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Quinny Claudia Valen (6103020006), Nathanael Marvelle Clarence
Susanto (6103020021), dan Savira Jovita Ardine (6103020028).
Proses Pengolahan Produk Fillet Ikan Kakap Merah Natural
(Non-CO) di PT. Alam Jaya-Surabaya.

Pembimbing: Dr. Ir. Susana Ristiarini, M.Si.

ABSTRAK

PT. Alam Jaya merupakan salah satu perusahaan yang
bergerak dibidang pengolahan ikan. PT. Alam Jaya berlokasi di jalan
Rungkut Industri 11/25, Surabaya, Jawa Timur. PT. Alam Jaya telah
berdiri sejak tahun 1998 dan memproduksi serta mengolah beberapa
produk hasil perikanan yang akan didistribusikan produknya ke
berbagai negara. Proses pengolahan produk fillet ikan kakap merah
natural (non-CO) meliputi penerimaan bahan baku, sortasi,
penimbangan I, penimbangan Il, penyisikan, pencucian I,
penimbangan Ill, fillet, pencabutan duri (deboning), trimming &
penyisikan ulangan, pengecekan (final checking), sizing,
penimbangan 1V, pencucian IlI, pembungkusan dengan plastik,
penyusunan pada longpan, pembekuan, pengecekan dengan metal
detector, penimbangan V, glazing, penimbangan VI, pengemasan,
penyimpanan, dan pendistribusian. Bahan baku yang digunakan
adalah ikan kakap merah yang diperoleh dari pemasok atau nelayan
dari berbagai wilayah di Indonesia. Sumber daya yang menunjang
kegiatan di PT. Alam Jaya adalah sumber daya manusia, listrik, dan
air. Sanitasi yang diterapkan meliputi sanitasi pabrik, mesin &
peralatan, pekerja, dan proses produksi. Pengendalian mutu dilakukan
pada bahan baku, pembantu, proses produksi, produk akhir, dan
proses penyimpanan. Limbah yang dihasilkan meliputi limbah padat
dan limbah cair yang diolah sendiri oleh perusahaan dan dengan
bantuan pihak luar. Perusahaan ini sudah mendapat sertifikat GMP
dan HACCP.

Kata kunci: PT. Alam Jaya, fillet, ikan kakap merah, pembekuan

Vii



Quinny Claudia Valen (6103020006), Nathanael Marvelle Clarence
Susanto (6103020021), and Savira Jovita Ardine (6103020028).
Processing of Natural Red Snapper Fillet (Non-CO) in PT. Alam
Jaya Surabaya.

Advisor Committee: Dr. Ir. Susana Ristiarini, M.Si.

ABSTRACT

PT. Alam Jaya is one of the companies engaged in fish
processing. PT. Alam Jaya is located at Jalan Rungkut Industri 11/25,
Surabaya, East Java. PT. Alam Jaya was established in 1998 and they
produce and process several seafood products which will be
distributed to various countries. Processing of natural red snapper
fillets (non-CO) includes receiving raw materials, sorting, weighing I,
weighing I1, descaling, washing I, weighing Ill, filleting, deboning,
trimming & re-descaling, checking (final checking), sizing, weighing
IV, washing 11, plastic wrapping, arranging on long pans, freezing,
metal detector checking, weighing V, glazing, weighing VI,
packaging, storage and distribution. The raw material used is red
snapper obtained from suppliers or fishermen from various regions in
Indonesia. Resources that are used at PT. Alam Jaya are human
resources, electricity and water. The sanitation applied includes
factory sanitation, machinery & equipment, workers, and production
processes. Quality control is carried out on raw materials, other
materials, production processes, final products, and storage. The waste
includes solid waste and liquid waste which are processed by the
company itself or with the help of external parties. This company has
obtained GMP and HACCP certificates.

Keywords: PT. Alam Jaya, fillet, red snapper, freezing
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