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HAZARD IDENTIFICATION RISK ASSESSMENT DETERMINING CONTROL 

(HIRADC) PADA PROSES PRODUKSI SURIMI  
DI PT STARFOOD INTERNATIONAL 

 
WUNIHANI DEVITA JELITA 

ABSTRAK 

PT Starfood International merupakan perusahaan yang bergerak dibidang 
ekspor produk perikanan dengan tujuan pemasaran global. Saat ini PT 
Starfood International saat ini belum menerapkan Sistem Manajemen 
Keselamatan dan Kesehatan Kerja (SMK3). Untuk menunjang hal tersebut, 
perlu dilakukan identifikasi bahaya dan risiko serta pengendaliannya. Hal ini 
dapat mengurangi tingkat kecelakaan dan dampak lingkungan di lingkungan 
kerja. Penelitian ini bertujuan untuk melakukan identifikasi potensi, penilaian 
risiko dan memberikan rekomendasi tindakan pengendalian bahaya dan 
risiko pada proses pekerjaan produksi surimi di PT Starfood International. 
Penelitian ini menggunakan metode kualitatif dengan menggunakan 
pendekatan deskriptif untuk mendapatkan informasi. Peneliti 
mengidentifikasi 14 tahapan proses pekerjaan produksi surimi. Hasil 
penilaian risiko didapatkan 2 jenis (6%) kategori low risk, 11 jenis (33%) 
kategori medium risk, 12 jenis (37%) kategori high risk dan 8 jenis (24%) 
kategori extreme risk. Sebagai upaya pengendalian, hiraki pengendalian yang 
dilakukan yaitu subtitusi pada bahaya ergonomi saat pengangkatan secara 
manual dengan alat bantu mekanik trolley dan forklift, engginering yaitu 
pembuatan desain jalur khusus untuk alat bantu mekanik, administrasi yaitu 
pembuatan Standar Operasional Prosedur (SOP) terkait kegiatan diarea 
produksi, penempatan poster K3 pada dinding di area produksi, inspeksi rutin 
alat bantu mekanik setiap pagi oleh operator, inspeksi mesin dilakukan pada 
saat mesin sedang tidak beroperasi, serta hiraki pengendalian yang terakhir 
yaitu menerapkan kedisiplinan penggunaan alat pelindung dan menerapkan 
award and punishment. 

Kata kunci : Surimi, Bahaya, Risiko, Pengendalian, SMK3 
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ANALYSIS OF OCCUPATIONAL HEALTH AND SAFETY (K3) USING THE 
HAZARD IDENTIFICATION RISK ASSESSMENT DETERMINING CONTROL 

(HIRADC) METHOD IN THE SURIMI PRODUCTION PROCESS  
AT PT STARFOOD INTERNATIONAL 

 
WUNIHANI DEVITA JELITA 

ABSTRACT 

PT Starfood International is a company engaged in the export of fishery 
products with the aim of global marketing. Currently, PT Starfood 
International has not implemented the Occupational Safety and Health 
Management System (SMK3). To support this, it is necessary to identify 
hazards and risks and their control. This can reduce the level of accidents 
and environmental impacts in the work environment. This study aims to 
identify potential, assess risks and provide recommendations for hazard and 
risk control measures in the surimi production work process at PT Starfood 
International. This study uses a qualitative method using a descriptive 
approach to obtain information. Researchers identified 14 stages of the 
surimi production work process. The results of the risk assessment obtained 
2 types (6%) of low risk categories, 10 types (37%) of medium risk 
categories, 12 types (34%) of high risk categories and 8 types (23%) of 
extreme risk categories. As a control effort, the control hierarchy carried out 
is the substitution of ergonomic hazards during manual lifting with 
mechanical trolley and forklift tools, engineering is the creation of a special 
path design for mechanical tools, administration is the creation of Standard 
Operating Procedures (SOP) related to activities in the production area, 
placement of K3 posters on the walls in the production area, routine 
inspection of mechanical tools every morning by the operator, machine 
inspections are carried out when the machine is not operating, and the last 
control hierarchy is implementing discipline in the use of personal protective 
equipment and implementing awards and punishments. 

Keywords : Surimi, Hazard, Risk, Control, SMK3 
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