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ABSTRAK 

 

 Indonesia merupakan negara maritim yang memiliki hasil laut 

yang melimpah. Namun, hasil laut yang dihasilkan memiliki sifat yang 

mudah rusak sehingga perlu dilakukan penanganan seperti pembekuan 

untuk menjaga kualitas produk. PT. Surya Alam Tunggal (PT. SAT) 

merupakan salah satu perusahaan yang bergerak dalam bidang 

pembekuan hasil laut. PT. SAT merupakan perusahaan berbentuk 

perseroan terbatas dengan stuktur organisaasi lini. Salah satu produk 

yang dihasilkan PT. SAT adalah udang beku. Udang tersebut 

didapatkan dari supplier yang berasal dari beberapa daerah seperti 

Sidoarjo, Gresik, Banyuwangi, dan Madura. Selain bahan utama, PT. 

SAT menggunakan bahan pembantu seperti es dan air untuk melakukan 

proses pembekuan udang. Urutan proses pembekuan udang dengan 

metode individual quick freezing (IQF) adalah penerimaan bahan baku, 

penimbangan I, pencucian I, sortasi ukuran, penimbangan II, preparasi 

PTNK, pencucian II, soaking, pencucian III, penimbangan III, 

treatment, penimbangan, pencucian, pembekuan, glazing, packaging, 

metal detecting, dan penyimpanan dalam cold storage. PT. SAT 

menerapkan sistem pengawasan mutu dan sanitasi dari bahan baku, 

bahan pembantu, bahan pengemas, dan proses produksinya agar 

kualitas produk yang dihasilkan baik. Selain itu, PT. SAT melakukan 

proses pengolahan limbah yang dihasilkan sehingga mencapai batas 

aman dan tidak mencemari lingkungan sekitar saat dibuang. Praktek 

Kerja Industri Pengolahan Pangan (PKIPP) di PT. SAT bertujuan untuk 

menerapkan ilmu yang telah diperoleh selama perkuliahan, memahami 

proses pembekuan udang metode IQF serta memahami proses 

pengendalian mutu, sanitasi, dan pengolahan limbah PT. SAT. 

 

 

Kata Kunci: udang, IQF, proses pembekuan, PT. SAT 
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ABSTRACT 

 

Indonesia is a maritime country which is rich in marine 

products. However, marine products are perishable product which is 

need treatment such as freezing to maintain the quality. PT. Surya Alam 

Tunggal (PT. SAT) is a company engaged in the freezing of marine 

products. PT. SAT is a company in the form of a limited liability 

company with a line organizational structure. One of the products 

produced by PT. SAT is frozen shrimp. Shrimp were suplied by some 

suppliers from several regions such as Sidoarjo, Gresik, Banyuwangi, 

and Madura. PT. SAT also used supporting materials such as ice and 

water to make the shrimp freeze process. The order of the shrimp 

freezing process with individual quick freezing (IQF) methods is the 

acceptance of raw materials, weighing I, washing I, sorting, weighing 

II, PTNK preparation, washing II, soaking, washing III, weighing III, 

treatment, weighing, washing, freezing, glazing, packaging, metal 

detecting, and storage in cold storage. PT. SAT implements a quality 

and sanitation supervision system from raw materials, auxiliary 

materials, packaging materials, and production processes so that the 

quality of the products produced is good. In addition, PT. SAT carries 

out the processing of the waste produced so that it reaches a safe limit 

and does not pollute the surrounding environment when it is disposed. 

Work Practice of Food Processing Industry (PKIPP) at PT. SAT aims 

to apply the knowledge gained during the lecture, understand the 

process of freezing shrimp IQF method and understand the process of 

quality control, sanitation, and waste management of PT. SAT. 
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