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ABSTRAK 

Nor Ifansyah, 2026, “Aktivitas Usaha Pembuatan Dapur Tradisional di Desa Bayanan 

Kecamatan Daha Selatan”. Skripsi Program Studi Pendidikan IPS, Fakultas Keguruan dan 

Ilmu Pendidikan, Universitas Lambung Mangkurat. Pembimbing I: Prof. Dr. Syaharuddin, 

S.Pd., M.A. dan Pembimbing II: Sigit Triyono, S.Pd., M.Pd. 

Desa Bayanan, Kecamatan Daha Selatan, merupakan salah satu desa yang masih 

menjalankan usaha pembuatan dapur tradisional, yaitu alat memasak berbahan tanah liat 

yang menggunakan kayu bakar sebagai bahan bakar. Berdasarkan hasil penelitian di 

lapangan, usaha pembuatan dapur tradisional masih dijalankan oleh sebagian pemilik usaha 

sebagai sumber mata pencaharian sekaligus sebagai usaha yang diwariskan secara turun-

temurun. Usaha tersebut tetap memenuhi kebutuhan masyarakat yang masih menggunakan 

dapur tradisional dan dipasarkan ke berbagai daerah di Provinsi Kalimantan Selatan dan 

Provinsi Kalimantan Tengah. Penelitian ini bertujuan untuk: (1) mendeskripsikan 

gambaran umum usaha pembuatan dapur tradisional di Desa Bayanan Kecamatan Daha 

Selatan; (2) mendeskripsikan proses produksi dapur tradisional di Desa Bayanan 

Kecamatan Daha Selatan; dan (3) mendeskripsikan proses distribusi dapur tradisional di 

Desa Bayanan Kecamatan Daha Selatan.  

Penelitian ini menggunakan pendekatan kualitatif dengan metode deskriptif. Data 

dikumpulkan melalui observasi, wawancara, dan dokumentasi. Informan penelitian terdiri 

atas pemilik usaha pembuatan dapur tradisional, tenaga kerja, dan pengepul yang dipilih 

secara purposive. Analisis data dilakukan melalui reduksi data, penyajian data, dan 

penarikan kesimpulan. Keabsahan data diuji menggunakan triangulasi sumber, teknik, dan 

waktu.  

Hasil penelitian menunjukkan bahwa usaha pembuatan dapur tradisional di Desa Bayanan 

merupakan usaha turun-temurun yang masih bertahan hingga saat ini. Proses produksi 

meliputi penyediaan bahan baku, pengolahan tanah liat, pembentukan, penjemuran, dan 

pembakaran hingga menghasilkan beberapa jenis dapur tradisional. Proses distribusi 

dilakukan secara langsung kepada konsumen dan secara tidak langsung melalui pengepul 

yang menyalurkan hasil produksi ke berbagai daerah. Usaha pembuatan dapur tradisional 

masih menjadi salah satu aktivitas ekonomi masyarakat sekaligus memiliki nilai budaya 

yang perlu dilestarikan. 

 

Kata Kunci: Usaha Pembuatan Dapur tradisional, Produksi, Distribusi 
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ABSTRACT 

Nor Ifansyah, 2026, “Traditional Kitchen Making Business Activities in Bayanan Village, 

South Daha District.” Thesis of the Social Studies Education Study Program, Faculty of 

Teacher Training and Education, Lambung Mangkurat University. Supervisor I: Prof. Dr. 

Syaharuddin, S.Pd., M.A. and Supervisor II: Sigit Triyono, S.Pd., M.Pd. 

Bayanan Village, in the Daha Selatan Subdistrict, is one of the villages that still operates 

traditional stove-making businesses—that is, the production of clay cooking stoves that use 

firewood as fuel. Based on field research, the traditional stove-making business is still 

operated by some business owners as a source of livelihood as well as a business passed 

down from generation to generation. This business continues to meet the needs of 

communities that still use traditional stoves and is marketed to various regions in South 

Kalimantan and Central Kalimantan provinces. This study aims to: (1) describe the general 

overview of the traditional stove-making business in Bayanan Village, Daha Selatan 

Subdistrict; (2) describe the production process of traditional stoves in Bayanan Village, 

Daha Selatan Subdistrict; and (3) describe the distribution process of traditional stoves in 

Bayanan Village, Daha Selatan Subdistrict. 

This study employs a qualitative approach using descriptive methods. Data were collected 

through observation, interviews, and documentation. Research informants consisted of 

traditional stove-making business owners, workers, and collectors selected through 

purposive sampling. Data analysis was conducted through data reduction, data 

presentation, and drawing conclusions. Data validity was tested using source 

triangulation, techniques, and time.  

The research findings indicate that the traditional stove-making business in Bayanan 

Village is a time-honored tradition that continues to this day. The production process 

includes sourcing raw materials, processing clay, shaping, sun-drying, and firing to 

produce several types of traditional stoves. Distribution is carried out directly to 

consumers and indirectly through middlemen who distribute the products to various 

regions. The traditional stove-making business remains one of the community’s economic 

activities and holds cultural value that needs to be preserved. 

Keywords: Traditional Stove-Making Business, Production, Distribution 
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