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Nathanicla Easter Serullo (6103021004), Rebecca Ivana
(6103021008), Cecilia Liamri (6103021051). Proses Pengolahan
Bakso Ikan Bandeng (Chanos chanos) Beku di PT Indo Lautan
Makmur.

Pembimbing: Indah Epriliati, S.TP., M.Si., Ph.D.

ABSTRAK

PT Indo Lautan Makmur yang terletak di Jalan Raya
Sawocangkring No. 2, Sawo, Sawocangkring, Kecamatan Wonoayu,
Kabupaten Sidoarjo, Jawa Timur merupakan perusahaan yang
memproduksi berbagai jenis produk olahan ikan beku, salah satunya
adalah bakso ikan bandeng beku. Bahan baku yang digunakan dalam
pembuatan bakso ikan bandeng beku berupa ikan bandeng fillet dan
surimi. Bahan pembantu yang digunakan berupa tepung kanji, pati
kentang, garam, gula pasir, bawang putih, monosodium glutamat, air,
dan es batu. Pengolahan bakso ikan bandeng beku meliputi preparasi
bahan baku, penimbangan bahan baku dan pembantu, pencampuran,
pencetakan adonan berbentuk bulat, perebusan, pendinginan,
penirisan, dan pembekuan. Setelah diperoleh bakso ikan bandeng
dalam keadaan beku, dilakukan pengemasan, pengecekan serpihan
logam, penyimpanan beku dalam cold storage, dan pendistribusian
yang menerapkan sistem cold chain ke beberapa kota dan provinsi di
Indonesia. Perusahaan menjaga kualitas bakso ikan bandeng beku
dengan menerapkan Standard Sanitation Operational Procedure
(SSOP) dan Good Manufacturing Practice (GMP) selama proses
produksi bakso ikan bandeng beku sampai ke tangan konsumen.

Kata kunci: PT Indo Lautan Makmur, Proses Pengolahan, Bakso
Ikan Bandeng Beku
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Nathanicla Easter Serullo (6103021004), Rebecca Ivana
(6103021008), Cecilia Liamri (6103021051). The Process of Frozen
Milkfish (Chanos chanos) Meatballs at PT Indo Lautan Makmur
Sidoarjo.

Adpvisor: Indah Epriliati, S.TP., M.Si., Ph.D.

ABSTRACT

PT Indo Lautan Makmur which is located on Raya
Sawocangkring Road Number 2, Sawo, Sawocangkring, Wonoayu
District, Sidoarjo Regency, East Java, is a company that produces
various types of processed frozen fish products, one of them is frozen
milkfish meatballs. The raw materials used to make frozen milkfish
meatballs are milkfish fillets and surimi. The auxiliary ingredients are
tapioca, potato starch, salt, sugar, garlic, monosodium glutamate,
water, and ice cubes. Processing frozen milkfish meatballs include
preparing raw materials, weighing raw and auxiliary materials, mixing,
molding into a ball shape, boiling, cooling, draining, and freezing.
After that, frozen milkfish meatballs were being packaged and stored
in cold storage before distribution was carried out using a cold chain
system to numerous cities and provinces in Indonesia. The company
ensures the quality of frozen milkfish meatballs by using Standard
Sanitation Operational Procedures (SSOP) and Good Manufacturing
Practices (GMP) throughout the production process until they are
accepted by customers.

Keywords: PT Indo Lautan Makmur, Processing, Frozen Milkfish
Meatballs
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