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Regina Ivana (6103021022), Jennifer Elizabeth (6103021031), 

Regina Jessica Emai (6103021059). Perencanaan Unit Usaha 

Nugget Ayam-Ubi Cilembu “Yamci” dengan Kapasitas Produksi 

240 Pak per Hari @220g. 

Dosen Pembimbing: Dr. Paini Sri Widyawati, S.Si., M.Si. 

 

ABSTRAK 

 

 
Nugget merupakan produk olahan daging restrukturisasi 

yang dapat dibuat dari daging berukuran kecil atau tidak beraturan, 

filler, binder, dan bumbu-bumbu. Bahan lain yang dapat ditambahkan 

adalah ubi cilembu yang mampu meningkatkan kandungan pro-

vitamin A dan serat. Produk nugget ayam-ubi cilembu diproduksi oleh 

home industry JIJ Food dengan merek “Yamci” dan berkapasitas 240 

pak (@220 g) per hari dengan harga jual Rp. 19.000 per pak. Lokasi 

unit usaha terletak di Jalan Ngagel Madya I no. 10, Kelurahan 

Baratajaya, Kecamatan Gubeng, Kota Surabaya. Bahan-bahan yang 

digunakan adalah dada ayam, ubi cilembu, air, terigu, kappa 

karagenan, bawang putih, garam, merica, batter dan breader. Tahapan 

produksi meliputi penyiapan ubi cilembu kukus dan pembuatan 

nugget ayam-ubi cilembu. Utilitas yang digunakan per bulan adalah 

air sebanyak 9,6340 m3, listrik sebesar 153,28 kWh, air minum 

sebanyak 90 L dan gas sebesar 31.779,7618 kJ. Unit usaha memiliki 

3 pekerja terdiri dari 1 pimpinan dan 2 karyawan. Pemasaran telah 

dilakukan menggunakan sistem pre-order secara online melalui 

media sosial Instagram dan WhatsApp. Berdasarkan analisa 

kelayakan ekonomi, nugget “Yamci” layak dijalankan dengan Rate of 

Return setelah pajak sebesar 139,51%, lebih besar dari Minimum 

Attractive Rate of Return yaitu 15%, Pay Out Time setelah pajak 

sebesar 8,52 bulan, dan Break Even Point sebesar 50,33%.  

 

Kata kunci: nugget ayam, perencanaan usaha pangan, ubi cilembu.
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Regina Ivana (6103021022), Jennifer Elizabeth (6103021031), 

Regina Jessica Emai (6103021059). Planning of Cilembu Sweet 

Potato Nugget Business Unit “Yamci” with a Production 

Capacity of 240 Packs per Day @220g 

Advisor: Dr. Paini Sri Widyawati, S.Si., M.Si. 
 

ABSTRACT 

 

 

Nugget is a restructured meat product made from small or 

irregular-sized meat, fillers, binders, and seasonings. Another 

ingredient that can be added is cilembu sweet potato which can 

increase the content of pro-vitamin A and fiber. The cilembu yam-

chicken nuggets product is produced by JIJ Food home industry under 

the brand “Yamci” and has a capacity of 240 packs (@220 g) per day 

with a selling price of Rp. 19,000 per pack. The business unit is 

located at Jalan Ngagel Madya I no. 10, Baratajaya Village, Gubeng 

District, Surabaya City. The ingredients used are chicken breast, 

cilembu yam, water, flour, kappa carrageenan, garlic, salt, pepper, 

batter, and breader. Production stages include preparation of steamed 

cilembu yam and making cilembu yam-chicken nuggets. Utilities 

used per month are water of 9.6340 m3, electricity of 153.28 kWh, 

drinking water of 9 L, and gas of 31,779.7618 kJ. The business unit 

has 3 workers consisting of 1 leader and 2 employees. Marketing is 

done online by pre-order system through Instagram and WhatsApp. 

Based on the economic feasibility analysis, “Yamci” nuggets are 

feasible with a Rate of Return after tax of 139,51%, greater than the 

Minimum Attractive Rate of Return of 15%, Pay Out Time after tax 

of 8.52 months, and Break Even Point of 50.33%. 

 

Keywords: chicken nuggets, cilembu sweet potato, food business 

planning. 
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