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ABSTRAK 

 Ikan merupakan salah satu sumber protein hewani yang 

sering dikonsumsi oleh masyarakat di seluruh dunia dan menjadi salah 

satu komoditas yang berkembang dengan pesat. PT. Bumi Menara 

Internusa adalah salah satu perusahaan yang bergerak dibidang 

pembekuan dan pengolahan seafood meliputi ikan, udang, dan 

kepiting yang telah berskala internasional dan bersertifikasi BRC 
(British Retail Consortium), HACCP, MSC Chain of Custody, 

Sertifikasi Kelayakan Pengolahan, serta telah memiliki sistem 

manajemen ISO 9001:2000. PT. Bumi Menara Internusa berpusat di 

Surabaya dengan berbagai cabang seperti di Dampit, Lamongan, dan 

Cirebon. Salah satu jenis ikan yang menjadi produk frozen seafood 

PT. BMI adalah ikan kerapu cantang. Proses pembekuan ikan kerapu 

meliputi penerimaan bahan baku, defrost, sortasi, penimbangan, 

pencucian I dan pembilasan, skinning, pencabutan duri (boneless), 

pencucian II, trimming, pengontrolan aroma dan mutu, sizing dan 

penimbangan I, pengontrolan akhir aroma dan mutu, pencucian III, 

pemberian tasteless smoke dan penyimpanan dalam chilling room, 

ozonisasi, pencucian IV, vacuum dan seal, penyusunan produk untuk 

pembekuan, freezing, sizing dan penimbangan II, pengecekan dengan 

metal detector, pengemasan dalam master carton, penyimpanan 

dalam cold storage, lalu didistribusikan dengan reefer container. PT. 

BMI melakukan pengawasan mutu mulai dari bahan baku, bahan 

pembantu, selama proses produksi, produk akhir serta limbah. Limbah 

dari PT BMI meliputi limbah padat, limbah cair, dan limbah B3 

(bahan beracun dan berbahaya) yang terdapat penanganan khusus 

sebelum dibuang.  

 

 

Kata kunci: PT. BMI Surabaya, ikan kerapu cantang, ikan beku
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ABSTRACT 

Fish is a source of animal protein that is often consumed by people 

around the world and is one of the commodities that is growing 

rapidly. PT. Bumi Menara Internusa is one of companies engaged in 

freezing and processing seafood including fish, shrimp, and crab that 

has an international scale and is certified by BRC (British Retail 

Consortium), HACCP, MSC Chain of Custody, Feasibility Certificate 

and has an ISO 9001:2000 management system. PT. Bumi Menara 

Internusa centered on Surabaya with various branches such as in 

Dampit, Lamongan, and Cirebon. One type of the fish that is a frozen 

product in PT. BMI is cantang grouper fish. Grouper freezing  process 

includes receiving raw material, defrost, sorting, weighing, washing I 

and rinsing, skinning, boneless, washing II, trimming, quality and 

aroma control, sizing and weighing I, final control of quality and 

aroma, washing III, giving tasteless smoke and storage chilling room, 

ozonitation, washing IV, vacuum and sealing, preparation product for 

freezing, freezing, sizing, and weighing II, metal detector checking, 

packing in master carton, storage in cold storage, and distributed with 

reefer container. PT. BMI always perform quality control starting 

from raw materials, adjuvant, during the production process, and the 

final product also the waste. Waste from PT. BMI includes solid 

waste, liquid waste, and toxic and hazardous waste which has special 

handling before disposal.  

 

 

Keywords: PT. BMI Surabaya, cantang grouper fish, frozen fish
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