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Fernanda (6103019142). Perencanaan Unit Pengolahan Pangan
Folded Kimbap “Chingu” dengan Kapasitas Produksi 100
Kemasan Per Hari.

Pembimbing: Ir. Ira Nugerahani, M.Si.

ABSTRAK

Kimbap merupakan salah satu makanan khas Korea yang
berbahan baku nori (kim atau gim) dan nasi (bap). Pada umunya
ditambahkan juga bahan pangan hewani lain seperti daging ayam,
tuna, telur, dan olahan daging (ham, kornet, sosis) serta sayuran
(kimchi, dan acar lobak). Seiring berkembangnya gaya hidup yang
praktis, muncul inovasi penyajian kimbap yaitu kimbap lipat yang
lebih praktis dan memiliki gizi yang lengkap. Usaha produksi kimbap
“Chingu” direncanakan pada skala rumah tangga dengan kapasitas
100 kemasan per hari. Tahap pembuatan terdiri dari proses penanakan
nasi, penggorengan, perebusan, pelipatan, dan pengemasan. Kimbap
“Chingu” menggunakan kertas roti sebagai kemasan primer dan paper
box sebagai kemasan sekunder yang berfungsi untuk melindungi
produk. Produk kimbap “Chingu” dijual dengan harga Rp 18.000
perkemasan dan diperoleh keuntungan sebesar 50%. Usaha produk
kimbap “Chingu” termasuk dalam golongan Usaha Kecil dengan
pekerja sebanyak 2 orang yang bekerja selama 6 jam per hari. Lokasi
usaha terletak di Jalan Jalan Babatan Pantai No. 7 Kelurahan Dukuh
Sutorejo, Kecamatan Mulyosari, Kota Surabaya. Pemasaran produk
dilakukan memalui media sosial seperti Instagram, Line, dan
Whatsapp, sedangkan proses distribusi dilakukan dengan bantuan ojek
online. Evaluasi usaha produksi kimbap “Chingu” dinyatakan layak
berdasarkan Rate of Return setelah pajak sebesar 31,6421%, Pay Out
Time setelah pajak 3 tahun 2 bulan, dan Break-Even Point sebesar
48,25%.

Kata kunci: kimbap, folded kimbap
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Leony Rustandy (6103019012), Dea Destira (6103019082), dan Difta
Fernanda (6103019142). Food Processing Unit Planning of Folded
Kimbap “Chingu” with a Production Capacity of 100 Packs Per
Day.

Supervisor: Ir. Ira Nugerahani, M.Si.

ABSTRACT

Kimbap is a Korean food made from nori (kim or gim) and
rice (bap). In general, other animal based ingredients are added, such
as chicken, tuna, eggs, and processed meat (ham, corned beef,
sausage) and fermented vegetables (kimchi and pickled radish). Along
with the development of a practical lifestyle, a new kimbap
presentation arise, namely folded kimbap which is more practical and
has complete nutrition. The “Chingu” kimbap production business is
planned on a household scale with a capacity of 100 packages ina day.
The manufacturing stage consists of the process of cooking rice,
frying, boiling, folding, and packaging. Kimbap "Chingu" uses
parchment paper as primary packaging and paper boxes as secondary
packaging which functions to protect the product. Kimbap product
"Chingu" is sold at price of Rp 18,000 per pack and a profit of 50%.
The kimbap “Chingu” business is included in the Small Business
category with 2 workers who work 6 hours per day. The business
location is located on Babatan Pantai Street No. 7 Dukuh Sutorejo
Village, Mulyosari District, Surabaya City. Product marketing is
carried out through social media such as Instagram, Line and
Whatsapp, while the distribution process is carried out with the help
of online transportation services. The valuation of kimbap "Chingu"
production business was declared feasible based on the Rate of Return
after tax of 31.6421%, Pay Out Time after tax of 3 years and 2 months,
and Break Even Point of 48.25%.

Keywords : kimbap, folded kimbap
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