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ABSTRAK

Ikan merupakan salah satu sumber daya kelautan yang menjadi salah
satu komoditas bahan pangan yang dikonsumsi oleh masyarakat di seluruh
dunia. Indonesia memiliki potensi sumber daya ikan yang baik dengan
menempati peringkat ke-2 untuk produksi perikanan tangkap di dunia. PT.
Bumi Menara Internusa merupakan salah satu perusahaan OEM (Original
Equipment Manufacturer) di bidang pembekuan hasil laut yang meliputi ikan,
udang, dan kepiting yang berskala internasional. PT. Bumi Menara Internusa
didirikan oleh seorang pengusaha dari Dampit, Malang, Jawa Timur dan
melakukan ekspansi bisnis di Surabaya pada tahun 1989. Pada awal mula
berdirinya, perusahaan ini hanya bergerak di bidang pembekuan udang saja,
kemudian pada tahun 2008 mendirikan divisi pembekuan ikan di Surabaya,
tepatnya di Jalan Margomulyo No. 4E, Tandes Kidul, Kecamatan Tandes, Kota
Surabaya, Jawa Timur. PT. Bumi Menara Internusa memasarkan produknya
secara ekspor ke berbagai negara seperti Amerika Serikat, Jepang, Taiwan,
Australia, hingga Eropa. PT. Bumi Menara Internusa memiliki beberapa divisi
ikan, salah satunya adalah divisi ikan dasar dengan produksi ikan kakap merah.
Proses pembekuan ikan kakap merah meliputi penerimaan bahan baku,
persiapan bahan baku, pencucian I, sortasi, penimbangan I, pembuangan sisik,
pencucian I, fillet, boneless, trimming, portion cut, sizing, pencucian IlI,
penyusunan di long pan, freezing, penimbangan Il, glazing, metal detector,
pengemasan I, sealing, pengemasan 1l, penyimpanan dalam cold storage dan
pendistribusian menggunakan reefer container. PT. Bumi Menara Internusa
saat ini telah memiliki beberapa sertifikat yaitu GMP (Good Manifacturing
Practices), SSOP (Sanitation Standard Operation Procedure), HACCP
(Hazard Analysis Critical Control Point), BRC (British Retail Consortium),
dan ACC (Aquaculture Certification Council). Perusahaan ini memiliki sistem
pengolahan limbah cair sebelum dibuang ke saluran umum, sedangkan limbah
padat diserahkan ke pihak ketiga.

Kata kunci: PT. BMI Surabaya, ikan kakap merah, makanan beku



Felicia Nadia (6103017031), Matthew Kevin (6103017051) dan Livia Natasha
(6103017060). Freezing Process of Red Snapper in PT. Bumi Menara
Internusa Surabaya

Advisor Committee: Dr.rer.nat.Ign. Radix A.P. Jati, S.TP., MP.

ABSTRACT

Fish is one of the most consumed seafoods by citizens from all over
the world nowadays. Indonesia has a good potential of the fishery commodities
as it is ranked at second highest in the world for the fishery industry. PT. Bumi
Menara Internusa is known as OEM (Originial Equipment Manufactur)
company in frozen seafoods sector which products are fishes, shrimps, and
crabs based on international scale quality and trading. PT. Bumi Menara
Internusa was founded by a businessman from Dampit, Malang, Jawa Timur
who expanded the business to Surabaya in 1989. The company engaged in
shrimps freezing only and later on the company developed their business in
fisheries by established the frozen fishes division in Surabaya located on Jalan
Margomulyo No. 4E, Tandes Kidul, Kecamatan Tandes, Kota Surabaya, Jawa
Timur. PT. Bumi Menara Internusa markets their products by exporting abroad
with clients come from different countries such as United States of America,
Japan, Taiwan, Australia, and Europe. PT. Bumi Menara Internusa has several
fish divisions and one of which is basic fishes division well known for the red
snapper production. Freezing process of the red snhapper is divided into some
steps which are receiving commodities, commodities preparation, first
washing, sortation, first weighing, scales off, second washing, fillet, boneless,
trimming, portion cut, sizing, third washing, arrangement in long pan, freezing,
second weighing, glazing, metal detection, first packaging, sealing, second
packaging, storaging in cold storage, and distribution using reefer container.
PT. Bumi Menara Internusa has had several certificates up to now which are
GMP (Good Manufacturing Practices), SSOP (Sanitation Standard Operation
Procedure), HACCP (Hazard Analysis Critical Control Point), BRC (British
Retail Consortium), dan ACC (Aquaculture Certification Council). The
company owns their liquid waste treatment, while the solid waste is handed to
the third party.

Keywords: PT. BMI Surabaya, red snapper, frozen food.
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