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i 

Nathania Marella (6103014067) dan Maya Angelina (6103014127).  

“Perencanaan Usaha Pengolahan Nugget Ayam Daun Singkong 

Winner Winner Nugget Dinner dengan Kapasitas 80 Kemasan/ Hari”.  
Di bawah bimbingan:  

Dr. Paini Sri Widyawati S.Si, M.Si 

ABSTRAK 

Nugget adalah salah satu produk frozen food yang mudah ditemui 

dan digemari oleh masyarakat Indonesia, khususnya kalangan anak-anak. 

Nugget menggunakan teknik pengolahan restructured meat yang 

merupakan teknik pengolahan daging, dimana daging yang memiliki 

potongan kecil-kecil disatukan menjadi daging dengan ukuran yang lebih 

besar. Produk yang akan diproduksi adalah nugget ayam daun singkong 

“winner winner nugget dinner”, dengan bahan baku daging ayam dan daun 

singkong. Daun singkong pada produk nugget  ini berfungsi sebagai filler. 

Produk ini dikemas dengan menggunakan plastik PP (Polypropylene) 

sehingga produk memiliki umur simpan yang lebih lama dan mudah untuk 

disimpan dalam freezer. Perencanaan Unit Pengolahan Pangan dilakukan 

untuk merancang pengolahan produk Nugget Ayam Daun Singkong 

“winner winner nugget dinner” mulai dari penerimaan bahan baku hingga 

proses pendistribusian. Proses produksi Nugget Ayam Daun Singkong 

“winner winner nugget dinner” berkapasitas 80 kemasan/hari dilakukan di 

sebuah rumah di Jalan Wisma Permai Tengah VIII/ ii-39, Surabaya. Nugget  

Ayam Daun Singkong “winner winner nugget dinner” yang diproduksi 

dijual dengan harga Rp. 36.000. Pemasaran dilakukan secara intensif 

melalui media social (LINE, Instagram, Whatsapp) dan secara langsung  

pada konsumen.Evaluasi kelayakan usaha Nugget Ayam Daun Singkong 

“winner winner nugget dinner” menunjukkan laju pengembalian modal 

(ROR) setelah pajak 310,21% dengan Minimum Attractive Rate of Return 

(MARR) sebesar 14,57%, waktu pengembalian modal (POT) selama 5 

bulan 22 hari dan titik impas (BEP) sebesar 52,85%.  

 
Kata kunci: nugget ayam daun singkong,  frozen food, kewirausahaan  
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Nathania Marella (6103014067) and Maya Angelina (6103014127). 

“Processing Business Plan of Cassava Leaf Chicken Nugget Winner 

Winner Nugget Dinner with Capacity of 80 Packs / Day”. 

Under the guidance of: 

Dr. Paini Sri Widyawati S.Si, M.Sc. 

ABSTRACT 

Nugget is frozen food product that easy to found and be fancied by 

Indonesian especially for kids. Nugget made by restructured meat technique 

where meat has small pieces put together became meat who has bigger size. 

Cassava leaves chicken nugget “winner winner nugget dinner” is that 

product will be product with chicken and cassava leaves as a raw material. 

Cassava leaves in nugget product have a role to filler. Packaging of this 

product are PP (Polypropylene) so product has longer of save life and easy 

to put and safe in freezer. Do processing business plan for planning process 

Cassava leaves chicken nugget “winner winner nugget dinner”  from 

accepted raw material until distribution processing. Product processing of 

Cassava leaves chicken nugget “winner winner nugget dinner”  has 80 

capacity per day and managed at house located Jalan Wisma Permai Tengah 

VIII/ ii-39, Surabaya. Cassava leaves chicken nugget “winner winner 

nugget dinner” sold with Rp. 36.000. These product marketed by social 

media (LINE, Instagram, Whatsapp) or indirect to costumer. Feasibility 

evaluation of these business show that Rate Of Return (ROR) after tax is 

310.21% within Minimum Attractive Rate of Return (MARR) is 14.57%, 

payback period after tax is 5 month with 22 days and breakeven point is 

52.85% 

 

 

Keywords:cassava leaves chicken nugget, frozen food, entrepreneurship 
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