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Roddy Chandra (6103021015), King Fire (6103021025), Evan Aprianto 

(6103021036). ”Perencanaan Unit Pengolahan Siomay Ayam-Lele 

Mentah Beku dengan Kapasitas 100 Pack per Hari @ 240g”. 

Pembimbing: Chatarina Yayuk Trisnawati, S.TP., MP. 

 

ABSTRAK 

 

Siomay ayam-lele merupakan pengembangan dari produk siomay 

ayam. Penambahan daging ikan lele bertujuan untuk meningkatkan 

pemanfaatan ikan lele dalam produk olahan pangan. Siomay ayam lele 

menggunakan daging ayam dan daging ikan lele dengan perbandingan 3:1. 

Produk siomay ayam lele dijual dalam bentuk beku dengan merek ”Siayle”. 

Harga jual siomay ”Siayle” Rp. 25.000 per pack dengan berat 240 g. Home 

industry ”Siayle” direncanakan berlokasi di jl. Taman Pinang Indah G3/28, 

Sidoarjo. Bahan pembuatan siomay “Siayle” terdiri dari daging ayam fillet, 

daging lele fillet, tepung terigu, tepung tapioka, telur, wortel parut, garam, 

gula, merica, dan bawang putih bubuk. Tahapan proses produksi meliputi 

proses pencampuran dan pembentukan siomay “Siayle”. Utilitas yang 

digunakan per bulan adalah air 27,330 m3 dan listrik 283,698 kWh. Unit usaha 

“Siayle” memiliki 3 pekerja terdiri dari 1 pimpinan dan 2 karyawan dengan 

struktur organisasi lini. Pemasaran dilakukan melalui media sosial, kerjasama 

dengan influencer, marketplace, dan penjualan online. Berdasarkan analisa 

kelayakan ekonomi, produk siomay “Siayle” layak dijalankan dengan Rate of 

Return setelah pajak sebesar 235,71% lebih besar dari Minimum Attractive 

Rate of Return yaitu 12%, Pay Out Time setelah pajak sebesar 0,4115 tahun, 

dan Break Even Point sebesar 46,48%. 

 

 

Kata kunci : siomay ayam-lele mentah beku, perencanaan unit pengolahan 
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Roddy Chandra (6103021015), King Fire (6103021025), Evan Aprianto 

(6103021036). ”Planning of Frozen Raw Catfish-Chicken Dumplings 

Processing Unit with Capacity of 100 Packs per Day @ 240g”. 

Supervisor: Chatarina Yayuk Trisnawati, S.TP., MP. 

 

ABSTRACT 

 

Chicken-catfish siomay is a development of chicken siomay 

products. The addition of catfish meat aims to increase the utilization of 

catfish in processed food products. Catfish chicken siomay uses chicken 

meat and catfish meat in a ratio of 3:1. Catfish chicken siomay products are 

sold in frozen form under the brand “Siayle”. The selling price of “Siayle” 

siomay is Rp. 25,000 per pack with a weight of 240 g. The “Siayle” home 

industry is planned to be located at Jl. Taman Pinang Indah G3/28, Sidoarjo. 

The ingredients for making siomay “Siayle” consist of chicken fillet, catfish 

fillet, wheat flour, tapioca flour, eggs, grated carrots, salt, sugar, pepper, and 

garlic powder. The stages of the production process include mixing and 

forming the siomay “Siayle”. Utilities used per month are water 27.330 m3 

and electricity 283,698 kWh. The “Siayle” business unit has 3 workers 

consisting of 1 leader and 2 employees with a line organization structure. 

Marketing is done through social media, collaboration with influencers, 

marketplace, and online sales. Based on the economic feasibility analysis, 

“Siayle” siomay products are feasible to run with a Rate of Return after tax 

of 235.71% greater than the Minimum Attractive Rate of Return of 12%, 

Pay Out Time after tax of 0.4115 years, and Break Even Point of 46.48%. 
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