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Analisis Kelayakan RPH Mahira Meat

Berdasarkan Standar Rumah Potong Hewan di Indonesia

M. HILMI LATIF

ABSTRAK

Penelitian ini bertujuan untuk menganalisis kelayakan teknis, kualitas
sumber daya manusia, serta potensi nilai tambah produk pada Rumah Potong
Hewan (RPH) Mahira Meat yang berlokasi di Kabupaten Jember. Metode yang
digunakan adalah deskriptif dengan pendekatan kualitatif dan kuantitatif
sederhana, mengacu pada Peraturan Menteri Pertanian Nomor 13 Tahun 2010
serta metode Hayami dalam penghitungan nilai tambah. Hasil penelitian
menunjukkan bahwa RPH Mahira Meat memperoleh skor kelayakan teknis
sebesar 85% (layak) dan skor kelayakan sumber daya manusia sebesar 91%
(sangat layak). Estimasi nilai tambah produk mencapai sekitar Rp 45.000 per
kilogram karkas, mendekati capaian RPH Kategori Il. Mahira Meat berpotensi

menjadi model RPH swasta modern yang efisien, higienis, dan ekonomis.

Kata kunci: Rumah Potong Hewan, Kelayakan Teknis, Nilai Tambah, Mahira
Meat, Sumber Daya Manusia.
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Analisis Kelayakan RPH Mahira Meat
Berdasarkan Standar Rumah Potong Hewan di Indonesia

M. HILMI LATIF

ABSTRACT

This study aimed to analyze the technical feasibility, human resource quality, and
potential value-added products of Mahira Meat Slaughterhouse (RPH), located in
Jember Regency. The research method employed was descriptive, using both
qualitative and basic quantitative approaches, with reference to the Regulation of
the Minister of Agriculture No. 13 of 2010 and the Hayami method for value-
added calculation. The results indicated that Mahira Meat achieved a technical
feasibility score of 85% (feasible) and a human resource feasibility score of 91%
(highly feasible). The estimated value-added from processed products reached
approximately IDR 45,000 per kilogram of carcass, approaching the achievement
level of Category Il slaughterhouses. Mahira Meat had the potential to serve as a
model for a modern private slaughterhouse that was efficient, hygienic, and

economically viable.

Keywords: Slaughterhouse, Technical Feasibility, Value Added, Mahira Meat,

Human Resources
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