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ABSTRAK

Perkembangan zaman dan teknologi menyebabkan terjadinya
pergeseran tuntutan konsumen terhadap jaminan keamanan produk pangan.
Produk yang bermutu dan aman dapat diperoleh bila bahan baku yang
digunakan berkualitas baik, proses produksi baik dan terkendali, serta
sistem distribusi yang baik. Peningkatan kualitas dan jaminan keamanan
pangan pada industri cracker dapat dilakukan melalui penerapan sistem
HACCP. HACCP (Hazard Analysis And Critical Control Point) merupakan
sistem jaminan keamanan mutu pangan Yyang dirancang untuk
meminimalkan resiko bahaya keamanan pangan pada setiap titik atau tahap
produksi. GMP (Good Manufacturing Product) dan SSOP (Sanitation
Standard Operation Procedures) terlebih dahulu harus diterapkan oleh
perusahaan sehingga penerapan HACCP dapat terlaksana dengan baik.

Tahap penerapan HACCP pada proses pengolahan cracker
meliputi: =~ membentuk  tim  HACCP, mendeskripsikan  produk,
mengidentifikasi tujuan penggunaan, menyusun diagram alir, verifikasi
diagram alir di lapangan, analisa bahaya, menentukan CCP  dan
pengendalian bahaya, menetapkan batas kritis, menetapkan sistem
monitoring untuk tiap CCP, menetapkan tindakan koreksi, menetapkan
prosedur verifikasi sistem HACCP, menyimpan catatan dan dokumentasi.
CCP (Critical Control Point) pada proses pengolahan cracker adalah pada
tahapan proses metal detection. Melalui penerapan HACCP pada industri
cracker diharapkan dapat meningkatkan kualitas dan keamanan pangan
pada produk akhir yang dihasilkan.

Kata Kunci: cracker, HACCP, keamanan pangan.



Stephanie Hans, NRP 6103009034. The Application of HACCP at
Cracker Industry.

Advisory Committee:
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ABSTRACT

Times and technology development led to a shift in consumer
demand for food safety assurance products. Product quality and safety can
be obtained if the raw materials used good quality, good production and
process control, as well as a good distribution system. Improving the quality
and food safety assurance in the cracker industry can be done through the
application of the HACCP system. HACCP (Hazard Analysis And Critical
Control Point) is a food quality security system that is designed to minimize
the risk of food safety hazards at any point or stage production. GMP (Good
Manufacturing Product) and SSOP (Sanitation Standard Operation
Procedures) must first be applied by the company so that the application of
HACCP can be implemented well.

Stage of the application process HACCP cracker processing
includes: forming HACCP team, describing the product, identifies the
intended use, prepare flow charts, flow charts on the field verification,
hazard analysis, determine the CCP and control hazards, establish critical
limits, establishing monitoring system for each CCP, establish corrective
actions, establish HACCP system verification procedures, keeping records
and documentation. CCP (Critical Control Point) at the processing stage
cracker is the metal detection process. Through the application of HACCP
in the cracker industry is expected to improve the quality and food safety in
the final product.

Keywords: cracker, HACCP, food safety.
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