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Ivan William (6103014081), Melitta Leilany (6103014129) “Perencanaan
Usaha Pengolahan Minuman Susu Buah “FRUITOLOGY” Kapasitas
Produksi 72 Botol @ 245 mL per Hari.”
Di bawah bimbingan:
Ir. Ira Nugerahani, M.Si.

ABSTRAK

Buah mangga merupakan buah klimakterik yang keberadaaanya
tidak selalu ada sepanjang tahun. Buah mangga juga cepat membusuk
akibat lonjakan respirasi pasca panen. Upaya untuk memperpanjang umur
simpan dan menjaga ketersediaan mangga adalah mengolah menjadi produk
susu buah mangga. Proses pengolahan menggunakan jenis mangga
Arumanis dengan penambahan susu bubuk full cream. Penambahan susu
bubuk full cream menambah kandungan protein dan lemak yang
meningkatkan flavor dari minuman susu buah. Tahapan proses produksi
meliputi sortasi, pencucian, pengupasan, pemotongan, penimbangan,
ekstraksi, pencampuran I, pasteurisasi, pencampuran II, dan pengemasan.
Minuman susu buah mangga yang diproduksi diberi merek
“FRUITOLOGY”. Produksi minuman susu buah dilakukan di Darmo
Permai Selatan no. 10, Surabaya. Proses produksi menggunakan model tata
letak product layout serta dirancang dengan kapasitas produksi 72 botol @
245 mL dalam sehari. Pemasaran dilakukan dengan cara promosi langsung,
media sosial dan pre order. Proses produksi terdiri dari dua orang yaitu
direktur dan karyawan. Usaha ini berbentuk badan usaha perseorangan
berskala kecil. Utilitas yang digunakan selama proses produksi adalah air
PDAM, air mineral, listrik dan bahan bakar gas LPG. Berdasarkan evaluasi
kelayakan usaha “FRUITOLOGY” memiliki nilai ROR setelah pajak
132,11%, POT sesudah pajak 8,8 bulan atau 264 hari dan BEP 56,27 %
yang dinilai layak untuk dilanjutkan dan dikembangkan.

Kata kunci: mangga, minuman susu buah mangga, perencanaan pabrik,
kelayakan usaha
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Ivan William (6103014081), Melitta Leilany (6103014129) “Business
Planning Processing Fruit Milk Drink "FRUITOLOGY"with
Production Capacity of 72 Bottles @ 245 mL per Day.”
Advisor:
Ir. Ira Nugerahani, M.Si.

ABSTRACT

Mango is a climacteric fruit whose presence does not always exist
throughout the year. Mango fruit also decomposes quickly due to a surge in
post-harvest respiration. Efforts to extend shelf life and maintain the
availability of mango are by processing into mango fruit milk products. The
processing process uses Arumanis mango type with the addition of full
cream milk powder. The addition of full cream milk powder adds protein
and fat content which increases the flavor of fruit milk drinks. The stages of
the production process include sorting, washing, peeling, cutting, weighing,
extracting, mixing I, pasteurization, mixing II, and packaging. The mango
fruit milk produced and labeled as "FRUITOLOGY". Production of fruit
milk drinks is carried out in Darmo Permai Selatan no. 10, Surabaya. The
production process uses a product layout layout model and is designed with
a production capacity of 72 bottles @ 245 mL in a day. Marketing is done
by direct promotion, social media and pre-order. The production process
consists of two people,director and employee. This business is in the form
of a small-scale individual business entity. Utilities used during the
production process are PDAM water, mineral water, electricity and LPG gas
fuel. Based on the business feasibility evaluation "FRUITOLOGY" has a
after-tax ROR value of 132.11%, POT after tax is 8,8 months or 264 days
and BEP is 56.27 % which is considered feasible to be continued and
developed.
Keywords: mango, mango milk beverage, factory planning, business
feasibility


