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ABSTRAK 

Ikan merupakan sumber protein hewani yang sering dikonsumsi. 

Ikan tergolong sebagai high perishable product, dengan kandungan gizinya 

yang tinggi dapat memperbesar risiko kerusakan bahan. Kerusakan ini 

disebabkan oleh proses kimiawi maupun oleh aktivitas mikrobiologi. Salah 

satu upaya yang dilakukan untuk mempertahankan mutu ikan yaitu dengan 

cara pembekuan. 

PT. Inti Luhur Fuja Abadi (PT. ILUFA) merupakan salah satu 

industri pengolahan ikan yang bergerak dalam bidang pembekuan ikan yang 

melayani kebutuhan pasar internasional maupun pasar lokal. Produk yang 

ditawarkan oleh PT. ILUFA adalah dalam bentuk fillet atau dalam bentuk 

utuh (whole fish). Jenis fillet terdapat dua jenis yaitu fillet ikan skin on dan 

fillet ikan skin less. Bahan pembantu yang digunakan dalam proses 

pembekuan fillet ikan adalah ABT (Air Bawah Tanah) dan air PDAM 

(Perusahaan Daerah Air Minum), serta es tube dari PT. Es Mineral Sumber 

Abadi Pasuruan dan es curah dari PT. Kasrie Pandaan. 

Urutan proses produksi fillet ikan kakap merah adalah penerimaan 

bahan baku, pencucian I, sortasi I (sizing dan grading), penimbangan I, 

pencucian II, penyisikan (skin on), pencucian III, filleting, pencabutan duri 

dan kulit (skin less), trimming, sortasi II (sizing dan grading), penimbangan 

II, pencucian IV, pewadahan, pengisian gas Carbon Monoxide (CO), 

penyimpanan, pengeluaran gas CO, retouching, sortasi III (sizing dan 

grading), penimbangan III, pencucian V, pengemasan primer dan pelabelan, 

pengemasan vacuum, perapihan dan penataan pan, pembekuan ABF, 

penimbangan IV, pengecekan logam, packing, storaging, dan stuffing. 

Pengawasan mutu bahan baku, bahan pembantu, bahan pengemas dan proses 

produksi didasarkan pada HACCP. 

Praktek Kerja Industri Pengolahan Pangan (PKIPP) di PT. ILUFA 

bertujuan untuk memahami aplikasi teori yang telah diperoleh selama 

perkuliahan, mendapat pengalaman dan keterampilan kerja lapangan, 

memahami manajemen ketenagakerjaan dan proses produksi fillet ikan, serta 

memahami pengendalian mutu, sanitasi, dan pengolahan limbahnya. 

 

Kata kunci: ikan kakap merah, fillet, proses pembekuan, PT. ILUFA 
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ABSTRACT 

Fish is a source of animal protein which is often consumed. Fish is 

classified as a high perishable product, with a high nutritional content that 

increase the risk of material damage. This damage is caused by a chemical 

process or by a microbiological activity. One of the efforts made to maintain 

the quality of fish is by freezing. 

PT. Inti Luhur Fuja Abadi (PT. ILUFA) is one of the fish processing 

industry which is engaged in freezing fish to serve the needs of international 

and local markets. The products that offered by PT. ILUFA are in the form 

of fillet or in the form of whole fish. There are two types of fillet. They are 

skin on fillet and skin less fillet. The supporting materials used in the process 

of freezing the fish fillet are ABT (underground water) and tap water 

(Regional Water Company), as well as ice tube of PT. Es Mineral Sumber 

Abadi Pasuruan and ice bulk of PT. Kasrie Pandaan. 

The manufacturing process of fish fillet includes raw material 

receiving, washing I, sortation I (sizing and grading), weighing I, washing II, 

scaling (skin on), washing III, filleting, skinning (skin less), trimming, 

sortation II, weighing II, washing IV, packaging in plastics, filling CO gas, 

curing in the chilling room, spending CO gas, retouching, sortation III (sizing 

and grading), weighing III, washing V, primary plastic packaging and 

labeling, vacuum seal, preparation on the pan, ABF freezing, weighing IV, 

metal detecting, packaging, storaging and stuffing. Quality control of raw 

materials, supporting materials, packaging materials, and production 

processes are based on HACCP. 

Work Practices of Food Processing Industries (PKIPP) in PT. 

ILUFA aims to understand the application of theories which have been 

acquired during the course, get the experience and skills of field work, 

understand labor management and production process of fish fillet, and 

understand quality control, sanitation, and processing of waste. 
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