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ABSTRAK 

 Jahe merupakan salah satu jenis tanaman yang rimpangnya 

umum digunakan dalam pembuatan minuman atau makanan 

fungsional. Jahe memiliki umur simpan yang pendek sehingga muncul 

ide alternatif dalam pemanfaatan jahe menjadi minuman fungsional 

yaitu jelly drink tanpa mengurangi keunggulan dan manfaat jahe itu 

sendiri. Pada Perencanaan Unit Pengolahan Pangan (PUPP) ini, usaha 

jelly drink jahe “Jally” pada skala UMKM memiliki kapasitas 

produksi sebesar 100 botol @250 mL per hari. Bahan pembuatan 

“Jally” adalah jahe, karagenan, gula pasir, dan air. Produk “Jally” akan 

dijual dengan harga Rp 11.000,- dengan keuntungan sebesar 71%. 

Home industry “Jally” termasuk usaha kecil dengan tenaga kerja 

sebanyak dua orang dengan hari kerja senin-jumat selama 6 jam per 

hari. Produk “Jally” akan dipasarkan secara online melalui social 

media Whatsapp, Instagram, TikTok, dan aplikasi Gojek, Grab, dan 

Shopee. Produk “Jally” akan dititipkan ke beberapa tempat makan di 

sekitar lokasi usaha. Target pasar “Jally” yaitu dari usia remaja dan 

dewasa. Home industry “Jally” dinyatakan layak berdasarkan Rate of 

Return setelah pajak sebesar 175,64%, Pay Out Time setelah pajak 

sebesar 6 bulan 22 hari, dan Break Even Point sebesar 59,60%.  
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ABSTRACT 

Ginger is a type of plant whose rhizomes are commonly used 

in making functional drinks or foods. Ginger has a short shelf life, so 

an alternative idea emerged for using ginger into a functional drink, 

namely a jelly drink, without reducing the advantages and benefits of 

ginger itself. In the Food Processing Planning Unit (FPPU), the "Jally" 

ginger jelly drink business on the micro, small and medium enterprises 

scale has a production capacity of 100 bottles @ 250 mL per day. The 

ingredients for making "Jally" are ginger, carrageenan, granulated 

sugar and water. The “Jally” product will be sold at a price of IDR 

11,000,- with a profit of 71%. The "Jally" home industry is a small 

business with a workforce of two people with a monday-friday 

working day of 6 hour per day. "Jally" products will be marketed 

online via social media Whatsapp, Instagram, TikTok, and Gojek, 

Grab and Shopee applications. "Jally" products will be entrusted to 

several eating places around the business location. The target market 

for "Jally" is teenagers and adults. Home industry "Jally" was declared 

feasible based on Rate of Return after tax of 175.64%, Pay Out Time 

after tax of 6 months 22 days, and Break Even Point of 59.60%. 
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