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dengan Kapasitas Produksi 5 Kg Bahan Baku Per Hari

Di bawah bimbingan:
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ABSTRAK

Nugget merupakan salah satu produk olahan daging ayam restrukturisasi
yang ditambahkan bumbu-bumbu, bahan pengisi, bahan pengikat, perekat
tepung, dan tepung roti. Nugget “Chic Chop” merupakan produk nugget
yang sudah dilakukan penggorengan dan telah ditambahkan wortel dan
bunga kol sebagai campuran bahan bakunya. Produk ini diproduksi dalam
skala rumah tangga yang dilakukan oleh 1 pimpinan dan 2 karyawan.
Tujuan dari penambahan sayur pada produk nugget “Chic Chop” agar dapat
meningkatkan konsumsi serat khususnya anak-anak hingga remaja karena
rendahnya konsumsi sayur oleh masyarakat Indonesia. Proses produksi
nugget “Chic Chop” berkapasitas 5 kg bahan baku daging ayam/hari yang
dilakukan di Jalan Dinoyo Tangsih | No. 5, Kecamatan Tegalsari,
Kelurahan Keputran, Surabaya. Nugget “Chic Chop” dijual dengan harga
Rp. 8.500/ kemasan. Kemasan yang digunakan nugget “Chic Chop” ialah
standing pouch dengan ziplock (15 x 4 x 9 cm) yang memiliki moisture
vapour transmission rate dan oxygen transmission rate rendah. Penjualan
produk nugget “Chic Chop” dilakukan melalui media sosial yaitu
Whatsapp, LINE, Instagram dan juga melalui mouth to mouth. Hasil analisa
ekonomi dari nugget “Chic Chop” menunjukan bahwa ROR setelah pajak
sebesar 71,12% dengan MARR 12,87%, POT setelah pajak selama 16 bulan
22 hari dan BEP sebesar 44,28%.

Kata kunci: nugget “Chic Chop”, kewirausahaan, home industry



Jessica Natalie Candra (6103017012), Giovanni Hartanto (6103017044),
Kevin Sugiarto (6103017109). Processing of Nugget “Chic Chop” with
5 Kg Chicken Production Capacity / Day

Advisory by:

Dr. rer. nat Ignasius Radix A. P. Jati, S. TP., MP

ABSTRACT

Nugget is restructured chicken meat product which is added with spices,
filler, binder, flour adhesives, and bread flour. “Chic Chop” Nugget is a
chicken nugget that has been fryed and added with vegetable like carrots
and cauliflower as mixture of nugget raw material. This product is produced
on home industry scale and carried out by 1 leader and 2 employees. The
aim of adding vegetables in the product is to increase fiber consumtion,
especially children and teens due indonesian people has low consumption of
vegetables. Production process of “Chic Chop” nugget with 5 kg chicken
meat capacity/ day is located at Dinoyo Tangsih | Road No. 5, Tegalsari
Sub-District, Keputran Village, Surabaya. The “Chic Chop” nugget is sold
Rp. 8.500 / package. The package used for “Chic Chop” nugget is a
standing pouch with ziplock (15 x 4 x 9 cm) that have a low water
transmission rate and low oxygen transmission rate. Sales of “Chic Chop”
nugget products are done through social media like Whatsapp, LINE,
Instagram and also through mouth to mouth. The results of economic
analysis of the “Chic Chop” nugget showed that the ROR after tax is
71,12% within MARR 12,87%, POT after tax is 16 months 22 days and
BEP is 44,28%.

Keywords: “Chic Chop” nugget, entrepreneurship, home industry
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