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Felicia Ivana, NRP 6103019006, Tirza Ardelia, NRP 6103019024, 

Evelyn Natania, NRP 6103019026. Proses Pengalengan Ikan 

Pelagis Kecil di PT. Munchar Banyuwangi. 
Pembimbing: Indah Epriliati, STP., M.Si., Ph.D. 
 

ABSTRAK 
 

PT. Munchar merupakan salah satu perusahaan yang bergerak 

di bidang pengalengan ikan pelagis kecil di Banyuwangi. Perusahaan 

ini telah didirikan sejak 1959 sebagai NV. Munchar, kemudian 
berganti menjadi PT. Munchar pada 2009. Lokasi pabrik berada di 

Jalan Sampangan, Desa Kedungrejo, Kecamatan Muncar, 

Banyuwangi, Jawa Timur. Bahan baku yang digunakan oleh PT. 

Munchar berupa ikan pelagis kecil, sedangkan bahan pembantu 

meliputi air, garam, gula pasir, pasta tomat, bubuk cabai, dan bubuk 

bawang putih. PT. Munchar memproduksi ikan kaleng pada media 

saus tomat dan cabai. Produk dijual dengan merek dagang Djitu dan 

Palapa yang didistribusikan ke Tasikmalaya, Riau, dan Pangkal 

Pinang. Pengalengan ikan pelagis kecil mencakup penerimaan bahan 

baku, penampungan bahan baku, thawing (untuk ikan beku), 

pengguntingan dan sortasi, pembersihan sisik, pengisian dalam 
kaleng, pemasakan awal, penirisan, pengisian media, penutupan 

kaleng, pencucian produk, sterilisasi, inkubasi, pelabelan, serta 

pengemasan. Sumber daya yang digunakan oleh PT. Munchar adalah 

sumber daya manusia, kayu bakar dan listrik sebagai sumber energi, 

dan air. Penerapan sanitasi di PT. Munchar meliputi sanitasi pabrik, 

sanitasi mesin dan peralatan, sanitasi bahan baku dan pembantu, dan 

sanitasi pekerja. Pengawasan mutu dilakukan mulai dari bahan baku, 

bahan pembantu, proses pengolahan, dan produk akhir untuk 

memastikan kualitas produk sesuai dengan standar perusahaan. Proses 

pengalengan ikan pelagis kecil menghasilkan limbah padat, cair, dan 

B3. Sebagian besar limbah padat berupa kepala, organ dalam, ekor, 

sisik, dan ikan yang berkualitas rendah yang dijual pada pengepul. 
Limbah cair diolah secara mandiri di IPAL. Limbah B3 disimpan pada 

ruangan tersendiri dan diolah oleh pihak ketiga.  
 
Kata kunci: PT. Munchar, ikan pelagis kecil, kaleng 
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Felicia Ivana, NRP 6103019006, Tirza Ardelia, NRP 6103019024, 

Evelyn Natania, NRP 6103019026. Small Pelagic Fish Canning 

Process at PT. Munchar Banyuwangi. 
Supervisor: Indah Epriliati, STP., M.Si., Ph.D. 
 

ABSTRACT 
 

PT. Munchar is one of the companies engaged in the canning 

of small pelagic fish in Banyuwangi. The company has been 

established since 1959 as NV. Munchar, then changed to PT. Munchar 
in 2009. The factory is located on Sampangan Street, Kedungrejo 

Village, Muncar District, Banyuwangi, East Java. The raw material 

used by PT. Munchar is small pelagic fish, while the auxiliary 

materials include water, salt, sugar, tomato paste, chili powder, and 

garlic powder. PT. Munchar produces canned fish in tomato and chili 

sauce medium. The products are sold under the trademarks Djitu and 

Palapa which are distributed to Tasikmalaya, Riau, and Pangkal 

Pinang. The small pelagic fish canning includes receiving raw 

materials, storing raw materials, thawing (for frozen fish), cutting and 

sorting, cleaning scales, filling in cans, pre-cooking, draining, medium 

filling, seaming, washing products, sterilizing, incubation, labeling, 
and packing. The resources used by PT. Munchar are human 

resources, firewood and electricity as energy sources, and water. 

Application of sanitation at PT. Munchar includes sanitation of 

factories, sanitation of machinery and equipment, sanitation of raw 

and auxiliary materials, and sanitation of workers. Quality control is 

carried out from raw material, auxiliary materials, process, and final 

product to make sure of the product's quality according to the 

company's standard. The small pelagic fish canning process produces 

solid, liquid, and B3 waste. Most of the solid waste includes heads, 

offal, tails, scales, and low quality fish which is sold to collectors. 

Liquid waste is treated independently in the IPAL. B3 waste is stored 

in a separate room and processed by a third party.  
 
Keywords: PT. Munchar, small pelagic fish, can 
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