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Vania Amelia Hindoyo (6103015044), Filbert Agung Waluyo 

(6103015078), Mikhael Santoso (6103015092) “Perencanaan Usaha 

Pengolahan Minuman Cokelat “Chocollis” dengan Kapasitas 22 L per 

Hari" 

Di bawah bimbingan:  

Dr. Ir. Susana Ristiarini, M.Si. 

 

ABSTRAK 

Minuman cokelat adalah minuman yang terbuat dari cokelat atau 

cokelat bubuk yang biasanya diberi pemanis. Chocollis merupakan produk 

minuman cokelat yang diproduksi dengan bahan baku utama yaitu, susu 

bubuk, cokelat bubuk, gula, gum arab, zat perisa, dan krimer nabati. Proses 

pengolahan minuman cokelat “Chocollis” dibagi menjadi 5 tahap, yaitu 

tahap pencampuran, pemanasan, pengadukan, hot filling, dan pendinginan. 

Hasil survey menunjukkan bahwa sebagian besar masyarakat terutama di 

Surabaya menyukai produk minuman cokelat, sehingga usaha minuman 

cokelat dapat dikembangkan dan menjadi peluang usaha yang prospektif. 

Produksi minuman cokelat dilakukan di Jl. Majapahit No. 3, Surabaya 

dengan kapasitas produksi sebesar 100 botol (@220) mL per hari. 

Pengaturan tata letak mesin minuman cokelat “Chocollis” berdasarkan tata 

letak selular karena komponen-komponen/mesin-mesin dikelompokkan ke 

dalam 1 kelompok (sel) berdasarkan persamaan bentuk komponen, mesin 

atau peralatan yang digunakan. Tujuan pengaturan tata letak jenis ini yaitu 

untuk memaksimalkan pendayagunaan mesin dan memperpendek jarak 

perpindahan material dan dirancang dengan kapasitas produksi 100 botol 

(@ 220) mL dalam sehari. Utilitas yang digunakan selama proses produksi 

adalah air PDAM, air mineral, listrik dan bahan bakar gas LPG. Usaha ini 

berbentuk badan usaha perseorangan dengan skala mikro kecil menengah. 

Pemasaran dilakukan melalui media sosial seperti Instagram, Line, 

Whatsapp, Facebook, serta promosi langsung kepada calon konsumen 

dengan sistem pre-order. Berdasarkan evaluasi, usaha minuman cokelat 

“Chocollis” memiliki nilai ROR setelah pajak 138,02%, POT sesudah pajak 

8,47 bulan dan BEP 63,27% sehingga layak untuk dilanjutkan dan 

dikembangkan. 

 

Kata kunci: minuman cokelat, perencanaan pabrik, kelayakan usaha 
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Vania Amelia Hindoyo (6103015044), Filbert Agung Waluyo 

(6103015078), Mikhael Santoso (6103015092) "Chocollis Chocolate 

Drink Processing Business Planning with a Capacity of 22 L per Day" 

Under the guidance of: 

Dr. Ir. Susana Ristiarini, M.Si. 

 

ABSTRACT 

 Chocolate drinks are drinks made from chocolate or chocolate 

powder which are usually sweetened. Chocollis is a chocolate beverage 

product that is produced with the main raw materials, namely, milk powder, 

chocolate powder, sugar, arab gum, flavoring substances, and vegetable 

creamer. The processing of the chocolate drink "Chocollis" is divided into 5 

stages, namely the mixing, heating, stirring, hot filling, and cooling stages. 

The survey results show that most people, especially in Surabaya, like 

chocolate beverage products, so chocolate beverage business can be 

developed and become a prospective business opportunity. Chocolate drink 

production is done on Jl. Majapahit No. 3, Surabaya with a production 

capacity of 100 bottles (@ 220) mL per day. Setting the layout of the 

chocolate drink machine "Chocollis" based on cellular layout because the 

components / machines are grouped into 1 group (cell) based on the 

equation of the shape of the components, machines or equipment used. The 

purpose of this type of layout is to maximize engine utilization and shorten 

the material displacement distance and is designed with a production 

capacity of 100 bottles (@ 220) mL in a day. Utilities used during the 

production process are PDAM water, mineral water, electricity and LPG gas 

fuel. This business is in the form of an individual business entity with a 

micro, small and medium scale. Marketing is done through social media 

such as Instagram, Line, Whatsapp, Facebook, and direct promotions to 

prospective customers with a pre-order system. Based on the evaluation, the 

"Chocollis" chocolate beverage business has a ROR value of 139.02% after 

tax, 8,47 months after tax POT and 63.27% BEP so it is feasible to continue 

and develop. 

 

Keywords: chocolate drinks, factory planning, business feasibility 
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