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William Chendra (6103018024), Vincent Gamashio (6103018092), 

dan Linggar Seto Adji (6103018157). “Proses Pengolahan Bakso 

Goreng “Bass Reng” Dengan Kapasitas Produksi 10 Kg Per 

Hari”. 

Dibawah bimbingan : Ir. Thomas Indarto Putut Suseno., MP., IPM. 

 

ABSTRAK 

 
Bakso merupakan produk pangan olahan yang berbahan dasar 

daging, dengan penambahan tepung, bumbu, dan bahan lain yang 

dihaluskan dan dibentuk bulatan-bulatan kemudian direbus hingga 

matang. Bakso yang sudah matang kemudian akan dijadikan keripik 

Basreng. Bahan pembuatan basreng meliputi daging ayam, tepioka, 

terigu, bawang putih, telur, garam, merica, bubuk arang, penyedap 

rasa. Perencaan unit pengolahan pangan “Bass Reng” memiliki 

kapasitas produksi sebesar 13.284 kemasan/tahun. Unit pengolahan 

pangan “Bass Reng” berlokasi di Jalan Raya Mulyosari no 112, 

Surabaya. “Bass Reng” merupakan Industri Rumah Tangga golongan 

UMKM. Struktur organisasi lini terdiri dari 1 pimpinan dan 2 

karyawan. Proses pengolahan “Bass Reng” terdiri dari proses 

pembuatan keripik basreng dan pembuatan bumbu. Pembuatan 

keripik basreng dilakukan dengan pencucian, penghancuran, 

pencampuran I, pencetakan dan perebusan, penirisan dan 

pemotongan, penggorengan, pencampuran II dan pengemasan. 

Pembuatan bumbu meliputi penimbangan dan pencampuran. 

Kemasan “Bass Reng” berbahan plastik berbentuk poach yang 

tersusun atas plastik PE (polyethilene) dibagian dalam, dan PP 

(polypropilene) di bagian luar. Utilitas yang diperlikan meliputi air 

76,626 m
3
/tahun, listrik 51,286 KwH/tahun, dan 39 tabung LPG 

3kg/tahun. Pendiri usaha memiliki laju pengembalian (ROR) setelah 

pajak sebesar 29,56% yang lebih tinggi dari nilai MARR yaitu 

sebesar 15,9%. Waktu pengembalian modal setelah pajak adalah 41 

bulan. Break Even Point (BEP) yang diperoleh ketika seluruh produk 

terjual adalah 67,94%. Berdasarkan faktor teknik dan ekonomi, unit 

pengolahan pangan “Bass Reng” layak didirikan. 

 
 

Kata kunci: Bakso, Basreng, Perencaan Unit Pengolahan Pangan 

 

vi 



William Chendra (6103018024), Vincent Gamashio (6103018092), 

dan Linggar Seto Adji (6103018157). “Processing of Fried 

Meatballs “Bass Reng” with Raw Materials Production Capacity 

10 Kg/Day. 

Advisor: Ir. Thomas Indarto Putut Suseno, MP., IPM. 

 
ABSTRACT 

 
Meatballs are processed food products made from meat with 

added flour, seasoning, and other ingredients that are mashed up and 

shaped into balls then boiled until cooked. The meatballs are then 

made into Basreng chips. The ingredients for the chips include 

chicken meat, tapioca flour, regular flour, garlic, eggs, salt, pepper, 

charcoal powder, and more seasonings. The "Bass Reng" food 

processing unit has a production capacity of 13.284 packs each year. 

The processing unit is located at 112 Mulyosari Road, Surabaya. 

Bass Reng is a self-made business. The organization structure 

consists of 1 leader and 2 employees. Making the "Bass Reng" has 2 

processes. The first step is to make the chips in includes. washing, 

destroying, mixing, shaping, boiling, straining, cutting, frying, 

mixing, and packaging. The last step is the sauce which includes 

weighing and mixing. The "Bass Reng" packaging is made out of 

pouch-shaped plastic. The plastic is polyethylene on the inside and 

polypropylene on the outside. The required utilities consists of water 

as much as 76.626 m
3
/year, electricity as much as 51.286 KwH/ 

year, and 39 canisters of 3 kg/year. Business establishments has an 

after-tax rate of return (ROR) in the amount of 29.56%, which is 

13.66% higher than the MARR. The payback period after tax is 41 

months. The break-even point (BEP) obtained when all products are 

sold is 67.94%. Based on technical and economic factors, the “Bass 

Reng” food processing unit is feasible to establish. 

 
Key Word: Meatballs, Basreng, Food Processing Unit 
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