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menambah wawasan dan cakrawala dalam berfikir untuk lebih maju di masa

mendatang serta  bisa bermanfaat bagi yang berkepentingan. Disamping itu juga

penulis menyadari bahwa penulisan laporan ini masih jauh dari kesempurnaan

sehingga mengharap adanya kritik saran yang membangun.

Surabaya, Juli 2023

Penulis



iii

DAFTAR ISI
KATA PENGANTAR ........................................................................................... ii
DAFTAR ISI ....................................................................................................... iii
DAFTAR GAMBAR ............................................................................................ iv
DAFTAR TABEL ................................................................................................. v
BAB I .................................................................................................................. 1
PENDAHULUAN ................................................................................................. 1

A. Latar Belakang .......................................................................................... 1
C. Sejarah Perusahaan ................................................................................. 3
D. Jumlah Produksi ....................................................................................... 4
E. Pemasaran Produksi ................................................................................. 4
F. Lokasi dan Tata Letak Pabrik .................................................................... 5
H. Ketenagakerjaan ..................................................................................... 12

BAB II................................................................................................................ 15
PROSES PRODUKSI ........................................................................................ 15

A. Tinjauan Pustaka .................................................................................... 15
1. Ikan Kakap Merah ............................................................................... 15
2. Air ........................................................................................................ 24
3. Klorin ................................................................................................... 24
4. Es ........................................................................................................ 25
5. Proses Pembekuan ............................................................................. 26
6. Pengemasan ....................................................................................... 28
7. Penyimpanan ...................................................................................... 29

B. Uraian Proses Pembekuan Ikan Secara Umum ...................................... 30
C. Uraian Proses Pembekuan Ikan Kakap Merah WGGS di PT. Alam Jaya 35

BAB III............................................................................................................... 43
Peralatan dan Spesifikasi................................................................................ 43
BAB IV .............................................................................................................. 52
UNIT PENUNJANG PRODUKSI ....................................................................... 52

A. Sumber Air .............................................................................................. 52
B. Sumber Tenaga Listrik ............................................................................ 52
C. Sumber Daya Manusia ............................................................................ 52
D. Sanitasi dan Penanganan Limbah........................................................... 53
E. Pengendalian Mutu ................................................................................. 58
F. Gudang ................................................................................................... 61

BAB V ............................................................................................................... 62
PEMBAHASAN ................................................................................................. 62
BAB VI .............................................................................................................. 65
KESIMPULAN ................................................................................................... 65
BAB VII ............................................................................................................. 66
TUGAS KHUSUS .............................................................................................. 66
PENEGAKAN UPAYA SISTEM JAMINAN HALAL DAN PERSIAPAN
DOKUMEN SERTIFIKASI SISTEM JAMINAN  DI PT. ALAM JAYA SURABAYA
JAWA TIMUR.................................................................................................... 66

A. Pendahuluan ........................................................................................... 66
B. Tinjauan Pustaka .................................................................................... 67
C. Pembahasan ........................................................................................... 72
D. Kesimpulan dan Saran ............................................................................ 78

DAFTAR PUSTAKA.......................................................................................... 79



iv

DAFTAR GAMBAR

Gambar 1. Lokasi PT. Alam Jaya..........................................................................6
Gambar 2. Lay Out  Ruang Produksi PT. Alam Jaya............................................7
Gambar 3. Struktur Organisasi PT. Alam Jaya Surabaya.....................................9
Gambar 4. Ikan Kakap Merah (Lutjanus Sp.)......................................................16
Gambar 5. Proses Pembekuan Ikan Secara Umum ..........................................34
Gambar 6. Proses Pembekuan Ikan di PT. Alam Jaya.......................................42
Gambar 7. Cold storage......................................................................................43
Gambar 8. Air Blast Freezer (ABF).....................................................................44
Gambar 9. Ice Flaker..........................................................................................44
Gambar 10. Meja Kerja.......................................................................................45
Gambar 11. Timbangan......................................................................................45
Gambar 12. Keranjang........................................................................................46
Gambar 13. Alat Pembantu.................................................................................47
Gambar 14. Cold Box..........................................................................................47
Gambar 15. Long Pan.........................................................................................47
Gambar 16. Rak Long Pan..................................................................................48
Gambar 17. Kereta Es.........................................................................................48
Gambar 18. Mesin Pengikat................................................................................49
Gambar 19. Hand Pallet Manual.........................................................................49
Gambar 20. Mesin Vakum...................................................................................50
Gambar 21. Metal detector..................................................................................50
Gambar 22. Mekanisme Sertifikasi Oleh BPJPH................................................71



v

DAFTAR TABEL

Tabel 1. Karyawan PT. Alam Jaya.....................................................................12
Tabel 2. Hari dan Jam Kerja Karyawan PT. Alam Jaya.....................................13
Tabel 3. Kandungan Gizi Ikan Kakap Merah per 100 gram...............................17
Tabel 4. Perbedaan Ikan Segar dan Ikan Bermutu Buruk.................................18
Tabel 5. Persyaratan standar mutu ikan beku...................................................19
Tabel 6. Persyaratan standar mutu ikan segar..................................................20
Tabel 7. Perbedaan ABF dengan amonia dan freon.........................................28
Tabel 8. Klasifikasi Grade Ikan Kakap Merah WGGS.......................................36
Tabel 9. Standar Mutu Air..................................................................................54


	KATA PENGANTAR
	DAFTAR ISI
	DAFTAR GAMBAR
	DAFTAR TABEL

