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ABSTRAK

Stephani Diesya Floratiara, NIM: | 0314094, PERANCANGAN ALAT
PENGADUK PADA PROSES PEMASAKAN RAMBAK KULIT SAPI
UNTUK MENINGKATKAN KUALITAS DAN MENURUNKAN WAKTU
PRODUKSI. Skripsi. Surakarta: Program Studi Sarjana Teknik Industri,
Fakultas Teknik, Universitas Sebelas Maret, Oktober 2018.

Tingginya waktu proses dan defect pada produksi rambak kulit sapi menyebabkan
IKM rambak tidak dapat'memenuhi permintaan pasar. Permasalahan waktu yang
tinggi pada proses_pengungkepan menyebabkan skelelahan pekerja sehingga
pengadukan menjadi tidak.konstan dan . rambak mengalami pecah (defect) dengan
tingkat defect mencapait20% dari‘hasil produksi.“Penelitian ini bertujuan untuk
mereduksi waktu dan defect pada‘pengungkepan dengan merancang alat pengaduk
berbasis TTG. menggunakan ' pendekatan  partisipatif. Alat pengaduk yang
dirancang memiliki 5 kemponen utama yaitu rangka, penggerak, transmisi, speed
reducer, dan pengaduk. Kelayakan dalam pembuatan alat dianalisis menggunakan
perhitungan investasi_dengan nilai payback period {PBR) 0,427 bulan dan break
even point (BEP) 250,49 unit atau,Rp 46.089.384,81. Hasil rancangan kemudian
dinyatakan dalam bentuk fisiky,dan,diterapkan pada IKM rambak kulit sapi di
Surakarta. Dari pengujian alat didapatkan hasil putaran adukan 20 rpm dengan
beban maksimal 15 kg dan nilai torsi 423,15 kg.cm. Hasil rambak pengungkepan
jam ke-4 dengan alat memiliki nilai kualitas hampir sama dengan hasil rambak
pengungkepan manual 7 jam. Sedangkan tingkat defect menurun 15%,
produktivitas meningkat 15%, kuantitas produksi meningkat 50% dan profit
meningkat 65%.

Kata kunci: alat pengaduk, defect, kualitas, partisipatif, pengungkepan,

produktivitas, teknologi tepat guna, waktu proses

Xix + 124 halaman; 34 tabel; 72 gambar; 8 lampiran
Daftar Pustaka : 29 (1996-2017)



ABSTRACT

Stephani Diesya Floratiara, NIM: | 0314094, STIRRER’S DESIGNING IN
THE COOKING PROCESS OF COW_SKIN CRACKERS FOR QUALITY
IMPROVEMENT AND REDUCE PRODUCTION TIME. Thesis. Surakarta:
Department of Industrial Engineering, Faculty of Engineering, Sebelas Maret
University, October 2018.

The high processing time and defect in,the production of cow skin crackers makes
the SMEs of cow skin crackers unable to meet the market demand. The issues of
high processing time.on.stewing causeworker fatigue se,that stirring becomes not
constant and defect on the:cow skin crackers“with, a defect rate reaches 20% of
the production. ‘This_study. aims to reduce the“time.and defects in the stewing
process by designingan appropriate stechnology-baseds, stirrer using a
participatory approach: The designed stirrer has 5 main components, namely
frame, motor, ‘transmission, speed_reducer, and Stirrer. Feasibility in the
construction were analyzed using a calculation with a value investment payback
period (PBP) 0,427,a month and break evenpoint{BER) was 250,49 unit or Rp
46.089.384,81. The results of the design were then expressed in physical form and
applied to the SMEs of cow skin.crackers. From the machine test, the rotation
results were 20 rpm with a maximum load of 15 kg and a torque value of 423.15
kg.cm. The cow skin crackers stewing result of the 4th hour with the machine has
almost the same quality value with the cow skin crackers that underwent a manual
stewing process for 7 hours. While the defect rate decreased by 15%, productivity
increased by 15%, production quantity increased by 50% and profit increased by
65%.

Keywords: appropriate technology, defect, participatory, process time,

productivity, quality, stewing, stirrer

Xix + 124 pages; 34 table; 72 images; 8 appendix
References : 29 (1996-2017)
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