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i 

 

Tiffany Gysella Halim (6103013035), Rebecca Natalia (6103013048), dan 

Rebecca Widyawati Kesumadewi (6103013115). Perencanaan Unit 

Penepungan Ubi Jalar Ungu dengan Kapasitas Produksi 480 kg Bahan 

Baku Per Hari. 

Di bawah bimbingan: Ir. Theresia Endang Widoeri W., MP. IPM. 

 

 

ABSTRAK 

 Tepung ubi jalar ungu merupakan produk tepung yang diperoleh 

dari hancuran ubi jalar ungu yang dihilangkan sebagian kadar airnya. Pabrik 

yang akan didirikan memiliki kapasitas produksi 480 kg ubi jalar ungu per 

hari. Unit pengolahan tepung ubi jalar ungu berlokasi di Pasuruan, Jawa 

Timur dengan luas tanah 500 m
2 

dan luas bangunan 413 m
2
. Bentuk badan 

usaha pabrik adalah perseorangan dengan struktur organisasi lini dan 

jumlah tenaga kerja sebanyak 16 orang. Proses produksi dilakukan selama 8 

jam kerja per hari dengan tahapan proses yang meliputi penimbangan, 

sortasi, pencucian, pengupasan, pengirisan, perendaman, penirisan, 

pembilasan, pengeringan, penggilingan, pengayakan dan pengemasan. 

Berdasarkan analisis ekonomi, pabrik tepung ubi jalar ungu memiliki laju 

pengembalian modal setelah pajak (ROR) sebesar 19,82%, dengan waktu 

pengembalian modal sesudah pajak 3 tahun 11 bulan 12 hari dan titik impas 

atau Break Even Point (BEP) sebesar 52,95% dengan harga jual per kg 

tepung ubi jalar ungu sebesar Rp 15.000,00. 

 

Kata kunci: perencanaan pabrik, tepung ubi jalar ungu, analisis ekonomi 

  

 

 

 

 

 

 

 



 

ii 

 

Tiffany Gysella Halim (6103013035), Rebecca Natalia (6103013048), dan 

Rebecca Widyawati Kesumadewi (6103013115). Planning of Purple 

Sweet Potatoes Flour Processing Unit With Production Capacity 480 kg 

of Raw Materials Per Day. 

Advisor: Ir. Theresia Endang Widoeri W., MP. IPM. 

 

ABSTRACT 

 Purple sweet potato flour is a flour product obtained from the 

destruction of purple sweet potato that is partially removed by its water 

content. The factory to be established has a production capacity of 480 kg 

of purple sweet potato per day. Purple sweet potato flour processing unit 

located in Pasuruan, East Java with a land area of 500 m
2
 and building area 

of 413 m
2
. The form of a factory business entity is an individual with a line 

organizational structure and a total workforce of 16 people. The production 

process is carried out for 8 hours of work per day with process stages 

including weighing, sorting, washing, stripping, slicing, soaking, slicing, 

rinsing, drying, milling, sieving and packaging. Based on the economic 

analysis, purple sweet potato flour factory has a return rate after tax (ROR) 

of 19.82%, with payback after 3 years 11 months 12 days and Break Even 

Point (BEP) of 52.95%. With a selling price per kilogram of purple sweet 

potatoes flour of Rp 15,000.00. 

 

Keywords: plant planning, purple sweet potato flour, economic analysis. 
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