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Internship Placement: 

 
 
Organization: 
PT Kurnia Mitra Makmur Purwakarta 
 
<kmmfishery@kmmp.co.id> 
Address: 
Jl. Cinta karya no 172, Bungursari-Purwakarta 
Contact: Tel. +62  
 
Location:  It is approx. 160 km from Jakarta 

 

 

 
 
 
 
 

 
 Fish industry 

 
 

 

1. Project type: The fish processing company with the one of owners is alumny of our 
university (IPB). The main commodities are frozen freshwater fish such as Pangasius 
fillet, tilapia, and gourami fish. Recently, pangasiuf fillet production in Indonesia has 
been increasing.  The company has food safety system implemented to the fish 
processing to assure its quality. 

 
2. Project description: The project site is close to gate of Purwakarta toll.  The company 

has been growing with the high demand of pangasius fillet products.  To full fill the 
demands, they  have been developing collaboration with the local farmer to culture 
pangasius fish.  So, they control the quality of raw material.  However, they also receive 
other pangasius  fish from outside Purwakarta such as Jambi  (Sumatera) and Tulung 
agung (East Java), so the handling of fish should be strictly on ice. Processing will be  
done soon after receiving raw material.  The process continued by bleeding process, 
cutting the head, filleting, skin less processing, trimming, then  freezing in air blast 
system. Packing will be done after freezing.  The challenge of student to practice on 
fosh processing industry to increase their skill and to find out the problems that company 
has so far. 

 

3. What interns/volunteers can do to help local community?  The company has been 
producing frozen fish, mainly pangasius fillet. However, the market is still domestic 
around Indonesia area. They have planning to export the products. To do so, some 
requirements are needed including producing high quality of fillet, documents as well as 
HACCP certificate. Therefore, arrangement and getting such documents are important to 
improve the performance of company. The efficient on processing and appropriate 
handling of raw material  also are needed to reduce the cost on producing fish fillet.   

 

  
4. How to get there: You can take a bus from Jakarta then get off in Purwakarta. Then 

using local transportation reach the address of company.  
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5. Living conditions: Purwakarta is industry area. However,  the location of company is in 
the village. Few people can speak English.  It will be a life-time experience in living with a 
local family as its member and learning local culture, language and adapting a different 
way of life. Mr Jarot (Production Coordinator) is very happy to help student to find the 
accomodatio such short stay there.  They have basic facilities. There is enough 
electricity.  Cell phone works well. You can use your internet connection in your cell 
phone.  ATM machine  and small mini market (Alfa and Indo Mart) are available on 1 km 
from the village. Food could  prepared by your self or the family at a reasonable cost. 

 

6. Climate: Tropical with wide range of temperature 30- 33°C. The weather is warm. 
November-January is rainy season 

 

7. Miscellaneous: travel medical kit, light mosquito net,  flash light, umbrella or rain coat, 
few books, towel and other toiletries are suggested to bring.  

 

8. Interns are responsible for the followings: 

1. International airfare and local travel 
2. Visa fees for visa/passport 
3. Medical /LIFE insurance 
4. Food and drinks (Approx. US$1/meal) 
5. Cost for stay (Approx. US$ 300?month 
6. Other Costr arranged personally 
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