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ABSTRAK

Tujuan penelitian ini yaitu: 1) Menganalisis kelayakan usaha pengolahan ikan sepat
sambal pada POKLAHSAR Jaya Makmur Casheila di Kelurahan Sungai Ulin
Kecamatan Banjarbaru Utara Kota Banjarbaru Provinsi Kalimantan Selatan; 2)
Menganalisis pengaruh fluktuasi bahan baku usaha serta bahan lainnya pada
kelayakan usaha pengolahan ikan sepat sambal pada POKLAHSAR Jaya Makmur
Casheila di Kelurahan Sungai Ulin Kecamatan Banjarbaru Utara Kota Banjarbaru
Provinsi Kalimantan Selatan. Dua jenis data yang digunakan adalah kualitatif dan
kuantitatif dengan metode pelaksanaannya menggunakan observasi, wawancara,
dan dokumentasi. Analisis yang digunakan yaitu untuk analsis kelayakan laba/rugi,
Payback Period (PP), Net Present Value (NPV), Gross B/C, dan Internal Rate of
Return (IRR). Untuk analisis sensitivitas dengan menggunakan simulasi kenaikan
harga input. Tingkat suku bunga yang berlaku menggunakan KUR (Kredit Usaha
Rakyat) ialah 6%. Hasil penelitian analisis kelayakan usaha oleh POKLAHSAR
Jaya Makmur Casheila adalah laba/rugi sebesar Rp. 8.897.000/tahun, PP selama
2,07935 tahun, NPV positif sebesar Rp. 46.982.634, Gross B/C 1,08, dan IRR
47,078%, analisis sensitivitas pada perhitungan simulasi kenaikan harga ikan sepat
sambal hingga 20% tidak sensitif namun saat kenaikan 30% sensitif terhadap
kenaikan harga karena mengalami kerugian. Simulasi kenaikan harga minyak
goreng hingga 30% tidak sensitif terhadap kenaikan harga. Simulasi kenaikan cabe
rawit hingga 30% tidak sensitif terhadap kenaikan harga, simulasi penurunan harga
produk 5% tidak sensitif, terhadap penurunan harga namun menpengaruhi
keuntungan. Simulasi kenaikan harga ikan sepat kering bersama minyak goreng
hingga 10% tidak sensitif namun saat kenaikan 20% sensitif terhadap kenaikan
harga. Dan simulasi kenaikan harga ikan sepat kering bersama cabe rawit tidak
sensitif namun saat kenaikan 20% sensitif terhadap kenaikan harga. Berdasarkan
hasil analisis usaha pengolahan ikan sepat sambal sensitif terhadap kenaikan harga
input dan menunjukkan hasil usaha layak untuk dikembangkan dan diusahakan.

Kata Kunci: POKLAHSAR Jaya Makmur Casheila, Ikan Sepat Sambal, Kelayakan
Usaha, Sensitivitas



THE INFLUENCE OF FLUCTUATING RAW MATERIAL AND PRODUCT

PRICES ON THE FEASIBILITY OF SEPAT SAMBAL FISH PROCESSING

BUSINESS (CASE STUDY: POKLAHSAR JAYA MAKMUR CASHEILA) IN
SUNGAI ULIN VILLAGE, NORTH BANJARBARU DISTRICT.

Sri Wahyuni?, Leila Ariyani Sofia?, Mailita
Fisheries Socio-economics Study Program
(Email: sri321wahyuni@gmail.com)

ABSTRACT

The aim of this research is: 1) To analyze the feasibility of Sepat Sambal fish
processing business at POKLAHSAR Jaya Makmur Casheila in Sungai Ulin
Village, North Banjarbaru District, Banjarbaru City, South Kalimantan Province;
2) To analyze the effect of fluctuations in raw materials and other ingredients on
the feasibility of Sepat Sambal fish processing business at POKLAHSAR Jaya
Makmur Casheila in Sungai Ulin Village, North Banjarbaru District, Banjarbaru
City, South Kalimantan Province. Two types of data used are qualitative and
guantitative with implementation methods using observation, interviews, and
documentation. The analyses used are for profit/loss feasibility analysis, Payback
Period (PP), Net Present Value (NPV), Gross B/C, and Internal Rate of Return
(IRR). Sensitivity analysis using input price increase simulation. The applicable
interest rate using KUR (People's Business Credit) is 6%. The research results of
the feasibility analysis by POKLAHSAR Jaya Makmur Casheila are a profit/loss of
Rp. 8,897,000/year, PP for 2.07935 years, positive NPV of Rp. 46,982,634, Gross
B/C of 1.08, and IRR of 47.078%. Sensitivity analysis on the simulation calculation
of a 20% increase in the price of Sepat Sambal fish is not sensitive, but when the
increase is 30%, it is sensitive to the price increase as it incurs losses. The
simulation of a 30% increase in cooking oil price is not sensitive to the price
increase. The simulation of a 30% increase in chili price is not sensitive to the price
increase, a 5% product price decrease simulation is not sensitive to the price
decrease but affects profit. The simulation of a 10% increase in the price of dried
Sepat fish with cooking oil is not sensitive, but when the increase is 20%, it is
sensitive to the price increase. And the simulation of a 20% increase in the price of
dried Sepat fish with chili is not sensitive, but when the increase is 20%, it is
sensitive to the price increase. Based on the analysis results, the Sepat Sambal fish
processing business is sensitive to input price increases and indicates that the
business results are feasible for development and cultivation.

Keywords: POKLAHSAR Jaya Makmur Casheila, Sambal Sepat Fish, Businness
Feasibilt, Sensitivity
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