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Jennifer Yauwnita (6103019001), Jessica Toh (6103019054) dan 

Gabriella Natasha Dyancandra (6103019128). Perencanaan Usaha 

Oat Milk Matcha dengan Penambahan Jelly “O-Matcha!” 

Berkapasitas Produksi 50 Liter/Hari. 

Pembimbing: Ir. Adrianus Rulianto Utomo, MP., IPM. 

 

ABSTRAK 

Kesadaran akan hidup sehat khususnya di Indonesia 

mengalami peningkatan dalam beberapa tahun terakhir sehingga 

kebutuhan terhadap produk pangan berbasis tumbuhan (plant-based 

diet) yang bebas laktosa semakin meningkat. Oat milk adalah produk 

minuman berbahan dasar nabati, yaitu rolled oat. Salah satu 

kandungan oat, yaitu β-glukan mempunyai manfaat baik untuk 

kesehatan. Tahapan proses produksi oat milk adalah penimbangan, 

pengecilan ukuran, pencampuran, penyaringan, dan pengemasan. 

Produk “O-matcha!” merupakan oat milk yang ditambahkan matcha 

sebagai pemberi rasa dan warna, serta jelly sebagai pelengkap. Usaha 

oat milk “O-matcha!” direncanakan memiliki kapasitas produksi 

sebesar 200 botol (@50 L)/hari. Bahan yang digunakan dalam proses 

produksi, yaitu rolled oat, gula, bubuk matcha, air, dan jelly. Kemasan 

yang digunakan adalah botol Polyethylene Terephthalate (PET) dan 

bertutup segel. Usaha “O-matcha!” direncanakan didirikan di Jalan 

Doho No. 21, Surabaya, Jawa Timur dengan area produksi seluas 50 

m2. Usaha “O-matcha!” merupakan usaha kecil dengan jumlah 

pekerja tiga orang dan jam kerja 8 jam/hari. Pemasaran dilakukan 

melalui media sosial, yaitu Instagram, Whatsapp, dan Line. Distribusi 

produk dilakukan menggunakan jasa kurir dengan biaya pengiriman 

yang dibebankan kepada konsumen. Produk “O-matcha!” dijual 

dengan harga Rp16.000,00 per botol dan memperoleh keuntungan 

sebesar 32,89%. Total modal investasi sebesar Rp72.454.959,00, total 

biaya produksi sebesar Rp815.876.415,21. Kelayakan pendirian usaha 

“O-matcha!” dinilai berdasarkan laju pengembalian modal sebelum 

pajak sebesar 145,92%, laju pengembalian modal sesudah pajak 

sebesar 145,19%, waktu pengembalian modal sebelum pajak selama 

8,0166 bulan, waktu pengembalian modal setelah pajak selama 8,0559 

bulan, dan Break Even Point (BEP) sebesar 43,29%. 

 

Kata kunci: Oat milk, matcha, jelly, usaha kecil  
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Jennifer Yauwnita (6103019001), Jessica Toh (6103019054) dan 

Gabriella Natasha Dyancandra (6103019128). Business Planning 

Oat milk Matcha with Jelly “O-matcha!” Production Capacity of 

50 Liters/Day. 

Supervisor: Ir. Adrianus Rulianto Utomo, MP., IPM. 

 

ABSTRACT 

Consciousness about healthy lifestyle, especially in Indonesia 

has been increased in recent years and lead to rising of needs for plant-

based diet products and lactose free. Oat milk is a plant-based 

beverage product, namely rolled oats. Oats contain β-glucan which is 

beneficially for health. The steps of the oat milk production process 

are weighing, size reduction, mixing, filtering, and packaging. “O-

matcha! is beverage that contains oat milk with addition of matcha to 

enhance flavor and color and jelly as a complement. This business is 

planned to have a production capacity of 200 bottles (@50L)/day. 

Rolled oats, sugar, matcha powder, water, and jelly are used in the 

production process. Polyethylene Terephthalate (PET) bottles with 

sealed caps are used as the packaging. This business is planned to be 

established at Jalan Doho No. 21, Surabaya, East Java with production 

area of 50 m2. “O-matcha!” is a small business with three workers and 

working hours of 8 hours/day. Promotion is done through social 

media, namely Instagram, Whatsapp, and Line. Product distribution is 

carried out using a courier service and the service fees charged to the 

customers. “O-matcha!” products sold for IDR 16.000,00 per bottle 

and made a profit of 66,12%. The total investment capital is IDR 

72.454.959, the total production cost is IDR 815.876.415,21. 

Feasibility of the establishment of this business is considered by rate 

of return on investment before tax is 145,92%, the rate of return on 

investment after tax is 145,19%, the payback period before tax is 

8.0166 month, payback period after tax for 8.0559 month, and Break 

Even Point (BEP) of 43,29%. 

 

Keywords: oat milk, matcha, jelly, small industry 
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