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ABSTRAK 

Telur Asin Abhi merupakan Usaha Mikro, Kecil, dan Menengah (UMKM) yang 

bergerak di bidang produksi telur asin dan berlokasi di Krandegan, Kedungmlati, 

Kesamben, Jombang, Jawa Timur. Usaha ini menghasilkan hingga 850–1.000 butir 

telur bebek setiap hari dengan permintaan pasar yang stabil, meliputi pasar-pasar lokal 

seperti Pasar Keboan, Peterongan, dan Mojoagung. Produksi telur asin Abhi 

dibedakan menjadi tiga kategori ukuran (A, B, dan C), yang masing-masing diolah 

melalui proses mencuci, membungkus dengan adonan abu gosok dan garam, dan 

merebus telur. Namun, proses pencucian manual pada UMKM ini memiliki beberapa 

kendala, seperti waktu pengerjaan yang lama, risiko kerusakan telur (hingga 7,14%– 

9,54%), serta menyebabkan pekerja mengalami gatal akibat paparan air sabun dan 

kotoran. Hal ini berdampak pada kerugian finansial sebesar Rp3.255.000– 

Rp5.487.000 per bulan. Untuk mengatasi kendala tersebut, inovasi berupa alat 

pencuci telur telah dikembangkan dan diuji. Pengujian menunjukkan bahwa alat 

pencuci telur mampu mengurangi tingkat kerusakan menjadi 1% (5 butir dari 600 

telur) serta meningkatkan efisiensi pencucian, yang sebelumnya dilakukan secara 

manual satu per satu menjadi 20 butir dalam sekali cuci. Hasil ini membuktikan bahwa 

alat pencuci telur efektif meminimalisir kerugian, mempercepat proses pencucian, dan 

meningkatkan kebersihan telur, sehingga dapat mendukung peningkatan produktivitas 

dan keberlanjutan UMKM Telur Asin Abhi. 
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ABSTRACT 

Abhi Salted Eggs is a Micro, Small, and Medium Enterprise (MSME) engaged in the 

production of salted eggs and is located in Krandegan, Kedungmlati, Kesamben, 

Jombang, East Java. This business produces up to 850-1,000 duck eggs every day 

with stable market demand, including local markets such as Pasar Keboan, 

Peterongan, and Mojoagung. Abhi salted egg production is divided into three size 

categories (A, B, and C), each of which is processed through the process of washing, 

wrapping with ash and salt dough, and boiling the eggs. However, the manual 

washing process in this MSME has several obstacles, such as long processing time, 

the risk of egg damage (up to 7.14%-9.54%), and causing workers to experience 

itching due to exposure to soapy water and dirt. This has an impact on financial losses 

of IDR 3,255,000-IDR 5,487,000 per month. To overcome these obstacles, an 

innovation in the form of an egg washing tool has been developed and tested. Tests 

show that the egg washing machine is able to reduce the damage rate to 1% (5 eggs 

out of 600 eggs) and increase washing efficiency, which was previously done 

manually one by one to 20 eggs in one wash. These results prove that the egg washing 

machine is effective in minimizing losses, speeding up the washing process, and 

increasing egg cleanliness, so that it can support increased productivity and 

sustainability of Abhi Salted Egg UMKM. 
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