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(6103020037). Proses Pengolahan New Rendang Rice Bowl 

“Renbowl” dengan Kapasitas 50 pack @220 g per Hari. 

Di bawah bimbingan: Prof. Dr. Ir. Anna Ingani Widjajaseputra, MS.  

 

ABSTRAK 

Rendang merupakan makanan khas Minangkabau yang 

dimasak dengan berbagai jenis rempah dan santan selama beberapa 

jam hingga memiliki tekstur yang empuk dan rasa yang khas. Rendang 

sering dijumpai sebagai lauk pendamping nasi bungkus. Inovasi 

pembuatan rendang rice bowl masih jarang ditemui, khususnya di 

Surabaya. Usaha rendang rice bowl dengan berat 220 g (150 g nasi 

putih, 30 g rendang, dan 40 g tumis buncis) diberi merek “Renbowl” 

dengan kemasan paper bowl dengan diameter atas 10,5 cm, diameter 

bawah 9 cm, dan tinggi 6 cm. Bahan yang digunakan dalam 

pembuatan “Renbowl” adalah daging sapi, bawang putih, bawang 

merah, adas, ketumbar, lada putih, cabai merah besar, cabai merah 

keriting, santan kelapa, kelapa parut, kemiri (Aleurites moluccanus), 

daun jeruk purut, daun salam, sereh, bunga lawang, biji pala, jintan, 

garam, beras putih, buncis, air, dan minyak goreng kelapa sawit. 

Perencanaan unit pengolahan makanan “Renbowl” memiliki kapasitas 

produksi sebesar 50 pack @220 g/hari. Lokasi produksi unit 

pengolahan “Renbowl” terletak di Perumahan Puri Indah Lestari, 

Sidoarjo, sedangkan lokasi administrasi pemasaran terletak di Jl. 

Mojopahit No. 12, Surabaya. “Renbowl” merupakan industri rumah 

tangga yang termasuk dalam golongan UMKM dengan 2 orang 

karyawan. Tahap pengolahan “Renbowl” terdiri dari pembuatan nasi 

putih, pembuatan tumis buncis, pembuatan rendang, dan pengemasan. 

Utilitas yang diperlukan meliputi air 52800 L/tahun, listrik 327 

KwH/tahun, 16 tabung LPG 12 kg/tahun. Pendirian usaha memiliki 

laju pengembalian (ROR) setelah pajak sebesar 34,55% yang lebih 

besar dari nilai MARR (12,5%). Waktu pengembalian modal setelah 

pajak adalah 3 bulan 13 hari dan titik impas (BEP) sebesar 44,69%. 

Berdasarkan pertimbangan faktor ekonomi, unit pengolahan 

“Renbowl” layak didirikan. 

 

Kata Kunci: rendang rice bowl,  perencanaan unit pengolahan pangan,  

analisa ekonomi 
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Cherry Keiko Alendra Suryadi (6103020019) and Yessica 

(6103020037). New Rendang Rice Bowl “Renbowl" Unit Plan with 

Production Capacity of 50 Packs @ 220 g per Day” 

Advisor: Prof. Dr. Ir. Anna Ingani Widjajaseputra, MS.  

 

ABSTRACT 

Rendang is a Minangkabau specialty cooked with various 

spices and coconut milk for several hours until it has a tender texture 

and typical rendang flavor. Rendang is commonly found as a side dish 

to complement packed rice. Innovation of making rendang rice bowl 

is still uncommon, especially in Surabaya. The rendang rice bowl with 

total weight of 220 g (150 g rice, 30 g rendang, and 40 g sauteed green 

beans) was branded "Renbowl" and was packaged with paper bowl 

(top diameter = 10.5 cm, bottom diameter = 9 cm, and height = 6 cm). 

The ingredients used to produce "Renbowl" were beef, garlic, shallots, 

fennel, coriander, white pepper, large red chili, curly red chili, coconut 

milk, shredded coconut, candlenut (Aleurites moluccanus), kaffir lime 

leaves, bay leaves, lemongrass, bunga lawang, nutmeg, cumin, salt, 

rice, green beans, water, and palm cooking oil. The food processing 

unit "Renbowl" had a production capacity of 50 packs @220 g/day. 

The production location of the "Renbowl" processing unit located at 

Puri Indah Lestari Housing, Sidoarjo, while the marketing 

administration located at Jl. Mojopahit No. 12, Surabaya. "Renbowl" 

is a home industry categorized as a the Micro, Small, and Medium 

Enterprise (MSME) group with 2 employees. The step processing of 

"Renbowl" consists of rice cooking, green beans sautéing, rendang 

making process, and packing. Utilities that are required include water 

52800 L/year, electricity 327 KwH/year, 16 cylinders of 12 kg LPG 

/year. The business establishment had an after-tax rate of return (ROR) 

with a rate of 34.55% which is greater than the MARR value (12.5%). 

The payback period after tax is 3 months and 13 days and the break-

even point (BEP) is 44.69%. Based on economic factors 

consideration, the "Renbowl" processing unit was feasible. 

 

 

Key Word: rendang rice bowl, food processing unit, economic analysis 
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