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ABSTRAK

Nugget adalah salah satu jenis produk restrukturisasi daging yang
digemari oleh banyak orang. Udang dapat dijadikan sebagai bahan baku
dalam pembuatan produk nugget. Pemilihan udang sebagai bahan baku
produksi nugget didasarkan pada tingginya konsumsi nugget, tingginya
produksi perikanan di Indonesia, salah satunya udang, dan belum
banyaknya produk nugget udang di pasaran. Unit usaha pengolahan pangan
nugget udang “D’Shrimps” oleh “Shrimp’s House” tergolong dalam
kelompok UMKM (Usaha Mikro, Kecil, dan Menengah) dan berlokasi di
Jalan Kelasi No. 26, Krembangan Utara, Kecamatan Pabean Cantian,
Surabaya. Usaha nugget udang “D’Shrimps” beroperasi dengan kapasitas
produksi 15 kg udang segar per hari dan dikerjakan oleh 3 orang tenaga
kerja. Nugget udang “D’Shrimps” dijual dalam bentuk beku dan dikemas
dengan kemasan thinwall. Harga jual produk nugget udang “D’Shrimps”
adalah Rp. 42.000,00 per kemasan (250 g nugget udang per kemasan).
Pemasaran produk nugget udang “D’Shrimps” dilakukan melalui media
sosial dan mengandalkan strategi pemasaran “dari mulut ke mulut”.
Penjualan nugget dilakukan dengan sistem pre-order dan on the spot. Usaha
produksi nugget udang “D’Shrimps” layak didirikan dengan ROR (Rate of
Return) sesudah pajak 54,86%, POT (Pay Out Time) sesudah pajak 21
bulan 21 hari, dan BEP (Break Even Point) 44,32%.

Kata kunci: perencanaan usaha, nugget udang, analisa ekonomi



David Agus Setiawan Wibisono (6103017048), Diyan Eka Martalia
(6103017061), Syllvia Santalova Santosa (6103017149). Processing of
“D’Shrimps” Shrimp Nugget with Production Capacity of 15 kg Fresh
Shrimps per Day

Advised by:

Ir. Adrianus Rulianto Utomo, MP., IPM.

ABSTRACT

Nugget is one type of restructured meat product that is liked by many
people. Shrimp can be used as raw material for making nuggets. The
selection of shrimp as raw material for nugget production is based on the
high consumption of nuggets, the high production of fisheries in Indonesia,
one of which is shrimp, and there aren’t many shrimp nuggets on the
market. Processing unit of “D’Shrimps” shrimp nugget by “Shrimp’s
House” belongs to SME (Small and Medium Enterprise) category and is
located on Kelasi No. 26 Street, North Krembangan, Pabean Cantian
District, Surabaya. “D’Shrimps” shrimp nugget production operates with
production capacity of 15 kg fresh shrimps per day and operated by 3
workers. “D’Shrimps” shrimp nuggets are sold frozen and packaged in
thinwall packaging. The selling price of “D’Shrimps” shrimp nugget is Rp
42,000.00 per package (250 g shrimp nuggets per package). Marketing of
“D’Shrimps” shrimp nuggets is done via social media and relies on “word
of mouth” marketing strategy. The sale of nuggets is carried out with pre-
order system and on the spot. The “D’Shrimps” shrimp nugget production is
feasible to establish with after-tax ROR (Rate of Return) 54.86%, after-tax
POT (Pay Out Time) 21 months 21 days, and BEP (Break Even Point)
44.32%.

Keywords: processing plant design, shrimp nugget, economic analysis
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