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Pengolahan Pangan Home Industry Pudding In Cup Dengan Kapasitas 

Produksi 60 Cup/Hari 
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ABSTRAK 

 

 Hidangan penutup (dessert) adalah hidangan yang pada umumnya 

disajikan pada tahap akhir waktu makan. Salah satu hidangan penutup yang 

disukai anak-anak hingga orang dewasa ialah pudding. Pudding merupakan 

makanan pencuci mulut dengan tekstur yang lembut, rasanya manis, dan 

disajikan dalam bentuk dingin. Pudding susu merupakan salah satu produk 

olahan susu serta merupakan inovasi produk agar konsumen tidak merasa 

bosan untuk mengkonsumsi susu. Pudding in cup diproduksi sebanyak 60 

cup/hari dengan empat macam varian rasa, yaitu chocolate, milo, oreo, dan 

strawberry dengan jumlah masing-masing 15 cup. Lokasi produksi terletak 

di Jalan Kutisari Indah Utara 5/15 Surabaya, Jawa Timur. Usaha pudding in 

cup dijalankan oleh satu orang pemilik dan tambahan pekerja sebanyak satu 

orang dengan jam kerja enam jam per hari. Pemasaran pudding in cup 

dilakukan di area Surabaya melalui media sosial, penyebaran brosur, dan 

ikut serta dalam berbagai event yang ada. Berdasarkan faktor teknis dan 

ekonomi, usaha pudding in cup layak didirikan dan dioperasikan karena 

memiliki laju pengembalian modal sesudah pajak (ROR) sebesar 281,65% 

yang menunjukkan lebih besar dari nilai MARR 12,87%, waktu 

pengembalian modal sesudah pajak selama 4,20 bulan., dan titik impas atau 

Break Even Point (BEP) sebesar 32,80%. 

 

Kata kunci: pudding in cup, chocolate, oreo, milo, strawberry, 60 cup/hari 
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Livia Claresta R. Setjadiningrat, NRP 6103011048. Planning of Pudding 

In Cup Home Industry With 60 Cups Capacity Production Per Day. 

Advisory Committee: 

1. Ir. Joek Hendrasari Arisasmita, M. Kes. 

 

 

ABSTRACT 

 

 Dessert is a dish that is usually served at the end of the meal. One 

of the preferred dessert children to adults is pudding. Pudding is a dessert 

with a soft texture, sweet, and served cold. Milk pudding is one of the dairy 

products and an innovative product that consumers do not feel bored to 

consume milk. Pudding in cup produced as much as 60 cups per day with 

four different flavors, namely chocolate, milo, oreo, and strawberry with the 

amount of each 15 cup. The plant is located in Jalan  Kutisari Indah Utara 

5/15 Surabaya, East Java. Businesses pudding in cup run by one person 

owner and additional workers by one person with working hours to six 

hours per day. Marketing pudding in a cup made in the area of Surabaya 

through social media, distribution of brochures, and participate in various 

events there. Based on technical and economic factors, pudding in cup is 

feasible to be established and operated because it has a rate of return on 

capital after tax (ROR) 281.65%, which indicates greater than 12.87% 

MARR value, payback period after tax for 4.20 month., and breakeven or 

Break Even point (BEP) of 32.80%. 

 

Keywords: pudding in cup, chocolate, oreo, milo, strawberry, 60 cups / day  
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