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ABSTRAK 

Permintaan daging ayam di Indonesia yang terus meningkat menuntut Rumah Potong Ayam 

(RPA) beroperasi sesuai standar higienis dan syariat Islam. Penelitian ini bertujuan 

menganalisis praktik penyembelihan di RPA CV. Gelang Tani, Sidoarjo, berdasarkan 

kesesuaian dengan Standar Operasional Prosedur (SOP), prinsip halal, serta aspek 

higienitas dan sanitasi. Metode yang digunakan adalah deskriptif kualitatif melalui 

observasi, wawancara, dan dokumentasi selama 90 hari. 

Hasil penelitian menunjukkan proses penyembelihan dilakukan manual oleh juru sembelih 

bersertifikat halal, menggunakan pisau baja antikarat yang tajam, serta diawali pengucapan 

basmalah secara berjamaah. Tiga saluran utama (pembuluh darah, kerongkongan, dan 

tenggorokan) terputus sempurna. Tahapan pasca-penyembelihan, seperti pencabutan bulu, 

eviscerasi, pencucian, pengemasan, dan pembekuan, telah sesuai Good Manufacturing 

Practices (GMP) dan Sanitation Standard Operating Procedures (SSOP). RPA ini memiliki 

sertifikat halal dan Nomor Kontrol Veteriner (NKV), meski ditemukan ketidakkonsistenan 

penggunaan alat pelindung diri. 

Kesimpulannya, praktik penyembelihan di CV. Gelang Tani telah memenuhi syariat, SOP, 

dan standar industri, namun perlu peningkatan kedisiplinan pekerja. 

Kata kunci: penyembelihan ayam, halal, higienitas, rumah potong ayam 
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ABSTRACT 

The increasing demand for chicken meat in Indonesia requires Poultry Slaughterhouses 

(RPA) to operate according to hygienic standards and Islamic law. This study aims to 

analyze slaughtering practices at RPA CV. Gelang Tani, Sidoarjo, focusing on compliance 

with Standard Operating Procedures (SOP), halal principles, and hygiene and sanitation 

aspects. A qualitative descriptive method was applied through observation, interviews, and 

documentation over 90 days. 

The results show that slaughtering is performed manually by halal-certified slaughterers 

using sharp stainless-steel knives, preceded by the collective recitation of basmalah. The 

three main channels (blood vessels, esophagus, and trachea) were cut perfectly. Post-

slaughter stages, including feather removal, evisceration, washing, packaging, and 

freezing, followed Good Manufacturing Practices (GMP) and Sanitation Standard 

Operating Procedures (SSOP). The RPA holds halal and Veterinary Control Number (NKV) 

certificates, though inconsistency in using personal protective equipment was noted. 

In conclusion, CV. Gelang Tani’s slaughtering practices meet Islamic, SOP, and industry 

standards, but worker discipline should be improved. 

Keywords: chicken slaughter, halal, hygiene, poultry slaughterhouse 
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