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Reinaldus Kevin Susilo NRP 6103019049, Ronaldo Kevin Harjono
NRP 6103019087, dan Gregorius Dimas Bagus H. NRP 6103019140.
“Perencanaan Unit Pengolahan Garlic Bread “GARETH”
Dengan Kapasitas Produksi 150 Pack Per Hari (@50 Gram/Pack)”
Pembimbing: Ir. Ira Nugerahani, M.Si.

ABSTRAK

Garlic bread merupakan modifikasi dari bruschetta yang
dibawa ke Amerika Serikat oleh imigran dari Italia. Garlic bread
“GARETH” menyediakan dua varian rasa, yaitu original dan cheese.
Pengolahan garlic bread original dilakukan dengan mengoleskan
garlic butter yang sudah dicampur dengan daun parsley kering di atas
potongan roti tawar dan memanggangnya di sandwich maker,
sementara varian cheese akan ditaburi keju cheddar yang sudah
diparut sebelum pemanggangan. Bahan baku yang digunakan meliputi
roti tawar dari supplier Ramayana Bakery dan garlic butter yang
dibeli secara online. Garlic bread “GARETH” diproduksi dalam skala
home industry yang berlokasi di Jalan Doho, Surabaya. Tenaga kerja
yang digunakan terdiri atas 1 orang manajer yang juga bertindak
sebagai kasir dan 1 karyawan produksi sehingga total karyawan garlic
bread “GARETH” sejumlah 2 orang. Struktur organisasi yang
digunakan adalah struktur lini dan jenis aliran produksinya adalah
aliran straight line. Kegiatan penjualan dilakukan dari jam 10 pagi
hingga jam 4 sore pada hari Senin hingga Sabtu, sehingga total jam
operasi per minggu mencapai 36 jam. Harga jual garlic bread
“GARETH ” adalah Rp. 8.500,00 per pack yang berisi 2 lembar roti.
Penjualan akan dilakukan di stand dengan bantuan online delivery
seperti GoFood, Grab Food, dan Shopee Food untuk memperluas
jangkauan pasar. Analisis ekonomi usaha garlic bread “GARETH”
menunjukkan nilai ROR setelah pajak sebesar 62,2146%, POT setelah
pajak 1,6010 tahun, dan BEP sebesar 41,78% sehingga dinilai layak
untuk didirikan.

Kata kunci: Roti, garlic bread, pengolahan, analisa ekonomi
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Reinaldus Kevin Susilo NRP 6103019049, Ronaldo Kevin Harjono
NRP 6103019087, and Gregorius Dimas Bagus H. NRP 6103019140.
“Business Plan for Garlic Bread “GARETH” with Production
Capacity of 150 Pack Per Day (@50 Grams/Pack)”

Advisor: Ir. Ira Nugerahani, M.Si.

ABSTRACT

Garlic bread is modified from bruschetta which was brought
to the United States of America by Italian imigrants. Garlic bread
“GARETH?” serves two variants, which are original and cheese. The
original variant is made by spreading garlic butter mixed with dried
parsley on top of a slice of plain white bread and toasting it with a
sandwich maker, while the cheese variant is made by spreading
shreeded cheddar on top of the bread before toasting. The main
ingredients consist of plain white bread which are bought from
Ramayana Bakery and garlic butter which are bought online. Garlic
bread “GARETH?” is produced at a home industry scale in Jalan Doho,
Surabaya. The employees consist of 1 manager who also act as a
cashier and 1 production employee which makes the total of garlic
bread “GARETH” employee at 2 people. The organizational
strucuture used is the line structure and the production flow is straight
line. The business operation runs from 10 a.m. to 4 p.m. which takes
place from Monday to Saturday, which puts the total weekly operating
hour at 36 hours. The selling price for garlic bread “GARETH” is Rp.
8.500,00 per pack with each packs containing 2 slices. Sales are done
at a stand with the help of online delivery such as GoFood, Grab Food,
and Shopee Food to help expand the market reach. The economic
analysis for garlic bread “GARETH” shows ROR after tax at
62,2146%, POT after tax at 1,6010 years and BEP at 41,78% which
means the business is feasable.

Keywords: Bread, garlic bread, manufacture, economic analysis
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