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Ether Ezri Markus Wimpy (NRP 6103011027) dan LarisENRP
6103011058). Perencanaan Unit Pengolahan Pangan Telur Asin
“NDOG ASIN LE!" dengan Kapasitas 40 kg/hari”.

ABSTRAK

Telur asin merupakan telur segar yang diawetkan galen
menggunakan garam. Kandungan garam yang ditambagaienpembuatan
telur asin dapat menghambat perkembangan mikromman dan
memberikan aroma khas sehingga telur dapat disirdpéam waktu yang
relatif lama. Telur asin di pasaran diminati oleinkumen sebagai produk
pangan yang komposisinya cukup lengkap dan selatr Bsin dalam
usaha yang direncanakan diwujudkan sebagai proadlakndkemasan berisi
tiga butir telur. Kapasitas produksi yang direndamaadalah 40 kg telur per
hari. Usaha didirikan di rumah di Jalan Sutorej@a@ V No. 8, Surabaya,
Jawa Timur. Usaha ini menempati bagian dapur rudeigan total luas
bangunan 25 fProduk diberi label “NDOG ASIN LE!". Usaha berttek
perorangan. Proses dan distribusi dilakukan oletn geekerja selama
delapan jam sehari dengan rincian tiga jam produfaitu sortasi,
pencucian, perendaman, perebusan, dan pengemasalisttdbusi selama
lima jam perhari. Pemasaran dilakukan melalui mesdisial (Blackberry
Messenger dan Instagram) dan jaringan pertemarsahd  NDOG ASIN
LE!" berdasarkan realisasi yang telah dilakukaras@ satu bulan serta
evaluasi yang telah dilakukan terhadap pelaksandan kendala-
kendalanya, berpeluang untuk dilanjutkan dan dilemgkan.

Kata kunci: telur asin, produksi, pemasaran, analisa faké#nis dan
ekonomi.



Ether Ezri Markus Wimpy (NRP 6103011027) dan Laris&NRP
6103011058).“The Planning of Food Processing Unit Salted Egg
"NDOG ASIN LE!" with Capacity 40 kg/day" .

ABSTRACT

Salted eggs is a fresh egg preserved using salt. The content of salt
added in the manufacture of salted eggs can inhibit the growth of
microorganisms and give a typical scent, so that egg can be stored in a long
time. Salted Eggs in the market demand by consumers as food products
whose composition is complete and healthy. Salted egg in a concerted effort
embodied as a product in the package contains three eggs. The planned
production capacity is 40 kilograms egg per day. The business was
established in the house at South Sutorejo Street V No. 8, Surabaya, East
Java. This businesses occupies the kitchen part of the house with total
building area 25 n. Products labeled "NDOG ASIN LE!". The business
formof individual businesses. Distribution and processing are performed by
a worker for eight hours a day with the details of of three-hour production
that is sortation, washing, soaking, boiling, packaging, and distribution for
five hours per day. The marketing is conducted via social media
(Blackberry Messenger and Instagram) and a network of friends. Business
"NDOG ASIN LE!" based on the realization that has been done for a month
and evaluations that have been done to implementation and constraints,
prospects for continued and devel oped.

Keywords: salted egg, production, marketing, technical and economic
factorsanalysis.
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