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Pengolahan Nugget Ayam Wortel “ChiCa” dengan Kapasitas 5 Kg/ 

Hari. 
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ABSTRAK 

Nugget ialah salah satu bentuk olahan daging yang digiling dan dicetak 

membentuk persegi dan dilapisi oleh tepung berbumbu. Nugget merupakan hasil 

restrukturisasi daging yaitu potongan daging yang berukuran relatif kecil dan 

tidak beraturan yang dilekatkan kembali sehingga berukuran relatif besar dan 

menjadi suatu produk olahan sehingga dapat meningkatkan  nilai jual dari 

produk daging tersebut. Perencanaan Unit Pengolahan Pangan dilakukan untuk 

merancang pengolahan produk nugget ayam wortel “Chica” mulai dari 

penerimaan bahan baku hingga proses pendistribusian. Proses pengolahan 

nugget ayam wortel “Chica” terdiri atas proses penggilingan, pencampuran, 

pengadukan, pengukusan, pemotongan, pembaluran dan pengemasan. Bahan 

yang digunakan terdiri daging ayam, wortel, tepung terigu, tepung tapioka, telur, 

bawang putih, bawang daun, garam, gula, lada, kaldu bubuk, air dan bread 

crumb. Produk ini dikemas dengan menggunakan standing pouch yang berbahan 

dasar PP (Polypropylene) sehingga produk memiliki umur simpan yang lebih 

lama dan mudah untuk disimpan dalam freezer. Proses produksi dilakukan di 

sebuah rumah di jalan Jenggolo nomor 58, Surabaya dengan kapasitas produksi 

5kg/hari. Bentuk usaha ini merupakan usaha perseorangan yang terdiri dari 3 

karyawan dengan jam kerja 8 jam/hari.  Nugget ayam wortel “Chica” dijual 

dengan harga Rp 30.000/kemasannya. Proses pemasaran dilakukan secara mouth 

to mouth dan secara intensif melalui media sosial yaitu LINE, Whatsapp dan 

Instagram. 

Kata kunci : Nugget ayam wortel, restrukturisasi, perseorangan 
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Maria Albertine Annely Madha (6103016111), Massitah Saraswati Yasmin 

(6103016138), and Gisella Tiovani (6103016148). Processing Business 

Plan of Carrot Chicken Nugget “ChiCa” with Capacity of 5 Kg/day. 

Advisory Commite: 

Ir. Thomas Indarto Putut Suseno, MP., IPM. 

 

ABSTRACT 

Nugget is a form of processed meat that is ground and printed in a square 

shape and coated with seasoned flour. Nugget is the result of meat restructuring, 

which is a relatively small and irregular piece of meat that is reattached so that 

it is relatively large and becomes a processed product so that it can increase the 

selling value of the meat product. Food Processing Unit Planning is carried out 

to design the processing of "Chica" carrot chicken nugget products starting from 

receiving raw materials to the distribution process. "Chica" carrot chicken 

nugget processing consists of milling, mixing, stirring, steaming, cutting, 

vending and packaging. The ingredients used consist of chicken meat, carrots, 

flour, tapioca flour, eggs, garlic, onions, salt, sugar, pepper, broth, water and 

bread crumb. This product is packaged using a standing pouch made from PP 

(Polypropylene) so that the product has a longer shelf life and is easy to store in 

the freezer. The production process is carried out in a house at Jenggolo Road 

number 58, Surabaya with a production capacity of 5 kg/day. This form of 

business is an individual business consisting of 3 employees with working hours 

of 8 hours/day. "Chica" carrot chicken nuggets are sold at Rp.30,000/package. 

The marketing process is done by mouth to mouth and intensively through social 

media namely LINE, Whatsapp and Instagram. 

 

Keywords: Carrot chicken nuggets, restructuring, individuals 
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