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RINGKASAN

HARI PERDANA SITEPU. Penerapan 7 Prinsip Hazard Analysis Critical Control
Point (HACCP) Pada Proses Surimi Ikan Kuniran (Upeneus sulphureus) Di.PT
Indo Lautan Makmur. Di bimbing oleh BASRI, A.PI, M.Si Dan NIRMALA EFRI
HASIBUAN, S.Si, M.Si

Surimi adalah salah satu produk deversifikasi perikanan setengah jadi
berupa lumatan daging yang telah mengalami pencucian, pengepresan, dan
pembekuan. Surimi memiliki kekurangan yaitu mudah mengalami kemunduran
mutu baik dipengaruhi oleh karakteristik bahan baku maupun kesalahan pada saat
proses produksi. Kemunduran mutu yang pernah terjadi di PT. Indo Lautan Makmur
adalah dimana saat proses pengiriman produk surimi, surimi mengeluarakan lendir
dan bau tidak sedap setelah sampai di tangan agen, hal ini disebabakan supir lupa
menghidupkan mesin pendingin dalam kontainer selama pengiriman akibatnya
mutu dan keamanan produk tersebut rusak dan terganggu. Selain itu adanya tuntutan
jaminan mutu dan keamanan hasil perikanan @leh negara tujuan ekspor, adanya
kasus penolakan produk perikanan diluar negeri maupun di dalam negeri, dan
kelalaian karyawan dalam penerapan HACCP pada produksi produk perikanan. Hal
ini yang melatarbelakangi ~saya mengambil judul penelitian tersebut untuk
menganalisis penerapan HACCP "di/'PT. Indo Lautan Makmur. Penerapan
manajemen Hazard Analysis Critical Control Point (HACCP) untuk mencegah
kerusakan akibat kesalahan proses produksi sampai pengiriman. Adapun tujuan dari
penelitian untuk mengetahui proses produksi surimi dari ikan kuniran dan untuk
menganalisis penerapan 7 prinsip HACCP di PT.Indo Lautan Makmur. Penelitian
ini dilakukan dengan metode survey, dengan mengikuti secara langsung proses
pembuatan surimi dan mengamati secara langsung penerapan HACCP.

PT. Indo Lautan Makmur telah menerapkan sistem HACCP dalam
menjaga keamanan produk surimi. Namun ada tahapan proses yang perlu
diperhatikan sehingga mencegah munculnya bahaya keamanan pangan. Tahapan
tersebut adalah penerimaan bahan baku, pengemasan dan pelabelan serta
pengecekan logam berat.

Kata Kunci: Hazard Analysis Critical Control Point, Ikan Kuniran, Mutu, Surimi



SUMMARY

HARI PERDANA SITEPU. Application of 7 Principles of Hazard Analysis Critical
Control Point (HACCP) in the Surimi Process of Turmeric Fish (Upeneus
sulphureus) at PT Indo Lautan Makmur. Supervised by BASRI, A.PIl, M, Si and
NIRMALA EFRI HASIBUAN, S.Si, M.Si

Surimi is one of the semi-finished fishery diversification products in the
form of mashed meat that has been washed, pressed, and frozen. Surimi has the
disadvantage that it is easy to experience quality deterioration, both influenced by
the characteristics of raw materials and errors during the production process.
Quality setbacks that have occurred in PT. Indo Lautan Makmur is where during
the delivery process of surimi products, surimi releases mucus and an unpleasant
odor after it reaches the agent's hands, this is because the driver forgets to turn on
the cooling machine in the container during shipping as a result the quality and
safety of the product is damaged and disrupted. In addition, there are demands for
quality assurance and security of fishery products by export destination countries,
cases of rejection of fishery products abroad and domestically, and employee
negligence in implementing HACCP in the production of fishery products. This is
what motivated me to take the title of this research to analyze the application of
HACCP at PT. Indo Laut Prosperous. Application of Hazard Analysis Critical
Control Point (HACCP) management to prevent damage due to production process
errors until delivery. The purpose of this study was to determine the production
process of surimi from kuniran fish and to analyze the application of 7 HACCP
principles at PT. Indo Lautan Makmur. This research was conducted by survey
method, by following directly the process of making surimi and observing directly
the implementation of HACCP.

PT. Indo Lautan Makmur has implemented the HACCP system in
maintaining the safety of surimi products. However, there are stages of the process
that need to be considered so as to prevent the emergence of food safety hazards.
These stages are receiving raw materials, packaging and labeling and checking for
heavy metals.

Keywords : Hazard Analysis Critical Control Point, Kuniran Fish, Quality, Surimi
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