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Silva Simon NRP 6103006002. ” Perencanaan Industri Pengolahan Sosis 

Sapi dengan Kapasitas Bahan Baku 15 Kg/Hari”. 

Di bawah bimbingan :   

Ir. T. Dwi Wibawa Budianta, MT 

Drs. Sutarjo Surjoseputro, MS. 

 

ABSTRAK 

Sosis merupakan bahan makanan berbentuk emulsi yang dibuat 

dengan cara mencacah daging dan memberikan lemak, bumbu-bumbu, 

selanjutnya dimasukkan ke dalam wadah yang  terbuat dari usus binatang 

atau bahan lain sebagai pengganti usus tersebut, misalnya plastik 

polipropilen 0,05 mm, sehingga bentuknya khas. Bahan-bahan yang 

digunakan untuk pengolahan sosis terdiri atas daging, lemak, bahan 

pengikat, bahan pengisi, air, garam dapur dan bumbu. Proses pengolahan 

sosis meliputi beberapa tahap, antara lain penggilingan, pencampuran, 

pemasukan adonan dalam selongsong, pemasakan, pengemasan, dan 

pembekuan. 

Pabrik pengolahan sosis sapi ini direncanakan dengan kapasitas 

bahan baku 15 Kg/hari. Lokasi pabrik direncanakan di Jl. Mastrip Kemlaten 

19 A, Surabaya. Perusahaan berbentuk CV dengan struktur organisasi garis 

(lini), jumlah karyawan 6 orang dan jam kerja 8 jam per hari. Jumlah hari 

kerja per bulan adalah 25 hari. 

 Perhitungan analisa ekonomi menunjukkan Total Modal Industri 

(TCI) sebesar Rp 533.083.432,00 dan Biaya Produksi Total (TPC) Rp 

762.019.073,50. Produk sosis sapi dijual dengan harga Rp 36.500/kemasan. 

Laba kotor per tahun Rp 113.980.926,50 dan laba bersih Rp 97.886.648,56. 

Laju Pengembalian Modal (ROR) sebelum pajak 21,40% dan sesudah pajak 

18,40%. Waktu Pengembalian Modal (POT) sebelum pajak 3 tahun 8 bulan 

dan sesudah pajak 4 tahun 4 bulan. Titik Impas (BEP) 57,40%. Berdasarkan 

data-data analisa ekonomi tersebut di atas, maka dapat disimpulkan bahwa 

pabrik sosis sapi ini layak didirikan. 

 

Kata kunci : sosis sapi, proses pengolahan, utilitas, analisa ekonomi 
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Raw Material Capacity of 15 Kg/day”. 

Advisory Committee :   

1. Ir. T. Dwi Wibawa Budianta, MT 
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ABSTRACT 

Beef sausage is a food made from ground meat of beef. Sausage also 

commonly include are fat or oil,salt, herbs, spices, filler, binder and water. 

Typically the sausage is formed in a casing traditionally made from 

intestine, but sometimes synthetic. The processes to make beef sausages are 

mincing, mixing, stuffing, cooking, packaging, and freezing. 

 The beef sausage industry is planned to receive raw material up to 15 

Kg/day. The industry is going to be located in Jl. Mastrip Kemlaten, 

Surabaya. The type of the organization is CV with the linier organization 

structure. The company is going to employ 6 workers with 8 working hours 

per day. The amount of work day per month is 25 days. 

 The economic analysis calculation shows that the Total Capital 

Investment (TCI) is Rp 533.083.432,00 and the Total Production Cost 

(TPC) is Rp 762.019.073,50. The price for the beef sausage per 300 grams 

is Rp 36.500,00. The gross profit for the factory is Rp 113.980.926,50 and 

the net profit is Rp 97.886.648,56. Rate of Return (ROR) before the tax is 

21,40 % and after the tax is 18,40 %. Pay Out Time (POT) before the tax is 

3 years 8 months, and after the tax is 4 years 4 months. BEP of the 

economical result is 57,40%. Based on economic analysis data, it could be 

concluded that the beef sausage industry is ready to be established. 

 

Kata kunci : beef sausage, the processes of beef sausage, utility, economic 

analysis 
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