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ABSTRAK

Nugget udang keju merupakan produk frozen food yang mudah
disajikan, produk higienis, harga terjangkau, serta praktis. PT. Ferona
Shrimp Food yang akan didirikan memiliki kapasitas produksi 5 ton bahan
baku per hari. Unit pengolahan nugget udang keju berlokasi di Jalan
Surabaya Malang, Kecamatan Pandaan, Kabupaten Pasuruan, Jawa Timur,
Indonesia dengan luas tanah 3.000 m®. Bentuk badan usaha pabrik adalah
Perseroan Terbatas (PT) Tertutup dimana saham perusahaan tidak
diperjualbelikan secara umum. Struktur organisasi PT. Ferona Shrimp Food
adalah lini dan staf dengan jumlah pekerja 482 orang. Proses produksi
dilakukan selama 8 jam kerja per hari dengan tahapan proses meliputi
penerimaan bahan baku, pencucian |, deheading, peeling, deveining,
pencucian 11, pengecekan kotoran yang terikut, pencucian I1l, pencucian 1V,
penggilingan, penimbangan, pencampuran, pencetakan, pengukusan,
pendinginan, pelapisan, pre-frying, penirisan, pendinginan, pengemasan dan
pembekuan. Berdasarkan analisa ekonomi, PT. Ferona Shrimp Food
memiliki laju pengembalian setelah pajak (ROR) sebesar 23,65%, dengan
waktu pengembalian modal sesudah pajak 4 tahun 1 bulan 24 hari dan titik
impas (BEP) sebesar 39,99% dengan harga jual per 400 gram kemasan
nugget udang keju sebesar Rp 39.931,00.

Kata kunci : perencanaan pabrik pengolahan nugget udang keju, analisa
ekonomi



Felany Sutanto (6103013025), Veronica Margareth (6103013099), and
Helena Anna Hendrika (6103013110). Plant Design of Cheese Shrimp
Nugget with Production Capacity of 5 Tons of Raw Materials per Day.
Advisor : M. Indah Epriliati, Ph.D

ABSTRACT

Cheese Shrimp Nugget is a frozen food product that is easy to
prepare, hygienic, has affordable prices, as well as practical. The to-be-
established PT. Ferona Shrimp Food has a production capacity of 5 tons of
raw material per day. The plant processing of cheese shrimp nuggets is
located in Surabaya Malang Street, Pandaan City, East Java, Indonesia with
a land area of 3.000 m?. The company’s business entity is Closed Limited
Liability Company (PT) in which the company's shares are not traded for
public. The organizational structure of PT. Ferona Shrimp Food is line and
staff with 482 employees. The production process is carried out for 8 hours
per day with the stages of the process includes receiving raw materials,
washing |, deheading, peeling, deveining, washing I, filth checking,
washing 11, washing IV, grinding, weighing, mixing, shaping, steaming,
cooling, coating, pre-frying, draining, cooling, packaging, and freezing.
Based on economic analysis, PT. Ferona Shrimp Food has a rate of return
after taxes (ROR) amounted to 23.65%, with a payback period after taxes 4
years 1 months 24 days and Break Even Point (BEP) of 39.99% with a
selling price per 400 grams shrimp nuggets packaging cheese 39,931.00
IDR.

Keywords : cheese shrimp nuggets processing plant design, economic
analysis
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