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Vania Stephanie NRP 6103019023, Ivana Arista Yamady NRP
6103019027, Venycia Agustin NRP 6103019104. Perencanaan
Usaha Panna Cotta Pandan Rosella “PAPAROSA” dalam
Kapasitas Produksi 150 Cup/Hari (@100 g).

Pembimbing: Dr. Paini Sri Widyawati, S.Si., M.Si.

ABSTRAK

Panna cotta merupakan dessert yang memiliki cita rasa lezat
dan tekstur yang lembut, sehingga panna cotta diminati oleh berbagai
kalangan. Namun, rasa yang terlalu creamy pada panna cotta
mengurangi tingkat kesukaan masyarakat. Untuk memperbaiki hal
tersebut, dilakukan penambahan pandan. Adanya aroma pandan yang
terlalu kuat kurang disukai oleh beberapa konsumen sehingga perlu
dilakukan inovasi, salah satu caranya dengan penambahan saus bunga
rosella. Saus rosella memiliki karakteristik kental dan berwarna merah
sesuai ciri khas bunga rosella. Selain sebagai nilai gizi, saus rosella
dapat meningkatkan tingkat ketertarikan dari konsumen. Tujuan
penulisan makalah ini adalah melakukan analisa kelayakan
perencanaan usaha panna cotta pandan saus rosella “PAPAROSA”
dari segi teknis, ekonomi, dan manajemen. Bentuk usaha
“PAPAROSA” adalah usaha kecil yang berlokasi di Jalan Raya
Mulyosari No. 340, Surabaya. “PAPAROSA” dikemas dengan cup
plastik PP dan diproduksi dengan kapasitas 150 cup/hari. Jumlah
tenaga kerja sebanyak 3 orang dengan waktu kerja 8 jam/hari. Bahan
baku yang digunakan dalam pembuatan “PAPAROSA” antara lain
susu UHT full cream, heavy cream, gula pasir, gelatin, pandan, bunga
rosella, dan tepung kanji. Usaha “PAPAROSA” memiliki modal
industri total sebesar Rp 59.676.158,71/bulan dan biaya produksi total
sebesar Rp 451.510.182,3/tahun. Berdasarkan analisa kelayakan dari
faktor teknis, ekonomi, dan manajemen, usaha “PAPAROSA” layak
untuk didirikan karena memiliki ROR setelah pajak sebesar 237,58%
yang lebih besar dibanding MARR 33% dengan POT setelah pajak 40
bulan dan titik impas sebesar 57,76%.

Kata kunci: panna cotta, pandan, rosella
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Vania Stephanie NRP 6103019023, Ivana Arista Yamady NRP
6103019027, Venycia Agustin NRP 6103019104. Business Planning
for Panna Cotta Pandan Rosella "PAPAROSA" with a
Production Capacity of 150 Cup/Day (@100 g).

Supervisor: Dr. Paini Sri Widyawati, S.Si., M.Si.

ABSTRACT

Panna cotta is a dessert that has a delicious taste and soft
texture, so that panna cotta is in demand by various groups. However,
the taste that is too creamy in panna cotta reduces the level of people's
liking. To fix this, pandan is added. The presence of a pandan aroma
that is too strong is not liked by some consumers so it is necessary to
innovate, one way is by adding rosella flower sauce. Rosella sauce has
the characteristic of being thick and red in color, according to the
characteristics of rosella flowers. Apart from being a nutritional value,
rosella sauce can increase the level of interest from consumers. The
purpose of writing this paper was to analyze the feasibility of planning
a panna cotta pandan rosella sauce "PAPAROSA" from a technical,
economic and management perspective. The form of business
"PAPAROSA" was a small business located on Raya Mulyosari Street
number. 340, Surabaya. “PAPAROSA” was packaged in PP plastic
cups and is produced with a capacity of 150 cups/day (@100 g). The
number of workers was 3 people with a working time of 8 hours/day.
The raw materials used in the manufacture of "PAPAROSA" included
full cream UHT milk, heavy cream, granulated sugar, gelatin,
pandanus, rosella flowers, and starch. The “PAPAROSA” business
had a total industrial capital of IDR 59,676,158.71/month and a total
production cost of IDR 451,510,182.3/year. Based on the feasibility
analysis of technical, economic and management factors, the business
"PAPAROSA" was feasible to establish because it had an ROR after
tax of 237.58% which was greater than the MARR of 33% with a
POT after tax of 40 months and a breakeven point of 57.76%.

Keywords: panna cotta, pandan, rosella
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