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ABSTRAK

PT. A merupakan salah satu perusahaan yang bergerak di bidang
pemotongan ayam. PT. A berlokasi di Jalan Raya Tarik KM 2, Waruberon,
Balongbendo, Sidoarjo. PT. A memiliki struktur organisasi fungsional
dengan jumlah karyawan sebanyak 700 orang. Produk yang dihasilkan PT. A
berupa fresh meat dan frozen meat dengan bentuk potongan whole chicken
(karkas ayam), cut-up chicken (beberapa potongan), boneless chicken (daging
tanpa tulang), dan daging ayam giling. Bahan baku yang digunakan
merupakan ayam broiler yang diperoleh dari peternakan ayam PT. A
Commercial Farm. Proses pengolahan karkas ayam di PT. A meliputi
penerimaan bahan baku, penggantungan, pemingsanan, penyembelihan,
penirisan darah, pencelupan dalam air panas, pencabutan bulu, pemotongan
ceker dan leher, pengeluaran organ dalam, pencucian, penggantungan
kembali, pemotongan daging, pengemasan, penyimpanan, serta
pendistribusian. Kemasan yang digunakan adalah PE nilon 0,8 mm sebagai
kemasan primer dan kardus sebagai kemasan sekunder. Tata letak mesin dan
peralatan untuk menunjang proses produksi berdasarkan process layout.
Pengendalian mutu karkas ayam meliputi pengawasan mutu bahan baku,
proses produksi, dan produk akhir. Proses pemotongan ayam di PT. A
didukung oleh beberapa sumber daya, seperti sumber daya listrik
menggunakan Pembangkit Listrik Negara (PLN) dan generator set, sumber
daya air yang berasal dari pengolahan air tanah, serta sumber daya manusia
berupa karyawan kantor dan pabrik. PT. A telah menerapkan SSOP
(Sanitation Standard Operating Procedures) yang baik untuk proses produksi
dan sanitasi. Limbah yang dihasilkan selama proses produksi karkas ayam
berupa limbah cair dan padat yang akan diolah lebih lanjut sebelum dibuang
atau dijual kepada pihak ketiga.

Kata kunci: rumah potong ayam, karkas ayam, daging ayam, PT. A



Anastasia Monica Hartono (6103018048), Jessica Nathania (6103018084),
dan Natasya Aurelia Priscilia Husain (6103018123). Chicken Slaughtering
Process at PT. A Slaughterhouse.

Advisor by: Ir. Theresia Endang Widoeri W., MP., IPM.

ABSTRACT

PT. A is a company engaged in the processing of chicken slaughter.
PT. A is located at Jalan Raya Tarik KM 2, Waruberon, Balongbendo,
Sidoarjo. PT. A had a functional organizational structure with 700 employees.
The products produced by PT. A were fresh meat and frozen meat in a form
of whole chicken (chicken carcass), cut-up chicken (several pieces), boneless
chicken (boneless meat), and ground chicken. The raw materials used were
broiler chickens obtained from PT. A Commercial Farm. The processing of
chicken carcasses at PT. A included receiving raw materials, hanging,
stunning, slaughtering, blood draining, scalding, plucking, cutting the claws
and neck, eviscerating, washing, rehanging, butchering meat, packaging,
storaging, and distributing. The packaging used was 0,8 mm nylon PE as
primary packaging and carton as secondary packaging. Layout of machinery
and equipment to support the production process based on process layout.
Quality control of chicken carcasses included quality control of raw materials,
production processes, and final products. The process of cutting chicken at
PT. A was supported by several resources, such as electricity resources using
the Pembangkit Listrik Negara (PLN) and generator set, water resources
originated from groundwater treatment, and human resources in the form of
office and factory employees. PT. A had implemented good SSOP (Sanitation
Standard Operating Procedures) for production and sanitation processes.
Waste generated during the chicken carcass production process had in the
form of liquid and solid waste which would be further processed before being
disposed or sold to third parties.

Keyword: poultry slaughterhouse, chicken carcass, chicken meat, PT. A
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