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ABSTRAK 

DWI MELATI SUKMA. Analisis Ekonomi dan Kelembagaan Usaha 

Pengolahan Ikan Asin di Kelurahan Kalibaru, Kecamatan Cilincing, Jakarta Utara. 

Dibimbing oleh KASTANA SAPANLI dan DANANG PRAMUDITA.  

 

Kelurahan Kalibaru merupakan salah satu daerah sentra industri pengolahan 

ikan asin terbesar di Jakarta Utara. Pada kegiatannya, usaha pengolahan ikan asin 

sangat bergantung dengan cuaca sehingga berdampak pada pendapatan usaha yang 

tidak menentu. Permasalahan lain yang dihadapi para pelaku usaha pengolahan ikan 

asin di Kelurahan Kalibaru adalah keterbatasan modal usaha. Kondisi tersebut juga 

dipengaruhi kurangnya keterlibatan berbagai pihak yang terlibat dalam 

pengembangan usaha pengolahan ikan asin. Tujuan dari penelitian ini yaitu: (1) 

menganalisis karakteristik usaha pengolahan ikan asin di Kelurahan Kalibaru; (2) 

menganalisis pendapatan usaha pengolahan ikan asin di Kelurahan Kalibaru; (3) 

mengidentifikasi dan menganalisis stakeholder yang terlibat dalam pengembangan 

usaha pengolahan ikan asin di Kelurahan Kalibaru; dan (4) merekomendasi desain 

kelembagaan pada pengembangan usaha pengolahan ikan asin di Kelurahan 

Kalibaru. Metode yang digunakan dalam penelitian ini adalah analisis deskriptif, 

analisis pendapatan, analisis stakeholder, dan desain kelembagaan. Hasil penelitian 

menunjukkan bahwa usaha pengolahan ikan asin di Kelurahan Kalibaru termasuk 

dalam usaha mikro sehingga masih terkendala dalam akses permodalan. Pada 

proses produksinya, usaha pengolahan ikan asin juga memiliki kendala dalam 

pengadaan bahan baku yang masih terbatas. Berdasarkan analisis pendapatan, usaha 

pengolahan ikan asin di Kelurahan Kalibaru layak untuk dikembangkan. 

Stakeholder yang terlibat yaitu nelayan tangkap dan pedagang ikan asin (subject), 

Dinas Ketahanan Pangan, Kelautan, dan Pertanian Jakarta Utara pada (player), 

kelompok usaha pengolahan ikan asin (bystander), dan Koperasi Sepakat Mandiri 

(actor). Desain kelembagaan yang direkomendasikan berfokus pada 

memaksimalkan peran tiap stakeholder, koordinasi antar-stakeholder, serta 

menjadi wadah pemberdayaan masyarakat pelaku usaha ikan asin melalui 

pembinaan. 

 

 

Kata kunci: analisis stakeholder, desain kelembagaan, pendapatan usaha, r/c rasio 

usaha mikro 

 

 

 

  



ABSTRACT 

DWI MELATI SUKMA. Economic and Institutional Analysis of Salted Fish 

Processing Business in Kalibaru Subdistrict, Cilincing District, North Jakarta. 

Supervised by KASTANA SAPANLI and DANANG PRAMUDITA.  

 

Kalibaru Subdistrict is one of the largest salted fish processing industry 

centers in North Jakarta. The salted fish processing business is highly dependent on 

the weather, which has an impact on uncertain business income. The second 

problem of salted fish processing business in Kalibaru Subdistrict is limited 

financial capital. This condition due to the lack of stakeholder involvement in the 

salted fish processing business. The purposes of this research are: (1) to analyze the 

characteristics of salted fish processing businesses in Kalibaru Subdistrict; (2) to 

analyze the income of salted fish processing businesses in Kalibaru Subdistrict, (3) 

to identify and analyze stakeholder involved in developing salted fish processing 

businesses in Kalibaru Subdistrict, and (4) to recommend the institutional design 

for developing salted fish processing businesses in Kalibaru Subdistrict. This 

research uses descriptive analysis, income analysis, stakeholder analysis, and 

institutional design. The results of this research indicate that the salted fish 

processing business in Kalibaru Subdistrict is a micro business so that it is 

constrained in access to capital. In the production process, the salted fish processing 

business is also constrained by limited raw materials. Based on the income analysis, 

the salted fish processing business in Kalibaru Subdistrict is feasible with R/C score 

> 1. Stakeholders that are involved are fishermen and salted fish traders (subject), 

Food Security, Maritime Affairs, and Agriculture Department of North Jakarta 

(player), group of salted fish processing business (bystander), and Sepakat Mandiri 

Cooperative (actor). The recommended institutional design focuses on maximizing 

the role of each stakeholder trough coordination between stakeholders, and 

establishment of forum for empowering salted fish entrepreneurs through coaching. 

 
 

Keywords: stakeholder analysis, institutional design, business income, r/c ratio, micro 

business   
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