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ABSTRAK 

Ikan lemuru merupakan hasil perikanan yang melimpah khususnya  

di Selat Bali, pantai barat Sumatera, selatan Jawa, Lombok dan barat Irian 

Jaya. Ikan lemuru merupakan bahan pangan yang mudah rusak, sehingga 

perlu pengolahan untuk memperpanjang umur simpan. Salah satu 

pengolahan ikan lemuru adalah dengan pengalengan. CV. Indo Jaya 

Pratama merupakan salah satu industri pengolahan pangan yang bergerak di 

bidang perikanan, yaitu pengalengan ikan lemuru. Produk ikan kaleng yang 

dihasilkan didistribusikan di Indonesia dan sebagian diekspor ke Afrika. 

CV. Indo Jaya Pratama terletak di Kecamatan Muncar, Banyuwangi. Bahan 

yang digunakan adalah ikan lemuru (Sardinella sp.) dan bahan pembantu 

saus. Proses pengalengan ikan lemuru yang dilakukan di CV. Indo Jaya 
Pratama menggunakan proses pengolahan kontinyu. Proses pengolahan 

diawali dengan tahap penerimaan bahan baku, thawing untuk ikan beku, 

pengguntingan, pencucian, pengisian, pre-cooking, penirisan, pengisian 

saus, penutupan kaleng, sterilisasi dan pendinginan. Penataan ruang 

produksi dan peralatan disesuaikan dengan alur proses. Kemasan yang 

digunakan terdiri dari kemasan primer yaitu kaleng dan kemasan sekunder 

yaitu karton. Sumber daya yang mendukung proses meliputi sumber daya 

batu bara, kayu, air dan listrik. Sanitasi di CV. Indo Jaya Pratama meliputi 

sanitasi ruang produksi, sanitasi mesin dan peralatan, sanitasi pekerja dan 

sanitasi bahan baku, bahan pembantu dan produk. Pengawasan dan 

pengendalian mutu yang dilakukan di CV. Indo Jaya Pratama meliputi 
bahan baku, proses produksi dan produk akhir. Limbah yang dihasilkan dari 

kegiatan pengalengan ikan lemuru berupa limbah cair dan limbah padat. 

Limbah cair yang berasal dari saluran air ruang produksi disalurkan 

langsung ke bak Instalasi Pengolahan Limbah untuk disedimentasi dan 

difiltrasi. Kemudian langsung dialirkan ke sungai karena tidak mengandung 

bahan yang berbahaya. Sedangkan untuk limbah padat yang berasal bahan 

baku diolah menjadi tepung ikan dan yang berasal dari bahan pembantu dan 

kemasan langsung dibuang ke bak sampah. 
 

Kata kunci: CV. Indo Jaya Pratama, Ikan lemuru, pengalengan ikan, 

industri pangan.   
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ABSTRACT 

Lemuru fish is an abundant fishery product especially in Bali Strait, 

western sea of Sumatera, the southern sea of Java, Lombok and western sea 

of Irian Jaya. Lemuru fish is highly perishable, so it needs to be processed. 

One way to process Lemuru fish is by canning. CV. Indo Jaya Pratama is 

one of food industry that process fishery products, namely fish canning. 

Canned fish product are distributed to various regions of Indonesia and to 

Africa. CV. Indo Jaya Pratama is located at Muncar, Banyuwangi. Some 

ingredients that used in fish canning are raw fish (Sardinella sp.) and some 

ingredients for sauce. Fish canning process at CV. Indo Jaya Pratama is a 

continuous process. The processing process begins by receiving raw 

materials, thawing for frozen fish, cutting, washing, filling, pre-cooking, 
decanting, sauce filling, can seaming, sterilization, and cooling. The 

arrangement of production space and equipment are adjusted based on the 

order of the process. The packaging used is consists of primary packaging 

(can) and secondary packaging (carton). Some resources that support the 

process consist of coal, wood, water and electricity.  Sanitation in CV. Indo 

Jaya Pratama are about production room sanitation, sanitation of machinery 

and equipment, employee hygiene, and sanitation for raw materials and 

product. Quality control that carried out at CV. Indo Jaya Pratama of raw 

materials, production process, and the final product. The waste that 

generated from canning activities is liquid waste and solid waste. Liquid 

waste originated from the drains of production room is channeled directly 
to the wastewater treatment plant for sedimentation and filtration. Then it’s 

directly discarded into the river because it doesn’t contain harmful 

ingredients. Whereas the solid waste that originated from raw materials is 

processed into fish mill and those coming from auxiliary materials and 

packaging are thrown directly into the garbage bin. 

 

Kata kunci: CV. Indo Jaya Pratama, lemuru, fish canning, food industry.  
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