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Lidya (6103002098) "Perenmaan Pabrik Peogaleagan Kare Daging &pi 
D e w n  Kapasitas Prodaksi 10.000 Ka1eng/H.rim 
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W n g  sapi seperti hainya bahan pangan yang lain, bersifat mudah rusak 
(perishabIe). Oleh karena itu diperlukan penanganan yang baik dan tepat setelah 
temak dipotong. Salah satu cara penanganan clan pengendalian adalah dengan 
mengolah daging sapi menjadi menu kare daging yang diikuti dengan proses 
pengalengaa Kare daging merujxikan salah satu masakan tradisional Indonesia 
yang sudah terkenal di rnasymkat sehingga prospek produk kare dagmg kaleng 
dipgsaran cukup cerah. 

Proses pengalengan kare daging kaleng meliputi penerimaan bahan baku, 
sortasi, pengecilan ukuran, pre-cooking, pengisian, -bangan, pengisian 
landan medium (kuah kare), exharrsting, penutupan kaleng, sterilisasi, pelabelan. 
Pabrik pengalengan kare daging kaleng ini direncanakan dengan kapasitas 
produksi 10.000 Weng/hari. Lokasi Penditian pabrik ini diremadan didaexah 
Tandes, Kecamatan Tandes, Kelurahan Banjar Sugihan, Jawa Timur. Lokasi 
dipilih den- mempertimbangkan faMor ketersediaan air, pemasaran, bahan 
baku, transportasi, dan temga ke rja. 

Hasil perhitungan analisa ekonomi yang didapat, pabrik tersebut memiliki 
laju pengembalian modal (Rate of Return) sebelum pajak sebesar 27,44% dan 
sesudah pajak sebesar 1929%. Waktu pengembalian modal (Pay Out Tim) 
sebelum pajak selama 3 tahun 1 bulan dan sesudah pajak selama 4 tahun 2 bulan. 
Seaangkan nilai titik impas (Break Even Point) adalah sebesar 45,40Ya Dari hasil 
analisa ekonomi tersebut disimpulkan bahwa pbrik pengaiengan kare daging 
kaleng dengan kapasitas produksi 10.000 kaleng per hari layak untuk didirikan. 



Lidya (6103002098) "Plant Design of Canned Keri Beef Meat witb Production 
Capacity 10.000 Can/Dayn 
Advisor: 1. Drs. Sutarjo Surjoseputro, MS 

2. IT. Thomas Indart0 Putut Suseno, m 

SUMMARY 

Beef meat, like others food commodities, are perishable. Needs good and 
accurate handling after the beef are slaughter. One step solution to control and 
handle the meat ate processed to be kari meat menu, and then continue with 
amking. Beef meat kari is Indonesian tradisional food which are famous in all 
people, so this product have big potential to develop. 

The kari beef meat canning processing including process accepting raw 
material, sortation, s k  reduction, precooking, filling, weighing, brining, 
exhausting, closing, and sterilization This plant design of kari beef meat canning 
with production capacity 1-0.000 &day is located at Tandes - Banjar Sugihan, 
East Java Tandes is s e W  with consideration near from raw material location, 
adequate water for processing, market, txansportation, and WW. 

According to the result of economics analysis, we get rate of return (ROR) 
before tax is 27,44% and after tax is 19,29%. And the pay out period (POP) before 
tax are 3 years 1 months, a f k  tax are 4 years 2 months. The break even point are 
in level 45,40%, fiom this result we conclusion this plant is capable to built 
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