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RINGKASAN

ARIANTO SYAHPUTRA. Penerapan Critical Control Poin (CCP) Pada Proses
Pengalengan Ikan Tuna Loin (Thunnus Albacares) Di PT. Toba Surimi Industri
Medan, Sumatera Utara. Dibimbing oleh Putri Wening Ratrinia, S.Pi, M.Si dan
Muh. Suryono, A.Pi, M.P.

Produk pengalengan ikan tuna loin beku yang dihasilkan harus didukung
oleh penerapan sistem keamanan mutu antara lain CCP dengan baik untuk
menjamin keamanan dan kelayakan pangan yang dijalankan. Jaminan keamanan
pangan dan kelayakan industri sangat penting dilakukan. Tujuan dari pelaksanaan
Kerja Praktek Akhir ini adalah untuk mengetahui dan memahami proses produksi
Pengalengan Ikan tuna loin beku serta penerapan sistem keamanan pangan di PT
Toba Surimi Industri. Kerja praktik akhir menggunakan metode pengumpulan
data kuantitatif dan kualitatif secara observasi, wawancara, dokumentasi dan studi
pustaka. Pengolahan data dilakukan dengan teknik editing yang dianalisis dengan
analisis deskriptif.

Adapun proses -pengolahan tuna ~kaleng di PT. Toba Surimi
Industries ialah penerimaan bahan baku ( receiving raw material), pelelehan
(thawing), pembentukan dan deteksi logam (metal detecting), penyusunan dan
pengisian ikan dalam kaleng (arranging and filling), pemberian bumbu
(seasoning), penghampaan dan penutupan (exhausting and seaming), pengkodean
(coding), sterilisasi (retorting), pendinginan (Cooling), Inkubasi (inkubating),
pemberian label dan pengemasan (labelling and packaging), penyimpanan dan
pemuatan (storage and stuffing).

Berdasarkan hasil kerja praktik akhir ini menunjukkan bahwa penerapan
keamanan mutu di PT Toba Surimi Industri telah dilakukan dengan baik dan
konsisten. Hal ini dapat dilihat dari penerapan Critical Control Point (CCP) yang
harus dikendalikan yaitu; ada 8. penerimaan bahan baku, thawing (pelelehan),
metal detecting, pengisian dan pengembangan, seaming, sterilisasi,

cooling/pendingin, dan label.

Kata kunci : Critical Control Point(CCP), Proses pengalengan, Thunnus albacares



SUMMARY
ARIANTO SYAHPUTRA. Application of Critical Control Points (CCP) in the
Canning Process of Tuna Loin (Thunnus Albacares) At PT. Toba Surimi Industry
Medan, North Sumatra. Supervised by Putri Wening Ratrinia, S.Pi, M.Si and
Muh. Suryono, A. Pi, M.P.

The frozen loin tuna canned product must be supported by the
implementation of a safety system, among others, to ensure the safety and security
of the food being carried out. Assurance of industrial security and availability is
very important. The purpose of this Final Job Training is to know and understand
the production process of frozen tuna loin canning and the application of food
safety systems at PT Toba Surimi Industri. The final practical work uses
quantitative and qualitative data collection methods by observation, interviews,
documentation and literature study. Data processing was carried out by editing
techniques which were analyzed by descriptive analysis.

The processing of canned tuna_ at PT. Toba Surimi Industries is
receiving raw material, melting (thawing), forming and detecting metal (metal
detecting), preparing and filling fish in cans (arranging and filling), seasoning,
exhausting and closing (exhausting)..and seaming), coding (coding), sterilization
(retorting), cooling (Cooling), incubation (incubating), labeling and packaging
(labelling andpackaging), storage and loading (storage and stuffing).

Based on the results of this final practical work, it shows that the

implementation of quality safety at PT Toba Surimi Industri has been carried out
well and consistently. This can be seen from the application of the Critical
Control Point (CCP) that must be controlled, namely; there are 8. acceptance of
raw materials, melting, metal detection, filling and development, seaming,

sterilization, cooling / cooling, and labeling.

Keywords: Critical Control Point(CCP), Proses pengalengan, Thunnus albacares
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