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ABSTRAK

Indonesia merupakan negara kepulauan yang kaya akan sumber
daya alam di bidang perikanan. Salah satu contoh hasil perikanan
Indonesia yang banyak diekspor ke luar negeri adalah udang tetapi udang
mudah mengalami kerusakan (most perishable food) sehingga perlu
dilakukan suatu proses yang dapat mempertahankan mutu bahan selama
distribusi, yakni dengan pembekuan dalam bentuk Block Frozen (BF).
Unit pengendalian mutu dibutuhkan agar mutu produk tetap bagus dan
terjaga kualitasnya sehingga produk yang dihasilkan konsisten sesuai
standar yang telah ditetapkan dan dapat diterima oleh konsumen.

Unit pengawasan mutu direncanakan pada pabrik pembekuan
udang windu block frozen head less dengan kapasitas bahan baku 15.000
kg/hari. Pengawasan mutu dilakukan terhadap bahan baku yang
digunakan, proses produksi, serta produk akhir yang dihasilkan.
Kelayakan suatu unit pengawasan mutu ditentukan oleh aspek teknis dan
ekonomis. Aspek teknis meliputi sumber daya manusia, prosedur dan
pelaksanaan kegiatan pengawasan mutu serta sarana dan prasarana yang
digunakan. Aspek ekonomis meliputi total biaya unit pengawasan mutu
yang direncanakan terhadap harga jual produk akhir.

Perencanaan unit pengawasan mutu pembekuan udang windu
block frozen head less dengan kapasitas bahan baku 15.000 kg/hari layak
secara teknis karena sumber daya manusia yang digunakan berkualifikasi,
prosedur dan pelaksanaan kegiatan pengawasan mutu sesuai dengan
standar yang ditetapkan, letak ruang pengawasan mutu strategis sehingga
kegiatan pengawasan mutu dapat berlangsung efektif dan efisien serta
tersedianya sarana dan prasarana yang memadai dan lengkap. Unit
pengawasan mutu dikatakan layak dari aspek ekonomis apabila tidak
melebihi 4% dari total biaya produksi. Jadi, unit pengawasan mutu yang
direncanakan dapat dikatakan layak secara ekonomis karena biaya unit
pengawasan mutu per unit BF (1,814kg) adalah Rp. 264,99 dengan
presentase sebesar 0,24% dari total biaya produksi.

Kata kunci : udang windu, head less, pengawasan mutu
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ABSTRACT

Indonesia is an archipelago that rich in natural resources of
fisheries. One example that many Indonesian fishery product exported to
foreign is shrimp, but it is easily damaged (most perishable food) so that
need a process which can maintain the quality of product when
distributed, that is by freezing in the form of Block Frozen (BF). Quality
control unit is required to keep a good quality product and quality is
maintained so that the product is consistent appropiates with the standart
and can be accepted by consumers.

Quality control unit is planned at freezing block frozen shrimp
head less with capacity of raw material 15,000 kg/day. Quality control
performed on the raw materials used, production processes, and also final
product produced. Feasibility of a quality control unit is determined by
the technical and economical aspects. The technical aspects include
human resources, procedures and implementation of quality control
activities and facilities that used. Economical aspect includes total cost of
the quality control unit that planned with the final selling price.

Planning the quality control unit of block frozen head less shrimp
with capacity of raw material 15,000 kg/day is technically feasible due to
qualified human resources, procedures and implementations of quality
control appropiate with the established standards, the location of quality
control room is strategic so the quality control activity become effective
and efficient, and also the availability facilities and infrastructure are
adequate and complete. The quality control unit is feasible from economic
aspect if not exceed 4% of total production cost. Thus, the quality control
unit can be said that have been planned economically feasible because of
the quality control unit cost per unit BF (1,814kg) is Rp. 264,99 with a
percentage 0,24% of total production costs.

Key word: black tiger, head less, quality control
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