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Kapasitas Produksi 6,25 L/Hari.

Pembimbing: Indah Epriliati, S.TP., M.Si., Ph.D

ABSTRAK

“SoyCoffee” merupakan salah satu produk minuman
berbahan dasar sari kedelai dengan topping kopi dalgona. Keunggulan
penggunaan sari kedelai pada pembuatan “SoyCoffee” adalah dapat
dikonsumsi oleh masyarakat yang memiliki kelemahan alergi terhadap
laktosa. Penambahan kopi dalgona bertujuan untuk mengurangi aroma
langu pada sari kedelai. Tahapan pembuatan “SoyCoffee” dibagi
menjadi dua, yaitu pembuatan sari kedelai yang meliputi penyortiran,
perendaman, pembersihan, penghancuran dan penyaringan, serta
pembuatan kopi dalgona dengan mencampurkan kopi instan, gula
pasir dan air hingga membentuk foam. Unit pengolahan produk
minuman “SoyCoffee” termasuk dalam skala industri rumah tangga
dengan kapasitas 6,25 L//hari. Lokasi unit pengolahan produk
minuman “SoyCoffee” terletak di Perumahan Pakuwon City, Cluster
San Antonio, Kalisari, Surabaya Timur, Indonesia. Bentuk badan
usaha unit pengolahan yang direncanakan adalah UD yang diberi
nama UD. Elish Jaya Abadi, dengan jumlah tenaga kerja sebanyak 3
orang yang terdiri dari 1 pimpinan dan 2 karyawan. Produk minuman
“SoyCoffee” dijual dengan harga Rp. 14.000,00 per botol dengan cara
pre-order, serta melakukan promosi melalui media sosial seperti
instagram, whatsapp, dan line. Analisa ekonomi untuk unit
pengolahan minuman “SoyCoffee” adalah laba bersih per tahun Rp.
37.089.028,50; ROR setelah pajak 126,97%; POT setelah pajak 0,773
tahun; BEP 42,55%. Unit pengolahan pangan ini layak untuk
didirikan.

Kata kunci: Sari kedelai, Kopi dalgona, Kelayakan ekonomis dan
teknis



Catherine Shania Kwok (6103019017), Elisa Kristina Putri
Saragih  (6103019040), dan Inggrid Melinia Virganita
(6103019055). Planning of Soybean Drink Processing Unit
“SoyCoffee” with Dalgona Topping on a Production
Capacity of 6.25 L/Day.

Supervisor: Indah Epriliati, S.TP., M.Si., Ph.D.

ABSTRACT

"SoyCoffee" is a beverage made from soybeans topped with
dalgona coffee. The advantage of using soymilk in the production of
"SoyCoffee" is that it can be consumed by people who are allergic to
lactose in milk (lactose intolerance). The purpose of dalgona coffee is
to add flavour and mask the unpleasant smell of soybean extract. The
production of "SoyCoffee" involves three steps. Firstly, soybean
extract is made by sorting, soaking, cleaning, crushing, and filtering
the soybeans. Then, dalgona coffee is made by mixing instant coffee
with water and sugar to form foam.. Lastly, both the soybean extract
and the dalgona coffee are packaged in bottles. The "SoyCoffee" drink
processing unit is categorized as a home industry with a production
capacity of 6.25 L/day. It is located in Pakuwon City residential area,
San Antonio Cluster, Kalisari, East Surabaya, Indonesia. The
"SoyCoffee" processing unit is planned as a private business unit
named UD. Elish Jaya Abadi, with three employees, one of them as
the leader. The "SoyCoffee" price is Rp. 14,000.00 per bottle.
"SoyCoffee" is sold with a pre-order system that is promoted through
social media platforms such as instagram, whatsapp, and line. The
Return on Investment (ROI) after tax is 126.97%, the Payback Period
(POT) after tax is 0.773 years, and the Break-Even Point (BEP) is
42.55%. This food processing unit is considered feasible to establish.

Keywords: Soymilk, Dalgona coffee, Feasibility of processing unit
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