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ABSTRAK 

 

Akhmad Fauzan, 2023. Aktivitas Produksi Usaha Kerupuk Singkong di Desa Sungai 

Sahurai (Sakaundang). Skripsi. Program Studi Pendidikan IPS. Fakultas Keguruan dan 

Ilmu Pendidikan. Universitas Lambung Mangkurat. Pembimbing I: Mahmudah Hasanah, 

M.Pd. Pembimbing II: M. Ridha Ilhami, M.Pd. 

Warga Desa Sungai Sahurai RT.01 rata-rata bekerja sebagai pengolah kerupuk 

singkong. Dilihat dari potensi ekonomi yaitu usaha kerupuk singkong dapat dilihat pada 

halaman rumah warga terdapat kerupuk singkong yang sedang dijemur. Keterampilan yang 

dimiliki oleh pelaku usaha kerupuk singkong diwariskan turun-temurun. Sehingga 

menjadikan daerah tersebut dikenal dengan sebutan kampung kerupuk. Karena itu 

permasalahan penelitian ialah dari faktor-faktor dan tahapan proses produksi sehingga 

produksi kerupuk singkong dapat berlangsung. 

Penelitian yang peneliti lakukan ini menggunakan metode kualitatif dengan 

memberikan deskripsi hasil penelitian untuk menguraikan faktor-faktor produksi dan 

tahapan proses produksi usaha kerupuk singkong di Desa Sungai Sahurai (Sakaundang). 

Penelitian ini dalam pengumpulan data didapatkan melalui observasi, wawancara, dan 

dokumentasi. Analisis data dengan reduksi data mengacu pada tujuan penelitian, penyajian 

data yang didapatkan di lapangan, dan penarikan simpulan. Pengujian keabsahan data 

melalui triangulasi dan member check. 

Hasil Penelitian ini diperoleh, bahwa: 1) Aktivitas produksi usaha kerupuk singkong 

terdapat faktor-faktor berupa bahan baku yaitu singkong, modal pinjaman bahan baku dan 

modal sendiri, tenaga kerja dari keluarga dan upah, dan keterampilan kewirausahaan yang 

diwariskan secara turun-temurun. 2) Tahapan proses produksi meliputi tahapan awal 

menyiapkan bahan baku, tahapan penggilingan, tahapan penirisan, tahapan pencetakan, 

tahapan pembungkusan balok singkong, tahapan perebusan, tahapan penjemuran balok 

singkong, tahapan pengolesan kesumba pewarna makanan, tahapan pengerasan balok 

singkong, tahapan pengirisan, dan tahapan penjemuran kerupuk singkong. 

Simpulan penelitian ini bahwa di Desa Sungai Sahurai RT.01 sebagian besar 

warganya memiliki usaha kerupuk singkong, dari usaha tersebut terdapat aktivitas produksi 

sebagai berikut: 1) Bahan baku berupa singkong, modal yang tersedia, tenaga kerja dan 

keterampilan kewirausahaan sebagai faktor-faktor produksi sehingga produksi kerupuk 

singkong dapat berlangsung. 2) Proses produksi memiliki beberapa tahapan dalam 

memproduksi kerupuk singkong yang meliputi dari tahapan awal berupa menyiapkan 

bahan baku hingga tahapan akhir yakni proses penjemuran kerupuk. 

 

Kata Kunci: Faktor-Faktor Produksi, Proses Produksi, Usaha Kerupuk Singkong  

  



ABSTRACT 

 

Akhmad Fauzan, 2023. Cassava Cracker Business Production Activities in Sungai Sahurai 

Village (Sakaundang). Thesis. Social Studies Education Study Program. Faculty of 

Teacher Training and Education. University of Lambung Mangkurat. Supervisor I: 

Mahmudah Hasanah, M.Pd. Supervisor II: M. Ridha Ilhami, M.Pd. 

Residents of Sungai Sahurai Village RT.01 work as cassava cracker processors on 

average. Judging from the economic potential, namely the cassava cracker business, it can 

be seen in the yard of residents' homes that there are cassava crackers that are being dried 

in the sun. The skills possessed by cassava cracker business actors are passed down from 

generation to generation. So that makes the area known as the cracker village. Therefore, 

the research problem is from the factors and stages of the production process so that 

cassava cracker production can take place. 

The research that the researchers conducted used qualitative methods by providing 

a description of the results of the study to describe the production factors and stages of the 

production process of the cassava cracker business in Sungai Sahurai Village 

(Sakaundang). This research in data collection was obtained through observation, 

interviews, and documentation. Data analysis with data reduction refers to the purpose of 

research, presenting data obtained in the field, and drawing conclusions. Data validity 

testing through triangulation and member check. 

The results of this study were obtained, that: 1) Cassava cracker business production 

activities there are factors in the form of raw materials, namely cassava, raw material loan 

capital and own capital, labor from family and wages, and entrepreneurial skills that are 

inherited from generation to generation. 2) The stages of the production process include 

the initial stages of preparing raw materials, grinding stages, slicing stages, molding 

stages, cassava block wrapping stages, boiling stages, cassava block drying stages, food 

coloring crimson basin basin stages, cassava block hardening stages, slicing stages, and 

cassava cracker drying stages. 

The conclusion of this study is that in Sungai Sahurai Village RT.01 most of its 

residents have a cassava cracker business, from these businesses there are production 

activities as follows: 1) Raw materials in the form of cassava, available capital, labor and 

entrepreneurial skills as production factors so that cassava cracker production can take 

place. 2) The production process has several stages in producing cassava crackers which 

include from the initial stage in the form of preparing raw materials to the final stage, 

namely the drying process of crackers. 

 

Keywords: Production Factors, Production Process, Cassava Cracker Business 
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