
v 
 

DAFTAR ISI 

Halaman 

PERNYATAAN 

LEMBAR PENGESAHAN 

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

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

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

DAFTAR ISI ...................................................................................................... v 

DAFTAR TABEL ............................................................................................ vii 

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

DAFTAR LAMPIRAN ..................................................................................... ix 

I. PENDAHULUAN ........................................................................................... 1 

1.1 Latar Belakang  .............................................................................................. 1 

1.2 Identifikasi Masalah  ...................................................................................... 7 

1.3 Tujuan Penelitian  .......................................................................................... 7 

1.4 Kegunaan Penelitian  ..................................................................................... 8 

 

II. TINJAUAN PUSTAKA ................................................................................ 9 

2.1 Tinjauan Pustaka  ........................................................................................... 9 

2.1.1 Agroindustri/Pengolahan Hasil Pertanian  ........................................... 9 

2.1.2 Analisis Titik Impas (Break Even Point)  .......................................... 11 

2.1.3 Skala Usaha Mikro Kecil dan Menengah (UMKM) .......................... 15 

2.1.4 Ikan Manyung (Arius thalassinus) .................................................... 17 

2.1.5 Garam .............................................................................................. 19 

2.1.6 Ikan Asin Jambal Roti ...................................................................... 20 

2.2 Pendekatan Masalah ..................................................................................... 23 

 

III. METODE PENELITIAN .......................................................................... 27 

3.1 Waktu dan Tempat Penelitian ...................................................................... 27 

3.2 Penelitian Studi ............................................................................................ 27 

3.3 Jenis dan Teknik Pengumpulan Data ............................................................ 28 

3.4 Definisi dan Operasionalisasi Variabel ......................................................... 29 

3.5 Kerangka Analisis ........................................................................................ 32 

 



vi 
 

 

IV. KEADAAN UMUM PERUSAHAAN ....................................................... 34 

4.1 Lokasi Pengolahan Ikan Asin Jambal Roti .................................................. 34 

4.2 Identitas Responden.................................................................................... 34 

4.3 Sejarah Pengolahan Ikan Asin Jambal roti Bahari ....................................... 36 

 

V. HASIL DAN PEMBAHASAN .................................................................... 37 

5.1 Keragaan Pengolahan Ikan Asin Jambal Roti Bahari ................................... 37 

5.1.1 Skala Usaha ....................................................................................... 37 

5.1.2 Ketersediaan Bahan Baku .................................................................. 37 

5.1.3 Tenaga Kerja ..................................................................................... 38 

5.1.4 Proses Produksi .................................................................................. 38 

5.1.5  Pemasaran ......................................................................................... 41 

5.2 Komponen Break Even Point pada Agroindustri Ikan Asin Jambal Roti ...... 43 

5.2.1 Biaya Tetap ....................................................................................... 43 

5.2.2 Biaya Variabel ................................................................................... 44 

5.2.3 Biaya Total, Penerimaan dan Pendapatan ........................................... 45 

5.2.4 Analisis Titik Impas (Break Even Point) ............................................ 46 

5.2.5 Analisis Margin Of Safety .................................................................. 48 

VI. KESIMPULAN DAN SARAN .................................................................. 51 

6.1 Kesimpulan ................................................................................................. 51 

6.2 Saran .......................................................................................................... 51 

 

DAFTAR PUSTAKA  ...................................................................................... 53 

LAMPIRAN ..................................................................................................... 55 

RIWAYAT HIDUP .......................................................................................... 65 

 


