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ABSTRAK

Udang merupakan komoditas unggulan ekspor Indonesia yang
memiliki nilai jual yang tinggi. Namun, komoditas udang merupakan bahan
pangan yang mudah rusak sehingga diperlukan pembekuan sebagai salah
satu upaya untuk memperpanjang umur simpan udang. PT. Surya Alam
Tunggal (SAT) merupakan salah satu industri yang bergerak dalam bidang
pengolahan pangan terutama dalam proses pembekuan udang yang
berlokasi di Jalan Raya Tropodo 126 Waru, Sidoarjo. Tata letak yang
digunakan yaitu tata letak tipe kombinasi. Struktur organisasi di PT. SAT
merupakan struktur organisasi garis dan staf. Bahan baku yang diolah
adalah Black Tiger Shrimp, Vannamei Shrimp, White Shrimp, Flower
Shrimp, Pink Shrimp, Mexican White Shrimp, dan Fresh Water Shrimp atau
River Shrimp. Proses pembekuan udang yang dilakukan meliputi
penerimaan bahan baku, penimbangan, pencucian, sortasi, PTNK, soaking,
pembekuan, pengemasan, dan penyimpanan. Produk udang beku yang
diproduksi oleh PT. SAT, vaitu Individual Quick Freezing (IQF), Block
Frozen (BF), dan Added Value Product (AVP). Pemasaran produk udang
beku dilakukan melalui website yang dimiliki oleh PT. SAT. Produk udang
beku tersebut akan diekspor ke beberapa negara terutama Amerika Serikat,
Jepang, dan negara-negara Eropa seperti Prancis dengan menggunakan
refrigerated container melalui jalur darat kemudian dikirimkan
menggunakan kapal laut. Penerapan sanitasi di PT. SAT meliputi sanitasi
bahan baku, bahan pembantu, produk, mesin dan peralatan, ruang produksi,
dan pekerja. PT. SAT melakukan pengawasan mutu dengan baik meliputi
pengawasan mutu bahan baku, pengawasan mutu bahan pembantu,
pengawasan mutu selama proses produksi, dan pengawasan mutu produk
akhir. Limbah yang dihasilkan oleh PT. SAT berupa limbah padat dan
limbah cair.

Kata Kunci: Udang, pembekuan, udang beku
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ABSTRACT

Shrimp is Indonesia's superior export commodity that has a high
selling value. However, the shrimp commodity is a perishable foodstuff that
requires a freezing process as one of the efforts to extend the shelf life of
shrimp. PT. Surya Alam Tunggal (SAT) is one of the industries engaged in
the food processing sector, especially in the freezing process of shrimp,
located in 126 Raya Tropodo street, Waru, Sidoarjo. The layout used by PT.
SAT is a combination layout type. The organizational structure at PT. SAT
is a line and staff organizational structure. Raw materials processed by PT.
SAT are Black Tiger Shrimp, Vannamei Shrimp, White Shrimp, Flower
Shrimp, Pink Shrimp, Mexican White Shrimp, and Fresh Water Shrimp or
River Shrimp. Shrimp freezing process include receiving raw materials,
weighing, washing, sorting, PTNK, soaking, freezing, packaging, and
storage. Frozen shrimp products produced by PT. SAT are Individual Quick
Freezing (IQF), Block Frozen (BF), and Added Value Product (AVP).
Marketing of frozen shrimp products is done through a website owned by
PT. SAT. Frozen shrimp products produced by PT. SAT is exported to
several countries, especially United States of America, Japan, and European
countries such as France by using refrigerated containers by land and then
shipped by sea. Implementation of sanitation at PT. SAT includes sanitation
of raw materials, auxiliary materials, products, machinery and equipment,
production rooms, and workers. PT. SAT conducts good quality control
includes quality control of raw materials, quality control of auxiliary
materials, quality control during the production process, and quality control
of final products. Waste generated by PT. SAT in the form of solid waste
and liquid waste.

Keywords: Shrimp, freezing, frozen shrimp
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