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ABSTRAK 

Kekayaan hasil laut Indonesia yang melimpah membuka peluang 

usaha pengolahan hasil laut menjadi produk AVP (Added Value 

Product). AVP merupakan produk olahan dengan penambahan 

bahan baku yang bertujuan untuk meningkatkan kualitas dan harga 

jual suatu bahan, salah satu produk AVP yaitu otak-otak ikan. PT 

Insan Citraprima Sejahtera merupakan salah satu perusahaan yang 

mengolah hasil laut menjadi produk AVP seperti otak-otak. Proses 

pengolahan otak-otak ikan terdiri dari penerimaan bahan baku, 

sortasi, preparing, mixing I, pemasakan adonan biang, pre-cooling, 

mixing II, pencetakan, perebusan, pre-cooling, dan pengemasan. 

Bahan baku yang digunakan yaitu surimi ikan kuniran dan ikan dori 

yang telah ditetapkan syarat mutunya. Sumber daya yang digunakan 

untuk menunjang kegiatan di PT. Insan Citraprima Sejahtera 

meliputi sumber daya manusia, listrik, air, dan bahan bakar. Sanitasi 

yang diterapkan meliputi sanitasi bahan baku, mesin dan peralatan, 

pekerja, dan lingkungan pabrik. Pengendalian mutu dilakukan pada 

bahan baku, bahan pembantu, proses produksi, produk akhir, dan 

selama penyimpanan.  Limbah yang dihasilkan meliputi limbah 

padat dan limbah cair. PT Insan Citraprima Sejahtera sudah 

mendapat sertifikat halal. 

Kata kunci: PT. Insan Citraprima Sejahtera, produk bernilai tambah, 

surimi, otak-otak ikan. 
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ABSTRACT 

The abundant wealth of marine products in Indonesia opens up 

business opportunities for processing marine products into AVP 

(Added Value Product) products. AVP is a processed product with 

the addition of raw materials which aims to increase the quality and 

selling price of an ingredient. One of the AVP products is fish cake. 

PT Insan Citraprima Sejahtera is a company that processes marine 

products into AVP products such as fish cake. The processing for 

fish cake consists of receiving raw materials, sorting, preparing, 

mixing I, cooking the starter mixture, pre-cooling, mixing II, 

printing, boiling, pre-cooling, and packaging. The raw materials used 

are kuniran fish and dori fish for surimi, whose quality requirements 

have been determined. Resources used to support activities at PT. 

Citraprima Sejahtera include human resources, electricity, water, and 

fuel. Sanitation implemented includes sanitation of raw materials, 

machines and equipment, workers, and the factory environment. 

Quality control is carried out on raw materials, other materials, 

production processes, final products, and during storage. The waste 

produced includes solid waste and liquid waste. PT Insan Citraprima 

Sejahtera has received halal certificates. 

 

Keywords: PT. Insan Citraprima Sejahtera, added value product, 

surimi, fish cake. 
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