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Di bawah bimbingan: Ch. Yayuk Trisnawati, S.TP., MP

ABSTRAK

Dendeng adalah salah satu produk olahan daging panyak
digemari oleh masyarakat. Dendeng termasuk dalamdugr IMF
(intermediate moisture foodl yang memiliki umur simpan yang cukup
panjang. Dendeng yang berbahan baku daging ayanilikidmrga yang
lebih murah dibandingkan dendeng sapi. Bahan bagind ayam yang
digunakan adalah daging ayam tailer bagian dada yang memiliki
jumlah daging lebih banyak dan lemak yang lebihdaéndibandingkan
daging bagian paha. Dendeng ayam yang direncanatemiliki rasa
barbequeyang berbeda dari rasa dendeng pada umumnya dgemasan
menggunakan stoples yang membuat produk lebihipraktuk dibawa dan
disimpan kembali.Home industry barbeque chicken jerkgHICKEN
KING” direncanakan memiliki kapasitas bahan bakukgbdaging dada
ayam/hariHome industryini direncanakan didirikan di Jalan Kutisari Indah
Selatan 1 No. 25, Surabaya dengan luas area prosiefissar 36,25 m
Bentuk badan usaha yang digunakan adalah swastmapgan dengan
struktur organisasi lini dengan jumlah karyawanasslak 3 orang. Proses
pengolahan diawali dengan penimbangan bahan, p&arasbumbu,
penggilingan daging, marinasi, pemanggangan, peagg@m dan
penyimpanan. Kemasan primer yang digunakan addtgiles PET 125
gram. Utilitas yang digunakan meliputi air (7.0%},2/bulan), listrik
(176,71 kwH/bulan), dan gas LPG (15,79 kg/buladdme industryini
memiliki laju pengembalian modal setelah pajak (RGRbesar 43,15%
yang lebih besar daripada MARMBMIifimal Attractive Rate of Retuyn
sebesar 12%. Waktu pengembalian modal (POP) sepal@hk adalah 27
bulan. Titik impas yang diperoleh adalah 41%. Bsadkan faktor teknis
dan ekonomishome industry barbeque chicken jefiGHICKEN JERKY”
yang direncanakan layak didirikan dan dioperasikan.

Kata kunci:home industry, barbeque chicken jerky



Ignatius Ryan Pranata (NRP. 6103013006), Stefammanith (NRP.
6103013046), Lupita Purnomo (NRP. 610301314Hpme Industry
Planning of Barbeque Chicken Jerky “CHICKEN KING " with Raw
Material Capacity of 25 kg Chicken Breast Fillet pe Day.

Advisory: Ch. Yayuk Trisnawati, S.TP., MP

ABSTRACT

Jerky is one of the meat processed products tketl by the
community. Jerky is included in IMF (intermediat@isture food) products
that have a long shelf life. Jerky made from ravekén has a cheaper price
than beef jerky. Chicken raw material used is lerathicken breasts of the
chest which has more meat and have more lessdatthie chicken thighs.
Chicken jerky that is expected to have a taste lmdrbeque that is different
from the taste of jerky in general and packaginggia jar that makes the
product more practical to carry and stored agawomel industry barbeque
chicken jerky "CHICKEN KING" is planned to have aw material
capacity of 25 kg chicken breast/day. Home indussryplanned to be
established at Jalan Kutisari Indah Selatan 1 Nm. Qurabaya with
production area of 36,25%mThe form of business entity used is private
business with line organization structure with thember of employees as
much as 3 peoples. Processing begins with weighiagerials, cooking
spices, meat milling, marination, roasting, packggiand storage. The
primary packaging is 125 gram PET jar. Utilitiesedsinclude water
(7.094,25 L/month), electricity (176,71 kwH/montland LPG gas (15,79
kg/month). This home industry has a return on eagifter tax (ROR) of
43.15% which is greater than the MARR (Minimum Atttive Rate of
Return) of 12%. The payback period after tax isv®hths. The break even
point (BEP) obtained is 41%. Based on technical eswhomic factors, the
home industry of barbeque chicken jerky "CHICKENRKY" is worthy to
be established and operated.

Keyword: home industry, barbeque chicken jerky
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