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Ivander Jevon Suwito (6103010017), Edwin Aleksander Septian
Budoyo (6103010069), Melisa Sutopo (6103010143). Perencanaan Unit
Pengolahan Pangan Usaha Bakso Ayam Jamur dengan Kapasitas 8 Kg
Daging Ayam/Hari.

Di bawah bimbingan : Ir. Indah Kuswardani, MP.

ABSTRAK

Bakso menurut Standar Nasional Indonesia (1995) adalah produk
makanan yang berbentuk bulat atau lainnya yang diperoleh dari campuran
daging ternak (kadar daging tidak kurang dari 50%) dan pati (serealia)
dengan atau tanpa penambahan bahan makanan lain, serta bahan makanan
yang diijinkan. Penggunaan daging ayam dalam pembuatan bakso mulai
berkembang di kalangan masyarakat karena daging ayam memiliki banyak
kelebihan antara lain termasuk daging putih (white meat), harganya relatif
murah, kandungan kolesterol yang rendah, kandungan protein tinggi,
mempunyai marbling yang cukup dan jaringan lemak yang minimal.

Bakso yang diproduksi menggunakan campuran jamur kuping. Jamur
kuping digemari oleh masyarakat dan ketersediaannya cukup banyak.
Penambahan jamur kuping dapat memberikan tekstur juicy dan crunchy
yang khas pada bakso sebagai inovasi. Bakso ayam jamur diproduksi
dengan kapasitas 8 kg (615 biji) per hari. Lokasi produksi dilakukan di
rumah Simo Gunung Kramat Barat 11, Surabaya. Area distribusi bakso
ayam jamur ini adalah daerah Surabaya. Struktur organisasi perusahaan
menggunakan struktur lini dengan satu manajer dan dua karyawan, dengan
lama operasi lima jam per hari.

Berdasarkan faktor teknis dan ekonomi, perusahaan bakso ayam jamur
ini layak didirikan dan dioperasikan karena memiliki laju pengembalian
modal sesudah pajak (ROR) sebesar 68,82%, yang lebih besar dari MARR
(Minimum Attractive Rate of Return) 10%, dengan waktu pengembalian
modal sesudah pajak 15,17 bulan dan titik impas atau Break Even Point
(BEP) sebesar 52,19%.

Kata kunci : perencanaan usaha, bakso ayam jamur, 8 kg/hari.



Ivander Jevon Suwito (6103010017), Edwin Aleksander Septian
Budoyo (6103010069), Melisa Sutopo (6103010143). Food Processing
Production Planning Unit Mushroom Chicken Meatballs with Meat
Capacity 8 Kg/day

Advisory committee: Ir. Indah Kuswardani, MP.

ABSTRACT

According to Indonesian National Standard (1995 ) meatball is a food
product which has a round or other shape, made of a mixture of some meats
(meat content is not less than 50%) and starch (cereals) with or without the
addition of other ingredients, as well as permitted additiive. The usage of
chicken meat in meatballs manufacturing is began to develop because
chicken meat has many advantages such as included as white meat,
relatively cheap, low cholesterol content, high protein content, enough
marbling and low fat tissue.

The meatball which was produced used the mushroom as a mixture.
Mushroom is preffered by all ages and available in high amount. The
addition of mushroom could give a different juicy and crunchy texture on
meatball as an innovation. Mushroom chicken meatball is produced in 8
kilograms chicken meat capacity (615 balls) per day. Production is located
in West Simo Mountain Kramat 11, Surabaya. Distribution area of
mushroom chicken meatball are Surabaya region. The organizational
structure of the company is line structure using one manager and two
employees with a five-hour operation per day.

According to technical and economic factors, the mushroom chicken
meatball company is worth to be established and operated because it has
post-tax rate of return ( ROR ) of 68.82 %, which is greater than the MARR
( Minimum Attractive Rate of Return ) of 10%, with a payback period 15.17
months after taxes and Break Even point ( BEP ) of 52.19%.

Keywords : business planning, mushroom chicken meatballs, 8 kg/day.
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