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ABSTRAK

Nugget merupakan produk olahan daging ayam restrukturisasi
(restructured meat) yang memiliki kandungan gizi tinggi terutama protein.
Restructured meat adalah potongan daging yang relatif kecil dan tidak
beraturan, kemudian direkatkan kembali menjadi ukuran yang lebih besar
menjadi produk olahan. PT. Wonokoyo Jaya Corporindo Further and
Sausage Processing Plant merupakan salah satu industri yang baru saja
mengembangkan usahanya dalam pengolahan dan inovasi produk nugget
ayam sejak tahun 2006. Perusahaan ini terletak di J1. Bintoro no. 51, Desa
Wonokoyo, Beiji, Pasuruan. PT. Wonokoyo Jaya Corporindo memiliki
struktur organisasi lini dan staff. Tata letak pabrik PT. Wonokoyo Jaya
Corporindo Further and Sausage Processing Plant adalah product layout.
PT. Wonokoyo Jaya Corporindo Further and Sausage Processing Plant
memiliki 3 jenis produk nugget, yaitu nugget Goldstar, nugget 808 dan
nugget TOP. Proses produksi chicken nugget di PT. Wonokoyo Jaya
Corporindo Further and Sausage Processing Plant meliputi persiapan bahan
baku dan bahan pembantu, penghalusan, mixing, cooling, forming,
battering, breading, frying, dan packaging. PT. Wonokoyo Jaya Corporindo
Further and Sausage Processing Plant juga melakukan Proses sanitasi dan
pengawasan mutu yang meliputi sanitasi air, sanitasi bahan baku dan bahan
pembantu, sanitasi gedung dan lingkungan pabrik, sanitasi mesin dan
peralatan serta sanitasi pekerja, pengendalian mutu bahan baku dan bahan
pembantu selama proses produksi hingga produk akhir ke tangan konsumen
serta proses pengolahan limbah.

Kata kunci: chicken nugget, proses pengolahan chicken nugget.
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ABSTRACT

Nugget is a product processed chicken restructuring (restructured
meat) that has a high nutrient content, especially protein. Restructured meat
is a relatively small piece of meat and irregular, then combined back into a
larger size into refined products. PT. Wonokoyo Jaya Corporindo Further
and Sausage Processing Plant is one industry that has just expanded its
business in the processing of chicken nuggets and product innovation since
2006. Company is located at J1. Bintoro no. 51, Village Wonokoyo, Beiji,
Pasuruan. PT. Wonokoyo Jaya Corporindo Further and Sausage Processing
Plant have line and staff organizational structure. The layout of the PT.
Wonokoyo Jaya Corporindo Further and Sausage Processing Plant is a
product layout. PT. Wonokoyo Jaya Corporindo Further and Sausage
Processing Plant has 3 types of products nuggets, namely Goldstar nuggets,
808 nuggets and TOP nugget. Production processes chicken nuggets in PT.
Wonokoyo Jaya Corporindo Further and Sausage Processing Plant includes
the preparation of raw materials and auxiliary materials, refining, mixing,
cooling, forming, battering, breading, frying and packaging. PT. Wonokoyo
Jaya Corporindo Further and Sausage Processing Plant also make sanitary
and quality control processes that include water sanitation, sanitation
materials and auxiliary materials, environmental sanitation and factory
buildings, machinery and equipment as well as sanitary worker sanitation,
quality control of raw materials and auxiliary materials for process
production to final product into the hands of consumers as well as the
sewage treatment process.

Keywords: chicken nugget, chicken nugget processing
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