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RINGKASAN 

SITI SULISTIYA NINGSIH. Penerapan Sanitation Standard Operating 

Procedure (SSOP) Pada Produk Bakso Ikan Bandeng (Chanos chanos) Berbasis 

Surimi di PT. Indo Lautan Makmur, Sidoarjo Jawa Timur. Dibimbing oleh 

NIRMALA EFRI HASIBUAN, S.Si, M.Si dan SHIFFA FEBYARANDIKA 

SHALICHATY, S.Pi, M.Si 

 PT. Indo Lautan Makmur merupakan industri pengolahan perikanan yang 

menghasilkan produk salah satunya adalah bakso bandeng. Penerapan SSOP di 

pabrik pengolahan pangan penting dilakukan untuk menjamin sanitasi dan higiene 

suatu perusahaan yang nantinya akan mempengaruhi produk. Tujuan dari 

pelaksanaan Kerja Praktik Akhir ini adalah mengidentifikasi tahapan proses 

pembuatan bakso ikan bandeng (Chanos chanos) di PT. Indo Lautan Makmur 

serta mengetahui dan memahami sejauh mana penerapan Sanitation Standard 

Operating Procedure (SSOP) di PT. Indo Lautan Makmur. Kerja praktik akhir 

menggunakan metode pengumpulan data kuantitatif dan kualitatif secara 

observasi, dokumentasi, wawancara, dan study literature.  

 Berdasarkan hasil kerja praktik akhir ini Penerapan Sanitation Standard 

Operating Procedures (SSOP) pada produk bakso ikan bandeng sudah berjalan 

dengan baik dan sudah memenuhi standar sanitasi. Berdasarkan hasil analisis 

penerapan SSOP di PT. Indo Lautan Makmur diperoleh rata-rata skor penerapan 

keseluruhan sebesar 90,1%. Hal ini menunjukkan bahwa penerapan SSOP di PT. 

Indo Lautan Makmur sudah sangat baik sudah memenuhi persyaratan standar 

PERMEN-KP No 17 Tahun 2019. Namun sebaiknya ada perlu yang harus 

diperbaiki yaitu penerapan SSOP pada bagian pengendalian kesehatan karyawan.  

Adapun tahapan Proses pembuatan bakso ikan bandeng dimulai dari penerimaan 

bahan baku, thawing, pengadonan, pencetakkan, perebusan I dan perebusan II, 

perendaman air es, pembekuan, pengemasan, penyimpanan dan distribusi. 
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SUMMARY 

SITI SULISTIYA NINGSIH. Application of Sanitation Standard Operating 

Procedure (SSOP) on Surimi-Based Milkfish (Chanos chanos) Meatball Products 

at PT. Indo Lautan Makmur, Sidoarjo, East Java. Supervised by NIRMALA EFRI 

HASIBUAN, S.Si, M.Si and SHIFFA FEBYARANDIKA SHALICHATY, S.Pi, 

M.Si 

 PT. Indo Lautan Makmur is a fishery processing industry that produces 

products, one of which is milkfish meatballs. The application of SSOP in food 

processing plants is important to ensure the sanitation and hygiene of a company 

which will later affect the product. The purpose of this Final Practical Work is to 

identify the stages of the process of making milkfish meatballs (Chanos chanos) at 

PT. Indo Lautan Makmur as well as knowing and understanding the extent to 

which the implementation of the Sanitation Standard Operating Procedure 

(SSOP) at PT. Indo Laut Prosperous. The final practical work uses quantitative 

and qualitative data collection methods by observation, documentation, 

interviews, and literature study. 

 Based on the results of this final practical work, the application of 

Sanitation Standard Operating Procedures (SSOP) on milkfish meatball products 

has been going well and has met sanitation standards. Based on the results of the 

analysis of the application of SSOP at PT. Indo Lautan Makmur obtained an 

average overall implementation score of 90.1%. This shows that the application 

of SSOP at PT. Indo Lautan Makmur has been very good and has met the 

standard requirements of PERMEN-KP No. 17 of 2019. However, there should be 

something that needs to be improved, namely the implementation of SSOP in the 

employee health control section. The stages of the process of making milkfish 

meatballs start from receiving raw materials, thawing, kneading, printing, boiling 

I and boiling II, ice water immersion, freezing, packaging, storage and 

distribution. 
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