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ABSTRAK

Penelitian ini bertujuan untuk menganalisis proses manajemen kualitas ikan asin
berdasarkan pengalaman pengrajin dalam menjaga mutu produk pada Usaha Ibu
Heni di Desa Kuala Jelai, Kabupaten Sukamara. Penelitian menggunakan
pendekatan kualitatif dengan jenis penelitian fenomenologi. Informan penelitian
terdiri dari pengrajin ikan asin pada Usaha Ibu Heni dan satu orang petugas Dinas
Perikanan. Teknik pengumpulan data dilakukan melalui observasi, wawancara, dan
studi dokumentasi. Teknik analisis data menggunakan reduksi data, penyajian data,
dan penarikan kesimpulan. Hasil penelitian menunjukkan bahwa proses manajemen
kualitas dilakukan melalui tahapan pemilihan bahan baku, pencucian,
penggaraman, penjemuran, penyortiran, pengemasan, hingga distribusi produk.
Pengalaman pengrajin menjadi faktor utama dalam menjaga mutu ikan asin,
terutama dalam menentukan tingkat keasinan dan kekeringan produk. Faktor
pendukung dalam penerapan manajemen kualitas meliputi bahan baku yang segar,
cuaca panas, dan tenaga kerja, sedangkan faktor penghambat meliputi cuaca buruk,
keterbatasan teknologi, serta belum adanya standar mutu yang baku. Upaya
mempertahankan konsistensi mutu dilakukan dengan menjaga keseragaman proses
produksi, melakukan penyortiran produk, serta penyimpanan di tempat kering.
Penelitian ini memberikan implikasi bahwa peningkatan teknologi pengolahan,
standarisasi mutu, dan pengemasan produk diperlukan untuk meningkatkan daya
saing usaha pengolahan ikan asin.

Kata Kunci: Manajemen kualitas, Ikan asin, Mutu produk, Pengalaman pengrajin,
Fenomenologi.
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ABSTRACT

This study aims to analyze the quality management process of salted fish based on
the craftsmen’s experiences in maintaining product quality at Ibu Heni’s business
in Kuala Jelai Village, Sukamara Regency. The research used a qualitative
approach with a phenomenological study design. The informants consisted of salted
fish craftsmen at Ibu Heni’s business and one officer from the Fisheries
Department. Data were collected through observation, interviews, and
documentation studies. The data analysis techniques included data reduction, data
presentation, and conclusion drawing. The results showed that the quality
management process was carried out through the stages of raw material selection,
cleaning, salting, drying, sorting, packaging, and product distribution. The
craftsmen’s experience became the main factor in maintaining the quality of salted
fish, especially in determining the level of saltiness and dryness of the product.
Supporting factors in implementing quality management included fresh raw
materials, hot weather, and labor availability, while inhibiting factors included bad
weather, limited technology, and the absence of standardized quality standards.
Efforts to maintain product quality consistency were carried out by maintaining
uniform production processes, sorting products, and storing them in dry places.
This study implies that improvements in processing technology, quality
standardization, and product packaging are needed to increase the competitiveness
of the salted fish processing business.

Keywords: Quality management, Salted fish, Product quality, Crafismen'’s
experience, Phenomenology.
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