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Andreas Lukita Lianel (6103015030), Jonathan Nigel Purwadi 
(6103015066), Aldrich Koeswanto (6103015076). Perencanaan Unit 
Pengolahan Bumbu Tabur Telur Asin “Magic” Dengan Kapasitas 
Bahan Baku 500 kg/hari. 
Di bawah bimbingan Ir. Adrianus Rulianto Utomo, MP., IPM. 
 
 

ABSTRAK 
 

 Telur asin merupakan salah satu produk olahan telur untuk 
memperpanjang umur simpan dari telur. Telur asin biasanya dikonsumsi 
sebagai lauk. Salah satu bentuk pengolahan telur asin adalah bumbu tabur 
telur asin. Bumbu tabur telur asin dapat diaplikasikan pada berbagai jenis 
olahan pangan sebagai penambah citarasa. Prinsip pengolahannya adalah 
pengurangan kadar lemak dan kadar air sehingga didapatkan bumbu tabur 
telur asin dengan tekstur halus. Produk akan dipasarkan bernama “Magic” 
yang merupakan produk bumbu tabur telur asin. “Magic” akan dikemas 
dalam aluminium pouch berukuran 25 gram. Produksi bumbu telur asin 
“Magic” dilakukan di Jalan Raya Ketimang, Sidoarjo. Kapasitas produksi 
“Magic” adalah 500 kg/hari. Bentuk usaha “Magic” adalah Peseroan 
Terbatas (PT) dengan struktur organisasi lini. Jumlah karyawan sebanyak 
62 orang dan kerja sebanyak 16 jam/hari yang terbagi menjadi dua shift, dan 
tambahan 5 jam lembur pada hari sabtu. Tata letak pabrik yang digunakan 
adalah product layout dengan pola U-shaped. Proses pemasaran dilakukan 
pada sosial media dan serta promosi langsung pada konsumen dan 
distributor. Produk akan dijual dengan harga Rp 12.500,00 tiap kemasan. 
Berdasarkan analisa kelayakan bisnis, bumbu tabur telur asin “Magic” 
memiliki nilai ROR setelah pajak 26,20%, POP setelah pajak sebesar 36,56 
bulan, dan BEP sebesar 49,99% atau sebanyak 781.230,5893 unit. 
  
Kata kunci: telur asin, perusahaan, perencanaan unit pengolahan pangan 
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Andreas Lukita Lianel (6103015030), Jonathan Nigel Purwadi 
(6103015066), Aldrich Koeswanto (6103015076). Production Planning of 
Salted Egg Powder “Magic” with Raw Material Capacity 500 kg/day 
Advised by Ir. Adrianus Rulianto Utomo, MP., IPM. 
 
 

ABSTRACT 
 
 
 

 Salted egg is one of the processed eggs products in order to increase 
the shelf life of the eggs. Salted egg usually consumed as side dishes. One 
form of salted egg processing is salted egg powder. Salted egg powder can 
be applied to various foods as flavor enhancer. Principle of processing is to 
reduce fat and water content to obtain smooth texture. Product will be 
marketed as “Magic” salted egg powder. “Magic” will be packaged into 25 
gr aluminum pouch. “Magic” salted egg powder will be produced in Raya 
Ketimang street, Sidoarjo. Production Capacity of “Magic” is 500 kg/day. 
The company will adapt limited liability company with line organization 
structural. Total employee is 62 people with 16 hours of work per day 
which divided into two shifts and additional 5 hours overtime on Saturday. 
The production layout is product layout with U-shaped pattern. Marketing 
will be done on social media and direct promotion to consumers and 
distributors. Product will be sold at Rp 12.500,00 for each pouch. Based on 
feasibility analysis, “Magic” salted egg powder has ROR value after tax 
about 26,20%, POP value after tax about 36,56 month, and BEP value about 
49,99% or 781.230,5893 units. 
 
  
Key Words: salted egg, company, food production planning 
 

ii 



KATA PENGANTAR 
 
 
 

 Puji syukur kepada Tuhan Yang Maha Esa atas berkat dan rahmat-

Nya, penulis dapat menyelesaikan Tugas Perencanaan Unit Pengolahan 

Pangan pada semester ganjil 2018/2019 dengan judul “.Perencanaan Unit 

Pengolahan Bumbu Tabur Telur Asin “Magic” Dengan Kapasitas 

Produksi 500 kg/hari”. Penyusunan Tugas Perencanaan Unit Pengolahan 

Pangan ini merupakan salah satu syarat untuk menyelesaikan Program 

Sarjana Strata-1, Program Studi Teknologi Pangan, Fakultas Teknologi 

Pertanian, Universitas Katolik Widya Mandala Surabaya.  

 Tugas ini dapat terselesaikan berkat dukungan dari beberapa pihak. 

Oleh sebab itu, penulis menyampaikan ucapan terima kasih kepada: 

1. Ir. Adrianus Rulianto Utomo, MP., IPM. selaku dosen pembimbing 

penulis yang telah menyediakan waktu, tenaga dan pikirannya 

dalam mengarahkan penulis selama penyusunan makalah ini. 

2. Orang tua yang telah mendukung penulis. 

3. Kerabat penulis yang telah banyak membantu penulis dalam proses 

penyusunan makalah ini.  

Penulis menyadari bahwa penulisan tugas ini masih jauh dari 

sempurna, tetapi penulis berharap semoga tugas ini membawa manfaat bagi 

pembaca.  

 

Surabaya, Februari 2019 

  

iii 



DAFTAR ISI 

Halaman 

ABSTRAK .............................................................................................      i 

ABSTRACT   .........................................................................................     ii 

KATA PENGANTAR  ...........................................................................     iii 

DAFTAR ISI  .........................................................................................    iv 

DAFTAR GAMBAR  .............................................................................  viii 

DAFTAR TABEL  .................................................................................     x 

BAB I PENDAHULUAN  ......................................................................       1 
1.1. Latar Belakang  ................................................................................       1 
1.2. Tujuan  .............................................................................................      3 

BAB II TINJAUAN UMUM PERUSAHAAN  .....................................      4 
2.1. Bahan Baku ......................................................................................      4 
2.1.1. Telur Asin .....................................................................................  4 
2.1.2. Air .................................................................................................  6 
2.2. Bahan Pembantu  .............................................................................       6 
2.2.1. Tepung Maizena ...........................................................................  6 
2.2.2. Gula ..............................................................................................  8 
2.2.3. Garam ...........................................................................................  9 
2.3. Proses Produksi ................................................................................    10 
2.3.1. Sortasi ...........................................................................................    10 
2.3.2. Pencucian ......................................................................................    10 
2.3.3. Pengupasan ...................................................................................    11 
2.3.4. Penghancuran ................................................................................    11 
2.3.5. Pemanasan I ..................................................................................    11 
2.3.6. Pemanasan II .................................................................................    11 
2.3.7. Pemanasan III ...............................................................................    12 
2.3.8. Pemanasan IV ...............................................................................    12 
2.3.9. Penghancuran ................................................................................    12 
2.3.10. Pencampuran...............................................................................    13 
2.3.11. Pengemasan ................................................................................    13 

BAB III NERACA MASSA DAN NERACA ENERGI ........................    15 
3.1. Neraca Massa  ..................................................................................    15 
3.1.1. Sortasi ...........................................................................................    15 
3.1.2. Pencucian ......................................................................................    15 

iv 



3.1.3. Pengupasan ...................................................................................    16 
3.1.4. Penghancuran ................................................................................    16 
3.1.5. Pemanasan I ..................................................................................    16 
3.1.6. Pemanasan II .................................................................................    17 
3.1.7. Pemanasan III ...............................................................................    17 
3.1.8. Pemanasan IV ...............................................................................    18 
3.1.9. Penghancuran ................................................................................    18 
3.1.10. Pencampuran...............................................................................    18 
3.1.11. Pengemasan ................................................................................    19 
3.1.12. Perhitungan Unit Produk dalam Kemasan 25 gr .........................    19 
3.2. Neraca Energi  .................................................................................    19 

BAB IV SPESIFIKASI MESIN DAN PERALATAN  ..........................    25 
4.1. Mesin ...............................................................................................    25 
4.1.1. Egg Conveyor Belt  .......................................................................    25 
4.1.2. Egg Washer Machine  ...................................................................     26 
4.1.3. Mixer Blender  ..............................................................................    27 
4.1.4. Stir Fry Pot  ..................................................................................    27 
4.1.5. Rotary Oven  .................................................................................    28 
4.1.6. Grinding Machine  ........................................................................    29 
4.1.7. Homogenizer .................................................................................    30 
4.1.8. Powder Packaging Machine .........................................................    30 
4.1.9. Pompa Air .....................................................................................    31 
4.2. Peralatan  .........................................................................................    32 
4.2.1. Tangki Air .....................................................................................    32 
4.2.2. Hand Troley  .................................................................................    33 
4.2.3. Troli Roda Keranjang Krat Industri  .............................................    34 
4.2.4. Keranjang Krat  .............................................................................    34 
4.2.5. Tempat Sampah  ...........................................................................    35 
4.2.6. Drum Plastik .................................................................................     35 
4.2.7. Ember Plastik ................................................................................    36 
4.2.8. Pisau Stainless Steel ......................................................................    37 
4.2.9. Sendok Stainless Steel ..................................................................    37 
4.2.10. Solet Plastik ................................................................................    38 
4.2.11. Timbangan Analog .....................................................................    38 
4.2.12. Loyang ........................................................................................    39 
4.2.13. Generator ....................................................................................    39 
 
BAB V UTILITAS  ................................................................................    41 
5.1. Air  ...................................................................................................    41 
5.1.1. Air untuk Produksi ........................................................................    41 
5.1.2. Air untuk Sanitasi .........................................................................    42 

v 



5.1.3. Air Minum Karyawan ...................................................................    44 
5.2. Listrik...............................................................................................    44 
5.2.1. Penerangan ....................................................................................    44 
5.2.2. Sarana dan Produksi......................................................................    47 
5.3. Bahan Bakar ....................................................................................    48 

BAB VI TINJAUAN UMUM PERUSAHAAN  ....................................    50 
6.1. Profil Usaha dan Produk ..................................................................    50 
6.1.1. Profil Umum .................................................................................     50 
6.1.2. Profil Produk .................................................................................    50 
6.2. Lokasi Usaha ...................................................................................    52 
6.3. Tata Letak Usaha .............................................................................    53 
6.4. Struktur Organisasi, Job Description dan Kualifikasi Karyawan ....    56 
6.4.1. Struktur Organisasi .......................................................................    56 
6.4.2. Job Description Karyawan ...........................................................    58 
6.4.3. Kualifikasi Karyawan ...................................................................    60 
6.5. Karyawan dan Pembagian Jam Kerja ..............................................    60 
6.5.1. Karyawan ......................................................................................    60 
6.5.2. Pembagian Jam Kerja ...................................................................    60 
6.6. Penjualan dan Pemasaran .................................................................    61 

BAB VII. ANALISA EKONOMI ..........................................................    62 
7.1. Penentuan Modal Industri Total (Total Cost Investment/ TCI)........    65 
7.1.1. Perhitungan Modal Tetap (Fixed Cost Investment/ FCI) ..............    65 
7.1.2. Perhitungan Modal Kerja (Working Capital Investment/ WCI) ....    66 
7.2. Perhitungan Biaya Produksi Total (Total Production Cost/ TPC) ...    66 
7.2.1. Biaya Pembuatan Pabrik (Manufacturing Cost/ MC) ...................    66 
7.2.2. Biaya Pengeluaran Umum (General Expense/ GE) ......................    68 
7.3. Penentuan Harga Produk .................................................................    68 
7.4. Analisa Ekonomi .............................................................................     69 
7.5. Laju Pengembalian Modal (Rate of Return/ ROR) ..........................    69 
7.6. Waktu Pengembalian Modal (Pay Out Period/ POP) ......................    70 
7.7. Perhitungan Titik Impas (Break Even Point/ BEP)..........................    71 

BAB VIII PEMBAHASAN  ...................................................................    73 
8.1. Tinjauan Aspek Teknis  ...................................................................    73  
8.1.1. Pengadaan Bahan Baku dan Bahan Pembantu ..............................    73 
8.1.2. Kontrol Proses Produksi ...............................................................    74 
8.1.3. Utilitas ..........................................................................................    74 
8.2. Aspek Manajemen Perusahaan dan Sosial .......................................    75 
8.3. Aspek Ekonomi  ..............................................................................    76 
8.3.1. Laju Pengembalian Modal  ...........................................................    76 
8.3.2. Waktu Pengembalian Modal .........................................................    76 

vi 



8.3.3. Titik Impas (BEP) .........................................................................    77 
8.4. Realisasi, Kendala, dan Evaluasi .....................................................    77 

BAB IX KESIMPULAN ........................................................................    80 
DAFTAR PUSTAKA .............................................................................    81 
APPENDIX A .........................................................................................    87 
APPENDIX B .........................................................................................    98 
APPENDIX C .........................................................................................  103 
APPENDIX D .........................................................................................   105 
APPENDIX E .........................................................................................   109 
APPENDIX F .........................................................................................  110 
APPENDIX G .........................................................................................   112 
  

vii 



DAFTAR GAMBAR 

   Halaman 

Gambar 2.1. Diagram Alir Pembuatan Bumbu Tabur Telur Asin ..........    13 

Gambar 4.1. Egg Conveyor Belt .............................................................     26 

Gambar 4.2. Egg Washer Machine .........................................................     26 

Gambar 4.3. Mixer Blender ....................................................................     27 

Gambar 4.4. Stir Fry Pot ........................................................................     28 

Gambar 4.5. Rotary Oven .......................................................................     29 

Gambar 4.6. Grinding Machine ..............................................................     29 

Gambar 4.7. Homogenizer ......................................................................     30 

Gambar 4.8. Powder Packaging Machine ..............................................     31 

Gambar 4.9. Pompa Air ..........................................................................     32 

Gambar 4.10. Tangki Air ........................................................................     33 

Gambar 4.11. Hand Troley .....................................................................     33 

Gambar 4.12. Troli Roda Keranjang Krat Industri .................................     34 

Gambar 4.13. Keranjang Krat .................................................................     35 

Gambar 4.14. Tempat Sampah ...............................................................     35 

Gambar 4.15. Drum Plastik ....................................................................     36 

Gambar 4.16. Ember Plastik ...................................................................     37 

Gambar 4.17. Pisau Stainless Steel .........................................................     37 

Gambar 4.18. Sendok Stainless Steel ......................................................     38 

Gambar 4.19 Solet Plastik ......................................................................     38 

Gambar 4.20. Timbangan Analog ...........................................................     39 

Gambar 4.21. Loyang .............................................................................     39 

Gambar 4.22. Generator .........................................................................     40 

Gambar 6.1. Kemasan Depan .................................................................    51 

Gambar 6.2. Kemasan Belakang  ............................................................    51 

viii 



Gambar 6.3. Peta Letak Pabrik Bumbu Tabur Telur Asin “Magic” .......     53 

Gambar 6.4. Tata Letak Pabrik Bumbu Tabur Telur Asin “Magic” .......     56 

Gambar 6.5. Struktur Organisasi Perusahaan Bumbu Tabur  

                    Telur Asin “Magic” ............................................................   58 

Gambar 7.1. Grafik Break Even Point ....................................................   72  

ix 



DAFTAR TABEL 

Halaman 

 
Tabel 2.1. Mutu Telur Asin ....................................................................     5 

Tabel 2.2. Komposisi Kimia Telur Itik yang Diasinkan per 100 g ..........     5 

Tabel 2.3. Parameter Wajib Persyaratan Kualitas Air Minum ................     7 

Tabel 2.4. Komposisi Kimia Tepung Maizena per 100 gram .................     8 

Tabel 2.5. Syarat Mutu Gula Pasir ..........................................................     9 

Tabel 2.6. Syarat Mutu Garam ................................................................   10 

Tabel 5.1. Kebutuhan Air untuk Sanitasi Peralatan ................................   42 

Tabel 5.2. Kebutuhan Air untuk Sanitasi Karyawan ..............................   43 

Tabel 5.3. Kebutuhan Air untuk Sanitasi Ruangan .................................   43 

Tabel 5.4. Perhitungan Jumlah Lampu yang Dibutuhkan ........................   46 

Tabel 5.5. Perhitungan Kebutuhan Listrik untuk Penerangan..................   46 

Tabel 5.6. Kebutuhan Listrik untuk Sarana dan Kebutuhan Produksi ....   47 

Tabel 5.7. Kebutuhan Bahan Bakar Transportasi per Hari .....................   48 

Tabel C.1. Perhitungan Harga Mesin dan Peralatan ............................... 103 

Tabel C.2. Perhitungan Harga Bahan Baku ............................................ 104 

Tabel C.3. Perhitungan Harga Bahan Pengemas .................................... 104 

Tabel C.4. Perhitungan Gaji Karyawan .................................................. 104 

Tabel D.1. Rincian Penggunaan Daya Listrik Pada WBP dan 

                  LWBP selama Satu Hari .......................................................106 

Tabel E.1. Rincian Pembagian Jam Kerja per Hari (Senin-Jumat) .........109 

Tabel F.1. Perhitungan Penyusutan Nilai Mesin dan Peralatan ..............110 

Tabel G.1. Perhitungan Lama Penyimpanan Produk “Magic” ...............112 

 

 

x 


	1 Cover
	1 Cover
	New Doc 2019-02-13

	2 Abstrak, daftar isi, gambar, tabel
	3 Bab 1 Pendahuluan 1-3
	4 Bab 2 Bahan dan Proses 4-14
	5 Bab 3 Neraca Massa dan Neraca Energi 15-24
	6 Bab 4 Spesifikasi Mesin dan Peralatan 25-40
	7 Bab 5 Utilitas 41-49
	BAB V
	UTILITAS
	Utilitas merupakan segala sesuatu yang dibutuhkan untuk menunjang proses suatu produksi pangan. Dalam pembuatan bumbu tabur telur asin ini memiliki beberapa utilitas seperti air, listrik dan bahan bakar.
	5.1. Air
	Air yang digunakan dalam proses produksi bumbu tabur telur asin dibagi menjadi 2 yaitu air dari perusahaan air minum dalam kemasan (AMDK) dan air dari PDAM. Air dari perusahaan AMDK digunakan pada proses penghancuran telur asin dan jumlah yang dibutuh...
	Air dari PDAM digunakan untuk mencuci telur asin. Jumlah air yang dibutuhkan dalam proses produksi adalah 0,3 m3/ hari. Jumlah air yang dibutuhkan untuk produksi selama 1 bulan adalah : 0,3 m3 x 24 = 7,2 m3.
	5.2. Listrik
	5.2.1. Penerangan
	5.2.2. Sarana dan Produksi

	8 Bab 6 Tinjauan Umum Perusahaan 50-61
	9 Bab 7-2 Analisa Ekonomi 62-72
	10 Bab 8 Pembahasan 73-79
	11 BAB 9 Kesimpulan 80-86
	Alibaba. 2018a. 1-5kg auger dosing milk coffee protein juice banana flour packaging machine / smei auto powder packaging machine . https://www.alibaba.com/product-detail/1-5kg-auger-dosing-milk-coffee_60740622193.html?spm=a2700.7735675.normalList.11.6...
	Alibaba. 2018b. 200l Hdpe 55 Galon Plastik Drum besar Terbuka Makanan Kelas Atas. https://indonesian.alibaba.com/product-detail/200l-hdpe-55-gallon-plastic-drum-big-open-top-food-grade-60638802564.html (21 Desember 2018).
	Alibaba. 2018c. BEST PRICE fruit blender machine/industrial blender price. https://www.alibaba.com/product-detail/BEST-PRICE-fruit-blender-machine-industrial_60424469735.html?spm=a2700.7724838.2017115.58.14fb2ba3lh3YSD (20 Desember 2018).
	Alibaba. 2018d. Chilli Salt Crushing Milling Equipment Tobacco Grinding Machine. https://www.alibaba.com/product-detail/Chilli-Salt-Crushing-Milling-Equipment-Tobacco_60552900456.html (19 Desember 2018).
	Alibaba. 2018e. Double door Rack Rotary Oven for baking industry. https://www.alibaba.com/product-detail/Double-door-Rack-Rotary-Oven-for_60251950421.html (20 Desember 2018).
	Alibaba. 2018f. HENTO Factory Direct Sale Egg Washing Machine / Commercial Egg Washing Machine. https://www.alibaba.com/product-detail/HENTO-Factory-Direct-Sale-Egg-Washing_60756963311.html (19 Desember 2018).
	Alibaba. 2018g. Industrial automatic sauce jam paste fillings nougat candy stir fry pot. https://www.alibaba.com/product-detail/Industrial-automatic-sauce-jam-paste-fillings_60712371767.html?spm=a2700.galleryofferlist.normalList.77.221e3b23I6ROn2&s=p ...
	Alibaba. 2018h. LMM GROUP egg belt conveyor with hyper tape colorful plastic belts electric conveyor belt. https://www.alibaba.com/product-detail/LMM-GROUP-egg-belt-conveyor-with_60636727366.html (3 Januari 2019).
	Aries and Newton. 1995. Chemical Engineering Cost Estimation. NewYork: Mc. Graw Hill Book Company.
	Badan Ketahanan Pangan dan Pusat Informasi Jagung. 2013. Potensi Agrikultur Jagung. Gorontalo: BKPPIJ.
	Badan Standarisasi Nasional. 2010. SNI 01-3556-2010. Garam Konsumsi Beryodium. Jakarta: Badan Standarisasi infolpk.bsn.go.id/index.php?/sni_main/sni/detail_sni/11011 (diakses pada 11 Desember 2018).
	Badan Standarisasi Nasional. 1996. SNI 01-4277-1996. Syarat Mutu Telur Asin. Jakarta: Badan Standarisasi Nasional. Telur Asin. https://dokumen.tips/documents/sni-01-4277-1996-telur-asin.html (diakses pada 11 Desember 2018).
	Bukalapak. 2018a. Hand Trolley Gagang Fixed 300 Kg Prestar Jepang NF 302-Mr Derry 2018. https://www.bukalapak.com/p/industrial/tools/qaqvtc-jual-hand-trolley-gagang-fixed-300-kg-prestar-jepang-nf-302-mr-derry-2018?blca=SEUSC-TESTC&blpt=SEUSC-TESTC&gcl...
	Bukalapak. 2018b. Hot Sale Ember Gagang Plastik Lion Star 4 Galon. https://www.bukalapak.com/p/rumah-tangga/kamar-mandi/zvt1c6-jual-hot-sale-ember-gagang-plastik-lion-star-4-galon?from=list-product&product_owner=normal_seller&search%5Bkeywords%5D=embe...
	Bukalapak. 2018c. Sendok Makan Stainless 18 Cm/ Dinner Spoon Tebal Standard Hotel & Cafe. https://www.bukalapak.com/p/rumah-tangga/ruang-makan/5lyuk5-jual-sendok-makan-stainless-18-cm-dinner-spoon-tebal-standard-hotel-cafe?blca=SESHO-SHPRT&blpt=SESHO-...
	Bukalapak. 2018d. Tempat Sampah Roda 240 Liter. https://www.bukalapak.com/p/rumah-tangga/perlengkapan-kebersihan/1ul0h1-jual-tempat-sampah-roda-240-liter (21 Desember 2018).
	Bukalapak. 2018e. Troli Roda Keranjang Krat Industri Plastik Rabbit. https://www.bukalapak.com/p/rumah-tangga/tempat-penyimpanan-organizer/oinq10-jual-troli-roda-keranjang-krat-industri-plastik-rabbit?dtm_campaign=fvt_product&dtm_section=detail-2&dtm_...
	Departemen Tenaga Kerja. 2004. Keputusan Menteri Tenaga Kerja dan Transmigrasi Republik Indonesia No Kep. 102/MEN/VI/2004 tentang Waktu Kerja Lembur dan Upah Kerja Lembur. Jakarta : Departemen Tenaga Kerja.
	Fattah, M. dan P. Purwanti. 2017. Manajemen Industri Perikanan. Malang: UB Press.
	Heizer J., Render B. 2010. Operations Management (Flexible Edition): Tenth Edition. United States. Prentice Hall.
	IESNA. 2000. The IESNA Lighting Handbook: Reference & Application. New York: IESNA.
	Isaac, O.G., Chiedu, U.C. 2016. Comparative Evaluation of Nutritional Values of Guinea Fowl, Duck, and Quail Eggs. Journal of Enviromental Science, Toxicology, and Food Technology. 1(1): 57-59.
	Kamarijani. 1983. Perencanaan Unit Pengolahan Limbah. Yogyakarta: UGM Press.
	Lamberti, M. dan Escher, F. 2007. Aluminium Foil as a Food Packaging Material in Comparison with Another Materials. Food Reviews International. 23: 407-433
	Lutony. 1993. Tanaman Sumber Pemanis. Jakarta: Penebar Swadaya.
	Maksindo. 2018. Mesin Pengaduk Bumbu (Hexagonal) http://www.maksindo.com/product/mesin-pengaduk-bumbu-hexagonal. (26 Desember 2018).
	Menteri Energi dan Sumber Daya Mineral. 2016. Peraturan Menteri Energi dan Sumber Daya Mineral tentang Tarif Tenaga Listrik yang Disediakan oleh PT. Perusahaan Listrik Negara (Persero) No. 28. Jakarta: Menteri Energi dan Sumber Daya Mineral. https://w...
	Menteri Kesehatan. 2010a. Peraturan Menteri Kesehatan tentang Persyaratan Kualitas Air Minum No. 492. Jakarta: Menteri Kesehatan.
	Menteri Kesehatan. 2010b. Peraturan Menteri Kesehatan Republik Indonesia tentang Organisasi dan Tata Kerja Kementrian Nomor 1144/MENKES/PER/VIII/2010. Jakarta. Menteri Kesehatan.
	Monotaro.id. 2018. KRISBOW Analog Platform Scale 200kg 1unit. https://www.monotaro.id/corp_id/s000052210.html?gclid=CjwKCAiAmO3gBRBBEiwA8d0Q4hxCKZSeepZzjbNa6gEyklOs4_zvKAHvstGtFKUOLf9ealx3LMxZDRoCwd4QAvD_BwE (21 Desember 2018).
	Mulyadi. 1999. Akuntansi Biaya. Edisi Lima. YKPN, Yogyakarta.
	Olx. 2018. Genset Silent/Open 8/9/10/15/20/30/60/75/80/90/120/140/160/180/600 kVA. https://www.olx.co.id/iklan/genset-silent-open-8-9-10-15-20-30-60-75-80-90-120-140-160-180-600-kva-IDy0ugq.html (21 Desember 2018).
	Perry, R. H. dan Chilton C. H. 1971. Chemical Engineers Handbook 5th Edition. USA : McGraw-Hill.
	Peters, M.D. and K. Timmerhaus. 1991. Plant Design and Economic for Chemical Engineer’s 4th Edition. New York: Mc. Graw Hill, Inc.
	Pujawan, I. N. 2004. Ekonomi Teknik. Surabaya: Guna Widya.
	Romanoff, A. L. and A. J. Romanoff. 1963. The Avian Eggs. John Willey and Sons. Inc. New York.
	Ruparupa. 2018. Zwilling Pisau Santoku 14 Cm. https://www.ruparupa.com/zwilling-pisau-santoku-14-cm.html?gclid=CjwKCAiAmO3gBRBBEiwA8d0Q4gvrolhscBp1AFUQ8nOMLVXsXlubCC_cbFtpFM7G-0D71s3CsbLIJxoCPYUQAvD_BwE (21 Desember 2018).
	Shopee. 2018. Keranjang Industri Skyplas Kranjang Industri Krat Industri Skyplas. https://shopee.co.id/keranjang-industri-skyplas-kranjang-industri-krat-industri-skyplas-i.1679493.1439523788?gclid=CjwKCAiAmO3gBRBBEiwA8d0Q4umT2Neej9YL4eGMrDjNB3zZ9CWPzT...
	Tokopedia. 2018. loyang stainless 60x40 tinggi 5 cm MUTU PAN-465SS. https://www.tokopedia.com/Horeka-mall/loyang-stainless-60x40-tinggi-5-cm-mutu-pan-465ss (21 Desember 2018).
	Tokopedia. 2018. Tangki Air Penguin TB 53 520 Liter Garansi Resmi Penguin 10 Tahun. https://www.tokopedia.com/belnia/tangki-air-penguin-tb-53-520-liter-garansi-resmi-penguin-10-tahun?c={campaignId}&m={merchant_id}&p={product_id}&ev_efid=CjwKCAiA0uLgBR...
	Tokopedia. 2018. Wasser Pb 218 Ea-N Compact Booster Pump (Pompa Booster) https://www.tokopedia.com/mitra10/wasser-pb-218-ea-n-compact-booster-pump-pompa-booster (26 Desember 2018).
	Tokopedia. Solet spatula plastik. https://www.tokopedia.com/indahjayagrosir/solet-spatula-plastik (3 Januari 2019)
	Warisno. 2005. Telur Asin Aneka Rasa. Jakarta: PT Agromedia Pustaka.
	Wulandari Z, Rukmiasih, T Suryati, C Budiman, dan N Ulupi. 2014. Tehnik pengolahan Telur dan daging Unggas. Bogor: IPB Press.
	Yuwanta, T. 2004. Dasar ternak Unggas. Yogyakarta: Kanisius.

	12 APPENDIX A 87-97
	13 APPENDIX B 98-102
	14 APPENDIX C-103-104
	15 APPENDIX D-105-108
	16 APPENDIX E-109
	17 APPENDIX F-110-111
	18 APPENDIX G 112-113



