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ABSTRAK

Indonesia merupakan negara kepulauan yang kaya akan hasil
pemkanan, salah satunya adalah wdang. Udang merupakan salah satu
Somediti hasil perikanan yang mudah mengalami kerusakan. Salah satu
=== untuk memperpanjang masa simpan udang adalah dengan pembekuan.
#=ses pembekuan udang meliputi beberapa tahap, vaitu : penerimaan
S=han baku. penimbangan 1. pemotongan kepala. pencucian . penimbangan
I soriasi, pencucian I, pencucian IIl. penimbangan III, penvusunan,
membekuan, pelepasan dari pan dan glazing, pendeteksian logam,

PT. Surya Alam Tunggal vang bergerak dalam industi pembekuan
wisse vang berkapasitas 15 ton per hari dengan total tenaga kerja 1342
e Produk dari PT Surya Alam Tunggal adalah block frozen, individual
meck frozen, dan added value product. PT SAT melakukan pengawasan
muru baik secara mikrobiologis,dan kimia untuk menjaga kualitas produk
uZame beku vang dihasilkan.

Kerusakan kimia yang dialami oleh udang salah satunya adalah
siackspor vang di scbabkan oleh asam amino.enzim tyrozinase, dan O..
Och karena itu dilakukan upaya agar blackspot dapat dihindari yakni tetap
mesgaga rantai pendingin, karena kerusakan enzimatis (blackspot) bersifat

rreversible.
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ABSTRACT

Indonesia is an archipelago which is rich in fishery products.
especially shrimp. Shrimp is one of the fishery commodities that easily
decomposed and should be preserved. One way to extend the storage is by
frozening the shrimp. The process of freczing shrimp can be done as
follow: Once the raw material is received, it goes to the first scaling. After
that, the head is cut and the body is washed. Then the second scaling taken
place, sorted, and washed for the second time and third time. Then it's
scaled for the third time. Finally, the product is arranged, freezed, cleaned
from a pan and glazing, gone through metal detection. packaged, and stored

PT. Surya Alam Tunggal which is existed in freezing shrimp
industry has 15 tons per day capacity with a total 1342 workforces. The
products of PT. Surya Alam Tunggal are block frozen, individual quick
frozen, and added value product. PT. SAT supervised the quality according
to microbiological and chemical to maintain the quality of frozen shrimp
products.

One of the chemical damages happened to shrimp is blackspot.
caused by amino acid. enzyme tyrozinase, dan O, Therefore, blackspot
could be avoided by maintaining the cooling chain, because enzymatic
damage is irreversible.
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