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ABSTRAK 
 
 Daging ayam merupakan sumber protein hewani yang 
banyak dikonsumsi dan mudah didapatkan, baik di pasar tradisional 
maupun modern. PT. X merupakan perusahaan yang bergerak di 
bidang pemotongan dan pengolahan daging ayam, berlokasi di Jalan 
Raya Tarik KM 2, Waruberon, Balongbendo, Sidoarjo. PT. X 
memiliki tata letak mesin dan peralatan produksi berdasarkan product 
layout. PT. X menerapkan sistem struktur organisasi fungsional. 
Bahan baku yang digunakan adalah ayam broiler yang diperoleh dari 
PT. X Commercial Farm serta mitra peternakan ayam lainnya di 
daerah Jawa Timur. Proses pengolahan karkas ayam di PT. X terbagi 
dalam 2 area besar, yaitu proses pada dirty area mulai dari penerimaan 
bahan baku hingga proses penyembelihan, serta proses pada clean 
area mulai dari penirisan darah hingga pengemasan. Produk olahan 
ayam yang dihasilkan yaitu fresh meat dan frozen meat dengan bentuk 
whole chicken (karkas ayam utuh), potongan cut-up dan parting, 
boneless (daging tanpa tulang), dan minced meat (daging ayam 
giling). Produk dikemas dengan kemasan primer berupa plastik LDPE 
(Low Density Polyethylene) dengan ketebalan 0,8 mm dan kemasan 
sekunder berupa kardus. Pengendalian mutu dilakukan pada bahan 
baku, proses produksi dan produk akhir, berupa pengujian fisik dan 
mikrobiologis. Proses produksi di PT. X didukung oleh sumber daya 
listrik menggunakan Pembangkit Listrik Negara (PLN) dan generator 
set, sumber daya air dari pengolahan air tanah, serta sumber daya 
manusia berupa karyawan kantor dan pabrik berjumlah 400 orang. PT. 
X menerapkan SSOP (Sanitation Standard Operating Procedures) 
untuk proses produksi dan sanitasi. Limbah proses produksi berupa 
limbah padat, cair, gas dan B3 (Bahan Berbahaya Beracun) akan 
diolah sebelum dibuang, disimpan atau dijual kepada pihak ketiga. 
 
Kata kunci: PT. X, rumah potong ayam, karkas ayam, daging ayam 
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ABSTRACT  
 

Chicken meat is a source of animal protein that is widely 
consumed and easily obtained, both in traditional and modern markets. 
PT. X is a company engaged in the cutting and processing of chicken 
meat, located on Jalan Raya Tarik KM 2, Waruberon, Balongbendo, 
Sidoarjo. PT. X has a machine layout and production equipment based 
on product layout. PT. X implements a system of functional 
organization structures. The raw material used is broiler chicken 
obtained from PT. X Commercial Farm as well as other chicken 
farming partners in the East Java area. Processing chicken carcasses at 
PT. X is divided into 2 large areas, namely the process in dirty areas 
ranging from the receipt of raw materials to the slaughter process, as 
well as processes in clean areas ranging from blood slicing to 
packaging. Processed chicken products produced are fresh meat and 
frozen meat with the form of whole chicken carcass, cut-up and 
parting, boneless meat, and minced meat (ground chicken meat). The 
product is packed with primary packaging in the form of LDPE (Low 
Density Polyethylene) plastic with a thickness of 0.8 mm and 
secondary packaging in the form of cardboard. Quality control is 
carried out on raw materials, production processes and final products, 
in the form of physical and microbiological testing. Production 
process at PT. X is supported by power resources using the 
Pembangkit Listrik Negara (PLN) and generator sets, water resources 
from groundwater treatment, and human resources in the form of 
office and factory employees totaling 400 people. PT. X applies SSOP 
(Sanitation Standard Operating Procedures) to production and 
sanitation processes. Production process waste in the form of solid, 
liquid, gas and B3 (Toxic Hazardous Materials) waste will be 
processed before being disposed of, stored or sold to third parties. 
 
Keywords: PT. X, chicken slaughterhouse, chicken carcass, chicken 
meat 
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