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ABSTRAK 

 

 
Rajungan merupakan salah satu komoditas perikanan laut yang 

memiliki potensi dalam meningkatkan devisa negara. Rajungan memiliki 

umur simpan yang singkat sehingga perlu dilakukan proses pengolahan 

untuk mengahasilkan produk rajungan yang bermutu baik. PT. Morenzo 

Abadi Perkasa merupakan salah satu industri pengalengan rajungan di 

Indonesia. PT. Morenzo Abadi Perkasa terletak di Jalan Nasional 1 km 37,6 

Desa Gajah, Kabupaten Demak, Jawa Tengah. Praktek Kerja Industri 

Pangan ini bertujuan agar penulis mampu memahami secara langsung 

proses-proses pengolahan pangan dan permasalahannya. PT. Morenzo 

Abadi Perkasa menggunakan tata letak berdasarkan aliran produksi 

(Product Layout), yaitu prinsip penempatan fasilitas produksi sesuai dengan 

urutan proses produksi. Bentuk organisasi yang digunakan adalah struktur 

organisasi lini dan fungsional. Tenaga kerja yang dipekerjakan berjumlah 

230 orang. Proses pengalengan rajungan di PT. Morenzo Abadi Perkasa 

meliputi; receiving, sortasi, mixing, filling, seaming and coding, 

pasteurisasi, packing and labelling, cold storage, stuffing and loading. 

Sistem HACCP (Hazzard Critical Control Point), yang dilakukan mulai 

dari mutu awal bahan, pengendalian proses produksi, hingga proses 

distribusi untuk mengendalikan kualitas produk akhir. Sanitasi PT. Morenzo 

Abadi Perkasa telah menerapkan standar operasi sanitasi dan diatur oleh 

prosedur standar GMP (Good Manufacturing Practices). Limbah dari PT 

Morenzo Abadi Perkasa dikelola oleh pihak ketiga, sedangkan limbah padat 

dikelola untuk dijual. 

Kata Kunci: Rajungan, pengalengan, HACCP, GMP. 
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ABSTRACT 

 

Crab is one of the marine fisheries commodities that has the 

potential to increase the country's foreign exchange. Crab has a short shelf 

life so it is necessary to process it to produce good quality crab products. 

PT. Morenzo Abadi Perkasa is one of the crab canning industries in 

Indonesia. PT. Morenzo Abadi Perkasa is located on National Road 1 km 

37.6 Gajah Village, Demak Regency, Central Java. The Food Industry Job 

Training was aimed to enable writers to understand food processing 

processes and their problems directly. PT. Morenzo Abadi Perkasa used a 

layout based on production (Product Layout), which it was the principle of 

placing production facilities in accordance with the order of the production 

process. Organizational form used line and functional organizational 

structure. Labor that was employed was 230 people. Crab canning process 

at PT.Morenzo Abadi Perkasa included; receiving, sorting, mixing, filling, 

seaming and coding, pasteurization, packing and labeling, cold storage, 

stuffing and loading. HACCP (Hazzard Critical Control Point) system, was 

started from the initial quality of the material, controled the production 

process, to the distribution process to controled the quality of the final 

product. Sanitation of PT. Morenzo Abadi Perkasa implemented a standard 

sanitation operation and regulated by GMP (Good Manufacturing Practices) 

standard procedures. Waste from PT Morenzo Abadi Perkasa was managed 

by third parties, while solid waste was managed for sale. 

Key word: Crab, canned, HACCP, GMP.  
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