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Udang Vaname (Litopenaeus vannamei) di PT. GrahaMakmur 

CiptaPratama Sidoarjo. 
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ABSTRAK 

Udang memiliki kandungan kalori yang cukup rendah, yaitu 

84 kalori/85 gram dan 90% berasal dari protein dan lemak. Udang juga 

mengandung lebih dari 20 jenis vitamin dan mineral yang dibutuhkan 

oleh tubuh. PT. GrahaMakmur CiptaPratama adalah satu perusahaan 

yang bergerak dibidang pembekuan udang yang telah berskala 

internasional dari Uni Eropa (UE), Jepang, dan USFDA dengan 

HACCP, ISO, Good Manufacturing Practice (GMP),  sertifikasi 

BRCGS food safety dan sertifikasi Best Aquaculture Practices (BAP). 

PT. GrahaMakmur CiptaPratama berlokasi di Sidoarjo dan memiliki 

beberapa cabang seperti Gresik dan Kalimantan. Pengolahan yang 

dilakukan adalah pembekuan udang vannamei. Proses pembekuan 

udang vanamei meliputi penerimaan bahan baku, pencucian I, 

penimbangan I, penimbangan II, pemotongan kepala, penimbangan III, 

pencucian, grading, sortasi, pencucian III, pengupasan, pencucian IV, 

perendaman (soaking), pencucian V, pembekuan, glazing, 

pengemasan I, metal detecting, pengemasan II, penyimpanan dingin 

(cold storage), kemudian didistribusikan dengan reefer container. 

Pengujian mutu produk udang vanamei beku PT. GMCP meliputi 

pengujian fisik, kimia, dan mikrobiologi yang diuji secara internal dan 

eksternal. PT. GrahaMakmur CiptaPratama menghasilkan dua macam 

limbah, yaitu limbah domestik dan limbah proses. Limbah proses 

terdiri dari limbah padat yang dapat dijual untuk dijadikan pakan 

ternak maupun terasi. Limbah cair dilakukan penyaringan sebanyak 3 

kali yang kemudian dialirkan kembali ke sungai. 

Kata Kunci : PT. GMCP Sidoarjo, Udang Vanamei, Udang Mentah 

Beku 
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Anita Daniella Malonda NRP 6103016145. Vannamei shrimp 

(litopenaeus vannamei) frezzing process at PT. GrahaMakmur 

CiptaPratama Sidoarjo. 

Supervisor  : Dr.rer.nat. Ignasius Radix Astadi P. J., S.TP., MP. 

ABSTRACT 

Shrimp has a fairly low calorie content, namely 84 

calories/85 grams and 90% comes from protein and fat. Shrimp also 

contains more than 20 types of vitamins and minerals needed by the 

body. PT. GrahaMakmur CiptaPratama is a company engaged in 

freezing shrimp that has international scale from the European Union 

(EU), Japan, and USFDA with HACCP, ISO, Good Manufacturing 

Practice (GMP), BRCGS food safety certification and Best 

Aquaculture Practices (BAP) certification. PT. GrahaMakmur 

CiptaPratama is located in Sidoarjo and has several branches such as 

Gresik and Kalimantan. The processing carried out is freezing 

vannamei shrimp. The process of freezing vanamei shrimp includes 

receiving raw materials, washing I, weighing I, weighing II, cutting 

off the head, weighing III, washing, grading, sorting, washing III, 

stripping, washing IV, soaking (soaking), washing V, freezing, 

glazing, packaging I, metal detecting, packaging II, cold storage, then 

distributed in reefer containers. Quality testing of frozen vanamei 

shrimp products by PT. GMCP includes physical, chemical and 

microbiological tests that are tested internally and externally. PT. 

GrahaMakmur CiptaPratama produces two types of waste, namely 

domestic waste and process waste. Process waste consists of solid 

waste that can be sold to be used as animal feed or shrimp paste. 

Liquid waste is filtered 3 times which is then flowed back into the 

river. 

Keywords : PT. GMCP Sidoarjo, Vannamei Shrimp, Frozen Raw 

Shrimp 
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