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ABSTRAK 

 Udang merupakan hasil perikanan Indonesia yang meraih jumlah 
panen peringkat ke-2  sedunia (FAO Year Book,2010). Udang merupakan 
produk yang mudah mengalami kerusakan setelah dipanen sehingga untuk 
memenuhi kebutuhan ekspor diperlukan proses handling, pembekuan, 
pengemasan, penyimpanan yang tepat yang disertai dengan aplikasi sistem 
sanitasi dan kontrol titik kritis yang tepat. Produk udang beku yang 
dihasilkan PT.SAT  telah diekspor ke sejumlah Negara di Eropa, Australia, 
Amerika, dan Asia dengan sertifikasi ISO 22000 yang sesuai dengan 
standar keamanan pangan dunia.  
 PT. SAT merupakan Industri pengolahan udang yang 
menghasilkan produk udang beku block frozen, Individual Quick Freezing 
(IQF), dan semi IQF dengan variasi produk Head On (HO), Head Less 
(HL), Peeled Tail On (PTO), Peeled Undeveined (PUD), Peeled and 
Deveined (PND), Peeled Deveined (PD), Peeled Deveined Tail On (PDTO), 
Peeled and Deveined Tail On (PNDTO), Added Value Product (AVP), 
Butterfly, Skewer, Easy Peel. Pengawasan mutu bahan baku, bahan 
tambahan, bahan pengemas, dan proses produksi didasarkan pada ISO 
22000 dan HACCP.  
 Praktek Kerja Industri Pengolahan Pangan (PKIPP) di PT. Surya 
Alam Tunggal bertujuan untuk memahami aplikasi teori yang telah 
diperoleh selama perkuliahan, mengetahui lebih jauh dan dapat terlibat  
Langsung dalam proses pengolahan pangan khususnya pembekuan udang, 
mulai dari penerimaan bahan baku hingga pendistribusian, permasalahan 
dalam proses pengolahan dan cara pengendalian kualitas, mempelajari dan 
memahami proses pengolahan udang, dan mempelajari cara pengendalian 
mutu dan sanitasi perusahaan pembekuan udang.  
Kata kunci: Produk Udang Beku, Proses Pembekuan, PT. Surya Alam 

Tunggal  
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ABSTRACT 
 Indonesian shrimp fishery yields are reaching second rank in 
worldwide (FAO Year Book,2010). Shrimps qualities are decreasing easily 
after harvest thus required needs of proper export process handling, 
freezing, packaging, and proper storage along with proper sanitation and 
control system application. Frozen shrimp products of Surya Alam Tunggal 
Company have been exported to some countries in Europe, Australia, 
America, and Asia with ISO 22000 certification in accordance with food 
safety world standards. 
 Surya Alam Tunggal Company is shrimp processing industry 
which produces block frozen, Individual Quick Freezing (IQF), and semi 
IQF with variations Head On (HO), Head Less (HL), Peeled Tail On 
(PTO), Peeled Undeveined (PUD), Peeled and Deveined (PND), Peeled 
Deveined (PD), Peeled Deveined Tail On (PDTO), Peeled and Deveined 
Tail On (PNDTO), Added Value Product (AVP), Butterfly, Skewer, Easy 
Peel. Quality control of raw materials, auxiliary materials, packaging 
materials, and production processes are based on ISO 22000 and HACCP. 
 Praktek Kerja Industri Pengolahan Pangan (PKIPP) in Surya Alam 
Tunggal Company aims to understand the application of theories which has 
been gained during course, learn more ant to get involve directly in the food 
processing especially shrimp frozen start from raw material receiving 
process until its distribution, to understand problems in process and quality 
control, studying and understanding frozen shrimp processing, and learn 
how to control the qualitu and sanitation in shrimp processing industry. 
Keywords: Frozen shrimp products, freezing processes, Surya Alam 

Tunggal Company 
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