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ABSTRAK

UD Mitra Abadi, sebuah produsen makanan beku olahan ikan di
Lamongan, Jawa Timur, menghadapi gangguan operasional, seperti keterbatasan
kapasitas penyimpanan, harga beli bahan baku yang berfluktuatif, dan penanganan
produk yang belum sesuai standar rantai dingin. Penerapan manajemen risiko
menjadi aspek krusial dalam menjamin keberlangsungan dan daya saing di
industri makanan beku yang tengah berkembang pesat. Namun, banyak
perusahaan di skala kecil dan menengah masih mengandalkan pengalaman dan
intuisi dalam mengelola risiko tanpa pendekatan analitis yang sistematis.
Penelitian ini bertujuan untuk mengidentifikasi, menganalisis, dan menyusun
rencana mitigasi terhadap risiko operasional di UD Mitra Abadi. Metode House of
Risk diintegrasikan dengan kerangka kerja ISO 31000:2018 dalam konteks
industri makanan beku melalui kombinasi pendekatan kualitatif dan kuantitatif.
Hasil analisis menunjukkan bahwa terdapat 26 agen risiko yang teridentifikasi
berdasarkan 15 kejadian risiko dari keseluruhan alur bisnis. Setelah dilakukan
penyusunan 18 tindakan mitigasi, enam tindakan mitigasi utama mampu
mereduksi sebagian besar risiko prioritas, seperti koordinasi antardivisi kurang
baik, rantai dingin produk tidak dijaga dengan baik, dan SOP tidak dipatuhi secara
konsisten. Strategi mitigasi yang diusulkan menawarkan solusi praktis terhadap

keterbatasan sumber daya bagi pelaku usaha dalam meningkatkan resiliensi bisnis.

Kata Kunci: House of Risk, Industri Makanan Beku, Manajemen Risiko, Risiko

Operasional.
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ABSTRACT

In the frozen food industry, operational risks can significantly disrupt
supply chain continuity and product quality. UD Mitra Abadi, a frozen fish-based
food producer in Lamongan, East Java, faces several operational challenges,
including limited storage capacity for raw materials and finished products,
fluctuating raw material prices, and substandard cold chain handling. Risk
management is a crucial aspect in ensuring business sustainability and
competitiveness in this rapidly growing sector. However, many small and medium-
sized enterprises still rely on experience and intuition to manage risks without a
systematic analytical approach. This study aims to identify, analyze, and develop
mitigation strategies for operational risks at UD Mitra Abadi. The House of Risk
method is integrated with the ISO 31000:2018 framework within the context of the
frozen food industry through a combination of qualitative and quantitative
approaches. The analysis identified 26 risk agents derived from 15 risk events
across the entire business process. From 18 proposed mitigation actions, six key
strategies were found to effectively reduce most priority risks, such as poor
interdepartmental coordination, inadequate cold chain maintenance, and
inconsistent adherence to standard operating procedures. The proposed
mitigation strategies offer practical solutions to resource constraints faced by

business actors in enhancing operational resilience.

Keywords: Frozen Food Industry, House of Risk, Operational Risk, Risk

Management.
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