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ABSTRAK 

 

Boba milk merupakan minuman kekinian yang viral beberapa 

tahun lalu dan hingga sekarang masih disukai dan dibeli oleh 

masyarakat. Hal ini menunjukkan potensi dan peluang yang tinggi 

untuk usaha minuman boba. “Hazely” merupakan inovasi minuman 

boba milk berbahan dasar boba dan susu bunga telang rasa hazelnut. 

Penambahan bunga telang yang mengandung antioksidan dan 

memberi warna biru pada susu serta penambahan sirup hazelnut 

dengan rasanya yang unik dan cocok saat dikombinasikan dengan 

boba gula aren memberikan produk ini sebuah keunikan tersendiri 

yang belum pernah ditemui di pasaran. Usaha produksi boba milk 

bunga telang rasa hazelnut “Hazely” direncanakan berskala rumah 

tangga dengan kapasitas produksi sebanyak 35 L per hari. Bahan 

pembuatan “Hazely” adalah boba, susu UHT full cream, dan bunga 

telang kering, sedangkan bahan pembantu yang digunakan adalah gula 

aren, sirup hazelnut, dan air. Tahap pembuatan terdiri dari pembuatan 

boba, boba gula aren, susu UHT bunga telang hazelnut, dan 

pembuatan boba milk bunga telang rasa hazelnut (“Hazely”). 

“Hazely” dikemas menggunakan botol plastik karena harganya yang 

murah, ringan, kuat, dan transparan. “Hazely” dijual dengan harga 

Rp19.500,00 dengan keuntungan sebesar 39,78%. Lokasi usaha 

terletak di Jalan Villa Taman Gapura Blok F1 No. 19. Usaha produksi 

“Hazely” termasuk ke dalam golongan Usaha Kecil dengan pekerja 

sebanyak 3 orang yang bekerja selama 6 jam per hari. Pemasaran 

produk dilakukan melalui media sosial Line, WhatsApp, dan 

Instagram sedangkan proses distribusi menggunakan kurir. Evaluasi 

usaha produksi “Hazely” dinyatakan layak berdasarkan Rate of Return 

setelah pajak sebesar 22,25%, Pay Out Time setelah pajak sebesar 

4,4553 tahun, dan Break-Even Point sebesar 58,70%. 

 

Kata kunci: “Hazely”, boba, bunga telang, hazelnut, usaha kecil. 
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Unit Planning of Hazelnut Flavored Butterfly-pea Flower Boba 
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ABSTRACT 

 

Boba milk is a drink that went viral a few years ago and is still 

loved and bought by the public. This shows high potential and 

opportunity for the boba beverage business. "Hazely" is an innovation 

of a boba milk drink made from boba and hazelnut flavored butterfly-

pea flower milk. The addition of butterfly-pea flower which contains 

antioxidants and gives a blue color to the milk and also the addition of 

hazelnut syrup that gives a unique taste and fits well when combined 

with palm sugar boba gives this product a distinct uniqueness that has 

never been seen on the market. The business and production of 

hazelnut flavored butterfly-pea flower boba milk “Hazely” is planned 

as household scale with a production capacity of 35 L per day. The 

ingredients for making “Hazely” are boba, full cream UHT milk, and 

dried butterfly-pea flower, while the auxiliary ingredients used are 

palm sugar, hazelnut syrup, and water. The manufacturing stage 

consists of the making of boba, palm sugar boba, hazelnut flavored 

butterfly-pea flower UHT milk, and hazelnut flavored butterfly-pea 

flower boba milk (“Hazely”). “Hazely” is packaged using plastic 

bottles because it is inexpensive, light, strong, and transparent. 

"Hazely" is sold at Rp19.500,00 with a profit of 39,78%. The business 

is located at Villa Taman Gapura Blok F1 No. 19. It is categorized as 

Small Business with 3 workers and working hours of 6-hours per day. 

Product marketing is carried out through social media Line, 

WhatsApp and Instagram while the distribution process uses couriers. 

Evaluation of the "Hazely" production business was declared feasible 

based on the Rate of Return after tax of 22,25%, Pay Out Time after 

tax of 4,4553 years, and Break-Even Point of 58,70%. 

 

Keywords: “Hazely”, boba, butterfly-pea flower, hazelnut, small 

business. 
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