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ANALISIS NILAI TAMBAH DAN OPTIMASI KEUNTUNGAN
PRODUKSI OLAHAN KERANG KAMPAK (STUDI KASUS PADA
UMKM BUNDA SURABAYA)

Afifah Rohmania Ningsih, Pawana Nur Indah, Nisa Hafi Idhoh Fitriana
ABSTRAK

Penelitian ini dilakukan di UMKM Bunda Surabaya, Kota Surabaya, dengan fokus
pada analisis nilai tambah dan optimasi keuntungan produksi olahan kerang
kampak. Metode penelitian yang digunakan adalah studi kasus dengan pengambilan
sampel non probability sampling, serta pengumpulan data melalui wawancara,
kuesioner, observasi, dan data sekunder. Analisis data dilakukan secara deskriptif
dan kuantitatif, termasuk perhitungan biaya produksi, penerimaan, dan keuntungan.
Metode Hayami digunakan untuk menghitung nilai tambah, sementara metode
simpleks digunakan untuk optimasi keuntungan produksi. Hasil penelitian
menunjukkan bahwa UMKM Bunda Surabaya memperoleh keuntungan dari
produksi abon kerang, stik kerang, dan sambal kerang, dengan nilai tambah yang
cukup tinggi. Keuntungan tertinggi diperoleh dari produk sambal kerang sebesar
Rp. 775.201 per satu kali proses produksi. Nilai tambah dari abon kerang adalah
Rp. 94.726 per kg bahan baku dengan rasio nilai tambah sebesar 63,15%. Penelitian
ini diharapkan dapat memberikan manfaat bagi industri olahan kerang kampak dan
meningkatkan kesejahteraan masyarakat nelayan.

Kata Kunci: Nilai Tambah, Optimasi Keuntungan, Produksi Olahan Kerang,
UMKM Bunda Surabaya, Metode Hayami
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ANALYSIS OF ADDED VALUE AND PROFIT OPTIMIZATION OF
PROCESSED SHELLFISH PRODUCTION (CASE STUDY AT UMKM
BUNDA SURABAYA)

Afifah Rohmania Ningsih, Pawana Nur Indah, Nisa Hafi Idhoh Fitriana
ABSTRACT

This research was conducted at UMKM Bunda Surabaya, Surabaya City, with a
focus on value-added analysis and profit optimization of processed shellfish
production. The research method used was a case study with non-probability
sampling, and data collection through interviews, questionnaires, observation, and
secondary data. Data analysis was carried out descriptively and quantitatively,
including the calculation of production costs, revenues, and profits. The Hayami
method was used to calculate added value, while the simplex method was used for
production profit optimization. The results showed that Bunda Surabaya MSMESs
earned profits from the production of shredded clams, clam sticks, and clam chili
sauce, with a fairly high added value. The highest profit was obtained from the clam
sauce product amounting to Rp. 775,201 per one production process. The added
value of shredded clams is Rp. 94,726 per kg of raw material with a value-added
ratio of 63.15%. This research is expected to provide benefits for the shellfish
processing industry and improve the welfare of the fishing community.

Keywords: Added Value, Profit Optimization, Shellfish Processed Production,
UMKM Bunda Surabaya, Hayami Method
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