, pencucian I, sortasi, penimbangan I, penyisikan (Skin On), pencucian
I (Skin On), filleting, skinning (Skin Less), trimming, sortasi, penimbangan
I, pencucian Ill, pewadahan, pengisian gas CO, penyimpanan dingin,
pengeluaran gas CO, rechecking, pencucian 1V, penimbangan I,
pengemasan primer dan pelabelan, vakum seal, dan retouching, penyusunan
dalam long pan, freezing, penimbangan 1V, pengecekan logam, pengemasan
sekunder, storaging, dan stuffing.

Sanitasi yang dilakukan oleh PT. ILUFA meliputi sanitasi bahan
baku dan bahan pembantu, sanitasi mesin dan peralatan, sanitasi pekerja,
dan sanitasi pabrik. Limbah yang dihasilkan dari proses pembekuan berupa
limbah padat, limbah cair, dan limbah gas. Limbah padat akan dijual,
limbah cair akan diolah terlebih dahulu sebelum dialirkan ke sungai, dan
limbah gas dibuang ke udara bebas melalui cerobong.

Kata kunci : Pembekuan, Ikan, fillet, PT. ILUFA



Eunike Lauwrence B.U (6103008071), Vina Agustina (6103008099). Fish
Fillet Freezing Process at PT. Inti Luhur Fuja Abadi, Beji-Pasuruan.
Under the guidance:

Drs. Sutarjo Surjoseputro, MS.

ABSTRACT

Fish is a source of animal protein which is often consumed. The
chemical components of fish consist of: water (70-80%), protein (18-20%),
fat (1-9%), and the remaining vitamins and minerals. Fish is classified as a
high perishable product, with a high nutritional content to increase the risk
of material damage. This damage is caused by a chemical process or by a
microbiological activity. One effort to extend the shelf-life of fish can be
done through a process of proper handling and processing.

PT. Inti Luhur Fuja Abadi (PT. ILUFA) is one of the fish processing
industry which is engaged in freezing fish to serve the needs of international
and local markets. The products which are offered by PT. ILUFA are in the
form of fillet or in the form of whole fish. There are two types of fillet. They
are skin on fillet and skin less fillet. The supporting materials used in the
process of freezing the fish fillet are ABT (underground water) and tap
water (Regional Water Company), as well as ice tube of PT. Mineral
Resources Eternal ice and ice Pasuruan bulk of the PT. Kasrie Pandaan.

The order of the manufacturing process of fish fillet includes raw
material receiving, washing |, sorting, weighing 1, scaling (skin on),
washing 1l (skin on), filleting, skinning (skin less), trimming, sorting,
weighing I, washing I, packaging in plastics, filling CO gas, curing of the
chilling room, spending CO gas, rechecking, washing 1V, weighing I,
primary plastic packaging and labeling, vacuum, seal, and retouching,
preparation of the long pan, freezing, weighing 1V, check the metal,
secondary packing, storaging, and stuffing.

Sanitation conducted by PT. ILUFA includes sanitation of raw
materials and supporting materials, machinery and equipment sanitation,
workers sanitation, and plant sanitation. Waste resulting from the freezing
process is in the form of solid waste, liquid waste, and waste gas. The solid
waste will be sold, wastewater will be treated before it flows into the river,
and the waste gas discharged into the atmosphere via the chimney.

Keywords: freezing, fish, fillet, PT. ILUFA
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