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ABSTRAK 

Nugget merupakan bentuk olahan daging yang digiling dan dicetak 

membentuk persegi dan dilapisi oleh tepung berbumbu. Nugget 

menggunakan teknik pengolahan restructured meat yang merupakan teknik 

pengolahan daging, yaitu daging yang memiliki potongan kecil-kecil 

disatukan menjadi daging dengan ukuran yang lebih besar. Salah satu jenis 

nugget yang banyak beredar di pasaran ialah nugget ayam. Produk nugget 

ayam di pasaran memiliki nilai gizi yang kurang seimbang seperti 

kandungan serat yang rendah (0,9g/100g) meskipun memiliki protein yang 

tinggi (18,82g/100g). “Nugeto” merupakan nugget ayam dengan sebagian 

daging ayam disubstitusi dengan jamur tiram putih untuk meningkatkan 

serat yang sangat bermanfaat dalam menjaga kesehatan saluran pencernaan. 

Nugget ayam jamur tiram “Nugeto” dikemas dengan kemasan ziplock yang 

memiliki Water Vapour Transmission Rates yang rendah yaitu sebesar 0,10 

g/h/m2. WVTR Ziplock yang rendah dapat melindungi produk dari uap air 

dan oksigen sehingga produk lebih tahan lama. Rumah produksi nugget 

“Nugeto” terletak di Jalan Doho Dalam No. 20H, Surabaya. Tata letak 

proses produksi menggunakan tata letak product layout dan dirancang 

dengan kapasitas 50 kemasan per hari yang dikerjakan selama 20 hari kerja 

per bulan dengan 8 jam kerja per hari. Usaha “Nugeto” adalah bentuk badan 

usaha perorangan dengan proses produksi dilakukan dalam skala rumah 

tangga. Seluruh tahapan produksi, promosi dan distribusi, dilakukan oleh 

pelaku usaha dibantu oleh 2 karyawan. Metode promosi dilakukan dengan 

cara promosi made by order dan melalui media social. Evaluasi kelayakan 

home industry nugget ayam jamur tiram “Nugeto” memiliki nilai ROR 

29,82%, POT 39 bulan 17 hari, dan BEP 76,36%. 

 

 

 

Kata Kunci: Nugget ayam jamur tiram, Home industry, Kelayakan usaha. 
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Wong Elisabeth H. B. (6103016054), Fernando Theonaldi (6103016094) 

dan Pujianti Fidtra P. (6103016137). Planning of the Food Processing 

Unit for Home Industry of “Nugeto” Oyster Mushroom Chicken 

Nugget with 50 Packing Capacity Per Day (@100 gram / Pack) 

Advisory by: 

Dr. Ir. Anna Ingani Widjajaseputra, MS. 

ABSTRACT 

Nuggets are processed meat that are ground and formed in a square 

shape and coated with seasoning flour. Nugget used a restructured meat 

processing technique, which is meat that has small chunks put together into 

meat with a larger size. One type of nugget that is widely produced in the 

market is chicken nuggets. Chicken nuggets products on the market have 

unbalanced nutritional values such as low fiber content (0.9g / 100g) despite 

having high protein (18.82g / 100g). "Nugeto" is a chicken nugget with 

some of the chicken meat substituted with white oyster mushrooms to 

increase fiber which is very useful in maintaining the health of the digestive 

tract. "Nugeto" oyster mushroom chicken nuggets are packaged in ziplock 

packs that have a low Water Vapor Transmission Rates of 0.10 g/h/m2. Low 

WVTR Ziplock can protect the product from water vapor and oxygen so 

that the product is more durable. "Nugeto" nugget production house is 

located at Doho Dalam Road No. 20H, Surabaya. The layout of the 

production process uses the product layout and is designed with a capacity 

of 50 packages per day which is done for 20 working days per month with 8 

working hours per day. "Nugeto" business is a form of individual business 

entity with a production process carried out on a household scale. All stages 

of production, promotion and distribution are carried out by business 

operators assisted by 2 employees. Promotion method is carried out by 

made by order method and through social media. Evaluation of the 

feasibility of the home industry "Nugeto" oyster mushroom chicken nuggets 

has ROR 29.82%, POT 39 months 17 days, and BEP 76.36%. 

 

Keywords: Oyster mushroom chicken Nugget, Home industry, feasibility.
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