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(6103017067). Perencanaan Home Industry Pudding “Nutri Pudding” 

dengan Kapasitas Produksi 100 Cup (@155 g) Per Hari. 

Dibawah bimbingan: Dr. Ir. Anna Ingani Widjajaseputra, MS. 

 

ABSTRAK 

Pudding merupakan salah satu jenis makanan penutup (dessert) 

yang digemari dan dikonsumsi oleh banyak orang. Pudding juga sering 

dijadikan cemilan pada waktu senggang terutama wanita karena mudah di 

peroleh dan dikonsumsi. Perencanaan unit pengolahan pangan pudding 

“Nutri Pudding” memiliki kapasitas 100 cup (@155 g) per hari. Lokasi unit 

pengolahan direncanakan di Jalan Telasih No. 12, Ketabang, Surabaya. 

Bentuk badan usaha berupa Industri Rumah Tangga Pangan dengan jenis 

usaha mikro. Struktur organisasi lini terdiri dari 1 manager dan 1 karyawan. 

Bahan baku yang digunakan yaitu Nutrijell pudding susu rasa cokelat, susu 

UHT full cream, agar-agar, air minum, gula pasir, dan biskuit “Marie”. Proses 

pengolahan terdiri dari pencampuran, pemanasan, pengisian dalam cup, dan 

pendinginan. Kemasan yang digunakan berupa cup plastik Polyethylene 

terephthalate (PET) bertutup dengan volume 150 mL. Utilitas yang 

digunakan meliputi air 108.720 L/tahun, listrik 689,28 kWh/tahun, gas LPG 

48 kg/tahun, dan Baterai AA 24 pcs/tahun. Penjualan akan dilakukan dengan 

sistem PO (Pre-Order) akan dibuat sesuai permintaan konsumen. Pendirian 

usaha ini memiliki laju pengembalian modal (ROR) sebelum pajak 28,05% 

dan ROR setelah pajak 29,40% yang lebih besar dari nilai MARR (Minimal 

Attractive Rate of Return) 13,25%. Waktu pengembalian modal (POT) 

sebelum pajak 3 tahun 4 bulan dan POT setelah pajak adalah 3 tahun 5 bulan. 

Titik impas (BEP) sebesar 71,69%. Berdasarkan faktor teknis dan ekonomi, 

unit pengolahan pudding “Nutri Pudding”’ layak didirikan. 

Kata kunci: pudding, perencanaan unit pengolahan pangan, 100 cup. 
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Daniel Lorentino (6103017049) and Elisabeth Fionna Evania H. 

(6103017067). Planning Home Industry Pudding "Nutri Pudding" with 

a Production Capacity of 100 Cups (@ 155 g) Per Day. 

Advisor: Dr. Ir. Anna Ingani Widjajaseputra, MS. 

 

ABSTRACT 

Pudding is a type of dessert that is popular and consumed by many 

people. Pudding is also often used as a snack in leisure time, especially for 

women because it is easy to get and consume. "Nutri Pudding" pudding’s 

food processing unit has a capacity of 100 cups (@ 155 g) per day. Processing 

location units planned at Jalan Telasih No. 12, Ketabang, Surabaya. Form of 

business entity is micro business Home Insdustry. Line organization structure 

consists of 1 manager and 1 staff member. Main ingredients used for “Nutri 

Pudding” pudding are Nutrijell pudding chocolate flavored milk, full cream 

UHT milk, agar, drinking water, sugar, and “Marie” biscuits. The processing 

steps of mixing, heating, cup filling, and cooling. “Nutri Pudding pudding is 

packed in Polyethylene terephthalate (PET) plastic cup with a volume of 150 

mL. Utilities used include water 108.720 L/year, electricity 689,28 kWh/year, 

LPG gas 48 kg/year, and AA batteries 24 pcs/year. Sales will be made with a 

PO (Pre-Order) system which will be made according to consumer demand. 

The establishment of this business has a Rate of Return Investment (ROR) 

before tax 28,05% and ROR after tax 27,03% is higher than the MARR 

(Minimal Attractive Rate of Return) 13,25%. The Pay Out Time (POT)before 

tax 3 years 4 monts and POT after tax is 3 years 5 month. The Break-Even 

Point (BEP) is 71,69%. Based on technical and economy considerations, the 

processing unit of “Nutri Pudding” pudding is worth to establish. 

Keywords: pudding, food processing unit plan, 100 cups. 
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