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ABSTRAK 

Perkembangan produk bakery di Indonesia semakin melaju pesat, 
namun industri pengolahan ragi roti sebagai bahan pengembang adonan roti 
jumlahnya masih terbatas. Peningkatan permintaan terhadap ragi roti dapat 
diatasi mendirikan pabrik pengolahan active dry yeast. Bahan yang 
digunakan dalam pengolahan active dry yeast meliputi starter 
Saccharomyces cerevisiae, molases, air, diamonium fosfat, minyak makan, 
dan sorbitan monostearat. Produksi active dry yeast dimulai dengan tahapan 
propagasi, pencampuran, ekstruksi, pengeringan, dan pengemasan. Pabrik 
pembuatan active dry yeast direncanakan akan memproduksi sebanyak  24,6 
ton/tahun. Lokasi pabrik terletak di Jalan Gatot Subroto, Dusun Larangan, 
Kecamatan Candi, Kabupaten Sidoarjo, Jawa Timur, 61271. Luas lahan 
pabrik sebesar 3000 m2 dengan luas pabrik yang direncanakan 1855 m2. 
Bentuk usaha dari pabrik ini adalah Perseroan Terbatas (PT) dengan nama 
PT. Heffe Indonesia dengan jumlah tenaga kerja sebanyak 20 orang dimana 
waktu kerja dibagi menjadi 2 shift dengan masing-masing shift memiliki 
waktu kerja 8 jam. Produk dikemas dengan kemasan primer laminasi @ 8 
gram, lalu dimasukkan dalam box berisi 5 sachet dengan harga Rp 
12.500,00. Berdasarkan hasil analisa ekonomi, PT. Heffe Indonesia yang 
direncanakan ini layak didirikan dan dioperasikan karena memiliki titik 
impas sebesar 51,75% dengan laju pengembalian modal sesudah pajak 
(ROR) sebesar 19,53% dan waktu pengembalian modal (POP) sesudah 
pajak adalah 3 tahun 5 bulan 15 hari. 
 
Kata kunci: molases, active dry yeast, pabrik, analisa ekonomi 
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ABSTRACT 
 

 The development of bakery products in Indonesia is progressing 
rapidly, in contrary to the baker’s yeast processing industry which is 
limited. The increasing demand for baker’s yeast can be overcome by 
establishing an active dry yeast processing factory. The ingredients used in 
the processing of active dry yeast include the starter of Saccharomyces 
cerevisiae, molasses, water, diammonium phosphate, edible oil, and 
sorbitan monostearate. Active dry yeast production includes propagation, 
mixing, extraction, drying, and packaging. The factory for making active 
dry yeast is planned to produce 24.6 tons / year. The factory is located on 
Jalan Gatot Subroto, Dusun Larangan, Candi District, Sidoarjo Regency, 
East Java, 61271. The factory area is 3000 m2 with a planned factory 
building of 1855 m2. The form of business of this factory is a PT under the 
name PT. Heffe Indonesia with a total workforce of 20 people where the 
working time is divided into 2 shifts with each shift having a work time of 8 
hours. The product is packaged with laminated primary packaging @8 
grams, then put in a box containing 5 sachets at a price of Rp. 12,500.00. 
Based on the results of economic analysis, The planned  PT. Heffe 
Indonesia is feasible to establish and operate because it has a breakeven 
point of 51.75% with a rate of return on capital after tax (ROR) of 19.53% 
and a payback period (POP) after tax is 3 years 5 months 15 days. 
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