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Sean Michael Y.S. (6103020012), Theo Brandon Harsono 

(6103020015), Fransiskus Erik Kurniawan (6103020016). Proses 

Pengolahan Udang di PT. Bumi Menara Internusa Dampit.  

Di bawah bimbingan: Ir. Adrianus Rulianto Utomo, MP., IPM. 

ABSTRAK 

Udang merupakan salah satu jenis komoditas pangan yang 

sering dimanfaatkan oleh manusia. Udang merupakan salah satu 

bahan pangan yang mudah mengalami kerusakan, sehingga perlu 

dilakukan penanganan lebih lanjut seperti teknologi pembekuan guna 

memperpanjang umur simpan. PT. Bumi Menara Internusa 

merupakan salah satu perusahaan yang bergerak di bidang pembekuan 

dan pengolahan hasil laut yang berdiri sejak tahun 1989. PT. Bumi 

Menara Internusa telah mengekspor hasil olahan laut ke berbagai 

macam negara, seperti Amerika (75%), beberapa negara Eropa, dan 

Asia. Udang akan diterima dalam keadaan beku (bentuk blok) maupun 

segar lalu dilanjutkan dengan proses defrost, sortir, perendaman, cook, 

precooling, kupas, rendam rasa, packing, sealing, dan freezing. PT. 

Bumi Menara Internusa menerapkan sanitasi sesuai dengan prinsip 

yang ada seperti HACCP dan GMP. Limbah yang dihasilkan oleh PT. 

BMI adalah limbah cair berupa air pencucian alat dan udang serta 

limbah padat berupa kulit dan kepala udang. Proses produksi di PT. 

BMI diatur oleh divisi PPIC melalui tabel rencana kerja harian. Maka 

dari itu, isi penulisan laporan PKIPP menunjukkan proses pengolahan 

udang di PT. BMI Dampit mulai dari bahan mentah (raw material) 

hingga menjadi produk jadi serta kegiatan lainnya di luar proses 

produksi. 

 

Kata kunci: Udang, Pembekuan, PT. BMI Dampit 
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Sean Michael Y.S. (6103020012), Theo Brandon Harsono 

(6103020015), Fransiskus Erik Kurniawan (6103020016). Shrimp 

Processing at PT. Bumi Menara Internusa Dampit.  

Supervisor: Ir. Adrianus Rulianto Utomo, MP., IPM. 

ABSTRACT 

Shrimp is one type of food commodity that is oftenly used. 

Shrimp is a food ingredient that is categorized as perishable, so it 

needs further handling, such as freezing technology to extend the shelf 

life of the shrimp. PT. Bumi Menara Internusa is a company that is 

engaged in the freezing and processing of marine products which was 

established in 1989. PT. Bumi Menara Internusa has exported marine 

products to various countries, such as America (75%), several 

European countries and Asia. Shrimp will be received in a frozen state 

(block frozen) or fresh then proceeded with a few processing steps that 

include defrosting, sortation, soaking, cooking, precooling, peeling, 

flavour soaking, packing, sealing, and freezing. PT. Bumi Menara 

Internusa’s sanitation application follows in accordance with the 

existing principles such as HACCP and GMP. The wastes that were 

generated by PT. BMI is categorized as liquid waste in the form of 

water for washing the equipments and the shrimp, and solid wastes in 

the form of shells and the heads of the shrimp. The production process 

at PT. BMI is regulated by the PPIC division through the daily work 

plan table. Thus, the content of this report is to show the processing 

method at PT. BMI Dampit from raw materials to finished goods and 

other activities outside the production process.  
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