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ABSTRAK

FIKRIALDY LUBIS. Analisis Penerapan GMP dan SSOP Produk Daging beku
Serta Penyusunan Rencana HACCP di PT. XYZ. Dibimbing oleh Prof. Dr. Ir.Erliza
Noor.

Produk PT.XYZ berbahan dasar daging merupakan produk yang mudah rusak
{perishable food). Daging sangat rentan terkontaminasi yang disebabkan oleh
fingkungan yang tidak bersih ataupun pekerja yang menyebabkan keracunan pada
inakanan atau foodborne disease. HACCP merupakan manajemen keamanan
pangan yang dapat mengurangi kemungkinan kontaminasi yang terjadi pada
produk.Penyusunan manajemen keamanan pangan HACCP akan optimal dan
efisien ketika Penerapan Cara Produksi Pangan Olahan Baik (CPPOB) atau Good
Manufacturing Practice (GMP) dan Standard Sanitation Operating Procedure
{SSOP) diterapkan dengan baik dan benar. Evaluasi penerapan GMP dan SSOP
merupakan program prasyarat dasar atau Prequisite Program (PRP) sebelum
penerapan Hazard Analysis Critical Control Point (HACCP) Produksi PT.XYZ.
Metode penelitian dilakukan dengan cara mengamati langsung mengenai proses
pembuatan daging beku cutting dan chilled product. Tahap proses pembuatan daging
peku cutting product terdiri dari Penerimaan bahan baku, pemotongan, pengemasan,
penyimpanan, dan pendistribusian. Sedangkan tahap proses pembuatan chilled
product terdiri dari penerimaan bahan baku, thawing, cutting, slicing/mixing/dicing,
pengemasan, pembekuan, penyimpanan, dan pendistribusian. Analisis penerapan
GMP PT.XYZ memiliki nilai 99,5% (Baik sekali). Analisis penerapan SSOP di
PT.XYZ memiliki persentase penyimpangan 14,8% yang berarti penerapannya
memenuhi. Dalam penyusunan manual HACCP terdapat 3 tahapan proses yang
termasuk tahapan CCP, yaitu penerimaan bahan baku, pemotongan dan pembekuan.
Kata kunci: Analisis, GMP, SSOP, HACCP, daging beku

ABSTRACT

FIKRIALDY LUBIS. Analysis of the Application of GMP and SSOP for Frozen
Meat Products and Preparation of the HACCP Plan at PT. XYZ. Supervised by Prof.
Dr. Ir. Erliza Noor.

PT. XYZ's meat-based products are perishable foods. Meat is very susceptible to
contamination caused by an unclean environment or workers who cause food poisoning
or foodborne disease. HACCP is a food safety management that can reduce the
possibility of contamination that occurs in products. The preparation of HACCP food
safety management will be optimal and efficient when the Implementation of Good
Processed Food Production Methods (CPPOB) or Good Manufacturing Practice
(GMP) and Standard Sanitation Operating Procedure (SSOP) are applied properly and
correctly. Evaluation of the implementation of GMP and SSOP is a basic prerequisite
program or Prequisite Program (PRP) prior to the implementation of the Hazard
Analysis Critical Control Point (HACCP) Production of PT. XYZ. The researchmethod
was carried out by directly observing the process of making frozen meat cuts and
chilled products. The stages of the process of making frozen meat cutting products
consist of receiving raw materials, cutting, packaging, storage and distribution. While
the stages of the chilled product manufacturing process consist of receiving raw
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materials, thawing, cutting, slicing/mixing/dicing, packaging, freezing, storage, and
distribution. PT.XYZ's GMP implementation analysis has a value of 99.5% (Very
Good). The analysis of the implementation of SSOP at PT. XYZ has a deviation
percentage of 14.8%, which means that the application fulfills. In preparing theHACCP
manual, there are 3 process stages which include the CCP stages, namely receiving raw
materials, cutting and freezing.

Keywords: Analysis, GMP, SSOP, HACCP, Meat frozen
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