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RINGKASAN 

KATHY HANNA ROMIAN SITORUS. Penerapan Manajemen Mutu Pada 

Pengolahan Tuna Loin di PT Winson Prima Sejahtera Medan. Dibimbing oleh 

MUH SURYONO, A.Pi, M.P. dan NIRMALA EFRI HASIBUAN, S.Si, M.Si. 

 

Produk tuna loin beku yang dihasilkan harus didukung oleh penerapan 

sistem manajemen mutu antara lain meliputi HACCP, GMP, dan  SSOP 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 tuna loin beku serta penerapan sistem manajemen mutu keamanan 

pangan di PT Winson Prima Sejahtera. Kerja praktik akhir menggunakan metode 

pengumpulan data kuantitatif dan kualitatif secara observasi, wawancara, 

dokumentasi dan studi pustaka. Pengolahan data dilakukan dengan teknik 

tabulating dan editing yang dianalisis dengan analisis deskriptif. 

Berdasarkan hasil kerja praktik akhir ini menunjukkan bahwa penerapan 

manajemen mutu di PT Winson Prima Sejahtera telah dilakukan dengan baik dan 

konsisten. Berdasarkan hasil analisis penerapan di PT Winson Prima Sejahtera 

diperoleh rata-rata skor penerapan GMP keseluruhan sebesar 95,64% dan SSOP 

sebesar 92,51%. Dari 21 klausal penilaian kelayakan terdapat 20 klausal yang 

telah diterapkan dengan baik dengan 1 klausal yang menyimpang adalah pada 

ruang ganti pakaian karyawan yang digabungkan dengan ruang makan karyawan. 

Penerapan HACCP telah dilakukan dengan baik yaitu dengan memenuhi 12 

langkah HACCP. Adapun tahapan proses yang menjadi CCP yaitu pada 

penerimaan bahan baku dan sortasi, pendinginan sementara, pendinginan 

(chilling), deteksi logam, serta pengemasan dan pelabelan.  

 

Kata kunci : Thunnus albacares, GMP, SSOP, HACCP, manajemen mutu. 

 

 

 



 

 

SUMMARY 

KATHY HANNA ROMIAN SITORUS. Implementation of Quality Management of 

Tuna Loin Production Process at PT Winson Prima Sejahtera Medan. Supervised 

by MUH SURYONO, A.PI, M.P. and NIRMALA EFRI HASIBUAN, S.SI, M.SI. 

 

Frozen tuna loin products produced must be supported by the 

implementation of a quality management system including HACCP, GMP, and 

SSOP properly to ensure the safety and feasibility of the food being carried out. 

Food safety assurance and industrial feasibility are very important. The purpose 

of this Final Job Training is to know and understand the frozen tuna loin 

production process and the implementation of a food safety quality management 

system at PT Winson Prima Sejahtera. The final practical work uses quantitative 

and qualitative data collection methods by observation, interviews, documentation 

and literature study. Data processing was done by tabulating and editing 

techniques which were analyzed by descriptive analysis. 

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

implementation of quality management at PT Winson Prima Sejahtera has been 

carried out well and consistently. Based on the results of the analysis of the 

implementation at PT Winson Prima Sejahtera, the average score of the overall 

GMP implementation was 95.64% and the SSOP was 92.51%. From the 21 

clauses of the feasibility assessment, there are 20 clauses that have been 

implemented properly with 1 clause that deviates from the employee's dressing 

room which is combined with the employee's dining room. The implementation of 

HACCP has been carried out well, namely by fulfilling the 12 steps of HACCP. 

The stages of the process that become CCP are receiving raw materials and 

sorting, temporary cooling, chilling, metal detection, as well as packaging and 

labeling 
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