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ABSTRAK 

 Kombucha merupakan salah satu minuman fermentasi 

berbahan dasar teh manis yang difermentasi menggunakan starter 

bernama SCOBY. Saat ini, terdapat banyak inovasi pembuatan 

kombucha menggunakan berbagai bahan dasar lain selain teh yang 

salah satunya adalah kopi. Kegemaran masyarakat Indonesia akan 

kopi menyebabkan kombinasi kopi dan kombucha sangat potensial 

untuk dikembangkan menjadi suatu produk fermentasi yang menarik 

dan menyehatkan. Pada Perencanaan Unit Pengolahan Pangan (PUPP) 

ini, usaha minuman kopi kombucha “Koffucha” dengan skala home 

industry memiliki kapasitas produksi sebanyak 25 L per hari (100 

botol @250 mL). Bahan pembuatan “Koffucha” adalah kopi Arabika, 

air, SCOBY, gula aren, gula pasir, dan perisa. Produk “Koffucha” 

akan dijual dengan harga Rp 15.000,- dan diperoleh keuntungan 

sebesar 42,38%. Unit usaha “Koffucha” termasuk dalam usaha kecil 

dengan tenaga kerja sebanyak tiga orang dan hari kerja hari Senin-

Jumat selama 8 jam. Produk “Koffucha” akan dipasarkan secara 

online melalui media sosial Instagram, TikTok, Whatsapp, serta 

aplikasi Go-Food, Grab Food, Shopee Food. Produk juga akan 

dititipkan ke beberapa resto/tempat makan di sekitar lokasi usaha. 

Target pasar yang dipilih yakni dari rentang usia remaja dan dewasa. 

Evaluasi usaha produksi “Koffucha” dinyatakan layak berdasarkan 

Rate of Return setelah pajak sebesar 202,04%, Pay Out Time setelah 

pajak sebesar 5,85 bulan, dan Break-Even Point sebesar 56,66%.  

 

Kata kunci: Kombucha, Kopi, Usaha Kecil 
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ABSTRACT 

Kombucha is a fermented drink made from sweet tea which 

is fermented using a starter called SCOBY. Currently, there are many 

innovations in making kombucha using various other basic ingredients 

besides tea, one of which is coffee. Indonesian people's love for coffee 

has made the combination of coffee and kombucha very potential to 

be developed into a unique and healthy fermented drink. In this Food 

Processing Unit Planning (PUPP), the kombucha coffee drink 

business "Koffucha" will be produced on a home industry scale with 

a production capacity of 25 L per day (100 bottles @ 250 mL). The 

ingredients for making “Koffucha” are Arabica coffee, water, 

SCOBY, palm sugar, granulated sugar, and flavours. The "Koffucha" 

product will be sold at Rp 15.000,- with a profit of 42,38%. This 

business is categorized as a small business with three employees and 

an 8 hour working day from Monday-Friday. The "Koffucha" product 

will be marketed online via social media (Instagram, TikTok, 

Whatsapp), as well as through Go-Food, Grab Food, and Shopee Food 

applications. Products will also be sold in several restaurants/places to 

eat around the business location. The target market for this product is 

between the age range of teenagers and adults. The evaluation of the 

"Koffucha" production business was declared feasible based on the 

Rate of Return after tax of 202,04%, Pay Out Time after tax of 5,85 

months, and Break-Even Point of 56,66%. 

 

Keywords: Kombucha, Coffee, Small Business 
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