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Jason Phan (6103022002), Bryan Rustanto (6103022014), dan
Matthew Christian Nathanael (6103022022). Proses Pengolahan
Ikan dalam Kaleng di CV. Pasific Harvest

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

ABSTRAK

CV. Pasific Harvest merupakan perusahaan yang bergerak di
bidang pengolahan ikan dan menghasilkan produk berupa ikan dalam
kaleng. Perusahaan ini berdiri pada tahun 1993. CV. Pasific Harvest
terletak di JI. Tratas Nomor 61 Muncar, Banyuwangi, Jawa Timur,
Indonesia 68472 dengan luas area sekitar 4 hektar yang terbagi atas 2
pabrik. Produk CV. Pasific Harvest telah bersertifikat halal, serta telah
memenuhi SNI 8222:2016 tentang produk sarden dan makarel dalam
kaleng. Perusahaan ini menggunakan bahan baku berupa ikan lemuru,
ikan tamban, dan ikan sembulak yang berasal dari pemasok lokal Bali,
dan internasional (impor). Proses pengolahan ikan dalam kaleng
meliputi penerimaan bahan baku berupa ikan
lemuru/tamban/sembulak, pengujian mutu dan organoleptik,
pencucian, pemotongan, pengisian ikan dalam kaleng, exhausting,
seaming, pencucian kaleng, sterilisasi, dan inkubasi hingga
dinyatakan ikan dalam kaleng aman dan siap untuk
didistribusikan. CV. Pasific Harvest menerapkan pedoman GMP
(Good Manufacturing Practices) dan pengawasan mutu dari
penanganan bahan baku hingga produk jadi untuk menjamin kualitas
ikan dalam kaleng yang dihasilkan. Pengendalian mutu proses
produksi dilakukan dengan mematuhi semua SOP yang berlaku agar
didapatkan produk akhir sesuai dengan standar yang telah ditetapkan.
Limbah yang dihasilkan oleh CV. Pasific Harvest selama proses
produksi adalah limbah padat berupa kepala dan ekor ikan yang diolah
menjadi tepung ikan oleh pihak lain, sedangkan limbah cair yang
dihasilkan diolah oleh CV. Pasific Harvest dengan menggunakan
sistem Instalasi Pengolahan Air Limbah (IPAL).

Kata kunci: CV. Pasific Harvest, pengolahan ikan, ikan dalam kaleng,
pengendalian mutu, proses pengolahan.
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Jason Phan (6103022002), Bryan Rustanto (6103022014), dan
Matthew Christian Nathanael (6103022022). Processing of Canned
Fish at CV. Pasific Harvest

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

ABSTRACT

CV. Pasific Harvest is a company engaged in fish processing
that produces canned fish products. The company was established in
1993. 1t is located on Jl. Tratas Number 61 Muncar, Banyuwangi,
East Java, Indonesia 68472 occupying an area of approximately 4
hectares which is allocated into 2 factories. The products
manufactured by CV. Pasific Harvest are halal certified, and its
products comply with SNI 8222:2016. The company uses raw
materials such as lemuru fish, tamban fish, and sembulak fish which
come from local suppliers (Bali), and international suppliers
(imports). The processing steps of canned fish include raw material
arrivals such as lemuru/tamban/sembulak fish, quality and
organoleptic testing, washing, cutting, filling fish in cans, exhausting,
seaming, washing cans, sterilization, and incubation until it is
declared that the canned fish product is safe and ready for
distribution. CV. Pasific Harvest applies GMP (Good Manufacturing
Practices) guidelines and quality control from handling raw materials
to finished products to ensure the quality of canned fish produced.
The quality control of the production process is carried out by
complying with all applicable SOP so that the final product is
obtained in accordance with predetermined standards. Waste
generated by CV. Pasific Harvest during the production process is
solid waste in the form of fish heads and tails which are processed by
third parties to be utilized as fish feed, while the liquid waste
produced is processed by CV. Pasific Harvest by using the Waste
Water Treatment Plant (WWTP) system.

Keywords: CV. Pasific Harvest, fish processing, canned fish, quality
control, processing process.
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