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Jane Stefania (6103019037), Jesslyn Antoinette Sutandyo 

(6103019067) dan Sevina Dini Anggraini (6103019112). 
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ABSTRAK 

 Velva nanas merupakan salah satu jenis makanan beku 

berbahan dasar pure buah nanas yang memiliki tekstur halus dan 

tidak menimbulkan kesan dingin menyengat. Iklim tropis Indonesia 

menimbulkan peluang bagi velva nanas untuk dikembangkan. Usaha 

produksi velva nanas “Velnas Cool” direncanakan berskala rumah 

tangga dengan kapasitas produksi 280 cup (@60 gram) per hari. 

Bahan pembuatan velva nanas adalah pure nanas, air, gula, gelatin, 

pektin dan garam. Proses pembuatan velva nanas terdiri dari tiga 

bagian, yaitu: pembuatan pure nanas, pembuatan larutan gelatin-

pektin dan pembuatan velva. Lokasi usaha pembuatan “Velnas Cool” 

berada di Jl. Doho nomer 23, Surabaya. Penjualan dilakukan secara 

offline pada kantin SMA Katolik St. Louis 1, Surabaya dan online 

dengan sistem pre-order melalui aplikasi Whatsapp. Pemasaran 

produk dilakukan melalui media sosial, sedangkan proses distribusi 

dilakukan melalui kurir dan ojek online. Usaha produksi “Velnas 

Cool” termasuk ke dalam usaha kecil dengan tenaga kerja sebanyak 

empat orang dan hari kerja Senin-Jumat selama 8 jam. Target pasar 

yang dipilih yakni dari rentang usia anak-anak hingga dewasa 

Produk “Velnas Cool” dijual dengan harga Rp 12.000, sehingga 

diperoleh keuntungan sebesar 109,38%. Evaluasi usaha produksi 

“Velnas Cool” dinyatakan layak berdasarkan Rate of Return setelah 

pajak sebesar 534,09%, Pay Out Time setelah pajak sebesar 2,3 

bulan dan Break-Even Point sebesar 45,49 %. 

 

Kata kunci: Velva, Nanas, Perencanaan, Usaha kecil, Evaluasi usaha 
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Jane Stefania (6103019037), Jesslyn Antoinette Sutandyo 

(6103019067) and Sevina Dini Anggraini (6103019112). Food 

Processing Unit Planning of  Pineapple Velva  “Velnas Cool” 

with Production Capacity 280 cup (@60g) in a Day. 
Adviser: Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM. 

 

ABSTRACT 

 
Pineapple velva is a frozen dessert made from pineapple 

puree, that has smooth texture and does not leave a stinging cold 

impression. The tropical climate of Indonesia provides opportunities 

for the development of pineapple velva. The “Velnas Cool” 

pineapple production business is designed for small-scale 

production, with a daily capacity of 280 cups (@60 grams). The 

ingredients for making pineapple velva are pineapple puree, water, 

sugar, gelatin, pectin and salt. Making pineapple velva is divided 

into three steps: making pineapple puree, making gelatin-pectin 

solution, and making velva. The production location for "Velnas 

Cool" is on Jl. Doho number 23, Surabaya. Sales are made both 

offline in the St. Louis 1 High School canteen, Surabaya, and online 

through a pre-order system via WhatsApp application. The “Velnas 

Cool” product will be marketed online through social media, while 

the distribution process is carried out through online couriers. This 

business is categorized as a small business with four employees and 

an 8 hour working day from Monday-Friday. The selected target 

market of this product is between the age range of children until 

adults. “Velnas Cool" is sold at Rp. 12,000 per cup with a profit of 

109.38%. The evaluation of the "Velnas Cool" production business 

was declared feasible based on the Rate of Return after tax of 

534,09%, Pay Out Time after tax of 2.3 months and Break-Even 

Point of 45,49%.  

 

Key words: Velva, Pineapple, Planning, Small business, Business 

evaluation 
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