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Abstract

Ribbon fish (Trichiurus lepturus) is one of fishery commodities which have economic value and high commercial in Indonesia. Ribbon fish was a favorite because the meat is delicious. It called  'ribbon fish' because its shape is like a ribbon. The maximum length ribbon fish can reach 2 meters with 5 kg of weight. These fish include fish carnivore and have sharp teeth. Now in Surabaya as many companies that produce the results of processed fish layur. One of them at PT Alam Jaya. In managing the fishery, sometimes there are a lot of weaknesses them is deterioration quality after the capture process.. One how of fish processing layur at this time is a whole round which is cooled by Air Blast Freezing method. The purpose of the practical work at PT Alam Jaya was to learn the ribbon fish processing whole round techniques with Air Blast Freezing method. Implementation practical work performed with the taking technique both of secondary and primary data. Data is collected by active participation, observation, interviews, and literature. Ribbon fish processing activities entirely performed in the production of PT Alam Jaya. The treatment process begins with the fish loading and unloading activities from a supplier, then the fish will be sorted by size and quality. Then the fish were sorted washed before being set out in a layering process. Then the fish that had been set, inserted into the Air Blast Freezing to undergo the process of freezing for 4-6 hours. Ribbon fish that out of Air Blast Freezing carried glazing to minimize the effects of dehydration on the fish. After glazing the fish is ready for packing and kept in cold storage before being exported to consumer countries.
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