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RINGKASAN 

NUR SETRIANI. Penerapan Good Manufacturing Practices (GMP) Proses 

Pembekuan Ikan Malong (Muraenesox cinerus) Di PT. Surya Sepakat Pulau 

Bangka. Di bimbing Oleh Nirmala Efri Hasibuan, S.Si,M.Si Dan Putri Wening 

Ratrinia, S.Pi, M.Si. 

 PT. Surya Sepakat Pulau Bangka merupakan industri yang memproduksi 

pengolahan hasil perikanan salah satunya produk ikan malong beku. Produk ikan 

malong beku didukung oleh persyaratan kelayakan dasar yang meliputi GMP. 

Tujuan dari pelaksanaan Kerja Praktek Akhir ini adalah untuk mengetahui pen 

erapan GMP di PT. Surya Sepakat Pulau Bangka. Kerja praktek akhir ini 

dilaksanakan pada tanggal 2 januari-10 juni 2022. Di PT. Surya Sepakat Pulau 

Bangka ini menggunakan metode pengumpulan data kualitatif secara observasi, 

wawancara, dokumentasi, study literature dan partisipasi aktif. Pengolahan data 

dilakukan dengan teknik tabulating. 

 Prodesur pengolahan malong di PT. Surya Sepkat Pulau Bangka yang 

dimulai dari penerimaan bahan baku, penyiangan, pencucian, sortir/size, 

penyususnan, ABF, glazing, pengemasan, penyimpanan, pemuatan. Penerapan 

Good Manufacturing Practices (GMP) di PT. Surya Sepakat Pulau bangka dapat 

dikatakan baik hal itu dapat dilihat dari persentase aspek Good Manufacturing 

Practice (GMP) dengan nilai 91, 81%. Program GMP perusahaan telah memenuhi 

persyaratan standar Menteri Perindustrian Republik Indonesia No. 75/M-

IND/PER/7/2010. Namun untuk kategori lantai, dinding dan pengawasan proses 

masih rendah dan perlu adanya tindakan perbaikan. 

Kata kunci : Muraenesox cinerus,Good Manufacturing Practices 

 

 

 

 

  



 

 

 

SUMMARY 

NUR SETRIANI. Application of Good Manufacturing Practices (GMP) Freezing 

Process of Malong Fish (Muraenesox cinerus) at PT. Surya Agrees on Bangka 

Island. Supervised by Nirmala Efri Hasibuan, S.Si, M.Si and Putri Wening 

Ratrinia, S.Pi, M.Si.  

 PT. Surya Sepakat Pulau Bangka is an industry that produces fishery 

products, one of which is frozen malong fish. Frozen malong fish products are 

supported by basic eligibility requirements which include GMP. The purpose of 

the implementation of this Final Job Training is to find out the application of 

GMP in PT. Surya Agrees on Bangka Island. This final practical work was 

carried out on January 2-10 June 2022. At PT. Surya Sepakat Pulau Bangka uses 

qualitative data collection methods by observation, interviews, documentation, 

literature study and active participation. Data processing is done by tabulating 

technique.  

 Malong processing procedures at PT. Surya Sepkat Pulau Bangka starting 

from receiving raw materials, weeding, washing, sorting/size, arrangement, ABF, 

glazing, packaging, storage, loading. Implementation of Good Manufacturing 

Practices (GMP) at PT. Surya agrees Bangka Island can be said to be good, it 

can be seen from the percentage of Good Manufacturing Practice (GMP) aspects 

with a value of 91, 81%. The company's GMP program has met the standard 

requirements of the Minister of Industry of the Republic of Indonesia No. 75/M-

ENG/PER/7/2010. However, for the category of floor, wall and process 

supervision, it is still low and corrective action is needed Keywords: Muraenesox 

cinereus, Good Manufacturing Practices 
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