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Jennifer Yauwnita (6103019001), Jessica Toh (6103019054), 

dan Gabriella Natasha D. (6103019128). Proses Pengalengan 

Ikan Sarden Tutul/Ikan Sembulak (Amblygaster sirm) di PT. 

Munchar Banyuwangi.  
Pembimbing: Dr. Paini Sri Widyawati, S.Si., M.Si. 
 

ABSTRAK 

 
Ikan sarden tutul/ikan sembulak (Amblygaster sirm) 

merupakan ikan pelagis kecil dengan habitat di Perairan Jawa, Selat 

Bali, dan Selat Sunda. Pengalengan dilakukan secara hermetis dalam 

kaleng steril untuk mencegah kontaminasi dari lingkungan. PKIPP 

(Praktek Kerja Industri Pengolahan Pangan) di PT. Munchar bertujuan 

untuk mengetahui sistem tata kelola dan pengendalian mutu industri 

pengalengan ikan. NV. Munchar adalah perusahaan yang didirikan 

oleh Bapak Prajitno Soerowidjojo di Muncar pada September 1959. 

Pada tahun 2009, NV. Munchar berganti nama menjadi PT. Munchar 

yang berlokasi di Jalan Sampangan, Desa Kedungrejo, Kecamatan 

Muncar, Banyuwangi, Jawa Timur. Produk PT. Munchar terdiri atas 

ukuran kecil dan besar. PT. Munchar menggunakan bahan baku ikan 

sarden tutul/ikan sembulak (Amblygaster sirm) dengan media saus 

cabai tomat. Proses pengalengan berlangsung secara kontinyu, yaitu 

penerimaan bahan baku, pengguntingan, pengisian, pre-cooking, 

penirisan, pengisian saus, penutupan kaleng, sterilisasi dan 

pendinginan, pelabelan, dan pengemasan. Kemasan yang digunakan 

berupa kemasan primer dan sekunder. Sumber daya terdiri dari 

pekerja, energi, dan air. Aspek sanitasi meliputi sanitasi mesin dan 

peralatan produksi, bahan baku dan pembantu, pekerja, dan ruang 

produksi. Pengawasan dan pengendalian mutu dilakukan pada bahan 

baku dan pembantu, serta produk akhir. Proses produksi menghasilkan 

limbah cair yang dialirkan menuju Instalasi Pengolahan Limbah 

sehingga siap dibuang ke badan air, sedangkan limbah padat dan B3 

(Bahan Berbahaya Beracun) diserahkan kepada pihak ketiga untuk 

diolah. Penerapan Analisis Bahaya dan Pengendalian Titik Kritis 

(PABPTK), Cara Produksi yang Baik (CPB), dan Prosedur Operasi 

Standar Sanitasi (POSS) di PT. Munchar sudah cukup baik, namun 

perlu ditingkatkan untuk menjamin mutu produk yang dihasilkan agar 

aman dikonsumsi. 

Kata kunci: Pengalengan ikan, PT. Munchar, ikan sembulak, industri 

pangan.
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Jennifer Yauwnita (6103019001), Jessica Toh (6103019054), dan 

Gabriella Natasha D. (6103019128). Northern Pilchard 

(Amblygaster sirm) Canning Process in PT. Munchar 

Banyuwangi.  
Supervisor: Dr. Paini Sri Widyawati, S.Si., M.Si. 
 

ABSTRACT 

 

Northern pilchard (Amblygaster sirm) is a type of small 

pelagic, which is commonly found in Java Sea, Bali Strait, and Sunda 

Strait. Canning is performed hermetically in sterilized cans to prevent 

contamination from the environment. Internship in PT. Munchar was 

aimed to know how to manage canning system, and quality control 

system in fish cannery. NV. Munchar is a northern pilchard cannery 

that was established by Mr. Prajitno Soerowidjojo in Muncar in 

September 1959. In 2009, the name of NV. Muncar was changed to 

PT. Munchar, which is located on Jalan Sampangan, Kedungrejo 

Village, Muncar, Banyuwangi, East Java. PT. Munchar has small and 

large size products distributed by pre-order system. PT. Munchar uses 

northern pilchard (Amblygaster sirm) as raw material and chili-tomato 

sauce as a complement. Continuous canning process begins with 

receiving raw materials, cutting, filling, pre-cooking, draining, sauce 

filling, sealing, sterilization and cooling, labeling, and packaging. 

Primary packaging and secondary packaging are used for this 

packaging material. Resources used by PT. Munchar consists of 

employees, energy, and water. Sanitation consists of machines and 

production equipment, raw materials and complements, employees, 

and production rooms. Quality monitoring and controlling performed 

for raw materials and complements, and the final products. Northern 

pilchard canning produces liquid waste that will be streamed to the 

waste-water treatment plant in order to be ready to be released to water 

bodies, whereas solid and toxic hazardous waste will be handed over 

to the third parties to be further processed. Practices of HACCP 

(Hazard Analysis and Critical Control Points), GMP (Good 

Manufacturing Practices), and SSOP (Sanitation Standard Operating 

Procedure) of PT. Munchar was quite acceptable. However, 

enhancement needs to be performed to ensure the products’ quality for 

food safety. 
 

Keywords: Fish canning, PT. Munchar, Northern pilchard 

(Amblygaster sirm), food industry.   
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