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Sean Michael Yulianadi Susanto (6103020012), Meythalia Sianto, 
(6103020022), dan Gabriele Sabrina Romadani (6103020045). 
Perencanaan Unit Pengolahan Koktail Buah "Fresh Cut 
Cocktail" dengan Kapasitas Produksi 80 Cup @300 g per Hari.
Pembimbing: Indah Epriliati, STP., M.Si., Ph.D.

ABSTRAK

Koktail buah merupakan produk minuman berupa campuran 
dari beberapa jenis buah atau hanya satu jenis buah yang dicampur 
dalam larutan gula. Pengolahan buah menjadi koktail dapat 
meningkatkan daya tarik konsumen dan harga jual buah. Koktail buah 
"Fresh Cut Cocktail" diharapkan dapat membantu memenuhi 
kebutuhan gizi konsumen berupa vitamin. Proses pembuatan koktail 
buah dilakukan melalui 7 (tujuh) tahap yaitu pensortasian bahan, 
pengupasan, pencucian, pemotongan, perendaman dengan larutan 
kapur sirih, pencampuran dengan larutan gula, dan pengemasan. 
Produksi koktail buah dilakukan dengan kapasitas produksi 80 cup 
@300 g dan termasuk dalam kelompok UMKM. Lokasi unit 
pengolahan pangan ini dilakukan di Jalan Doho No.17, Kelurahan 
Keputran, Kecamatan Tegalsari, Surabaya dengan jumlah tenaga kerja 
sebanyak empat orang yaitu satu orang manajer dan tiga orang 
karyawan tidak tetap. Bentuk badan usaha adalah Comanditaire 
Vernootschap (CV). Koktail buah "Fresh Cut Cocktail" dijual dengan 
harga Rp. 11.500/kemasan dengan sistem pre-order (PO) dan 
dipasarkan melalui berbagai media sosial seperti Instagram, 
Whatsapp, dan Line. Analisa ekonomi unit pengolahan pangan ini 
meliputi nilai ROR setelah pajak 74,57%; MARR 12%; POT setelah 
pajak 1,32 tahun, dan BEP 54,48%. Hasil analisa ekonomi 
menunjukkan perencanaan unit pengolahan pangan ini layak secara 
ekonomi dan teknis untuk dioperasikan.

Kata kunci: koktail buah, analisa ekonomi, kelayakan industri mikro
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Sean Michael Yulianadi Susanto (6103020012), Meythalia Sianto, 
(6103020022), dan Gabriele Sabrina Romadani (6103020045). 
Planning of Fruit Cocktail Processing Unit "Fresh Cut Cocktail" 
with Production Capacity of 80 Cups @300 g per Day.
Supervisor: Indah Epriliati, STP., M.Si., Ph.D.

ABSTRACT

Fruit cocktail is a drink product in the form of a mixture of 
several types of fruits or just one type of fruit mixed in a sugar 
solution. Processing of fruit into cocktails can increase attractiveness 
of the product toward consumers and its selling price. It is hoped that 
the "Fresh Cut Cocktail" fruit cocktail can help meet consumers needs 
of vitamins. The process of making fruit cocktail is carried out in 7 
(seven) stages, namely sorting ingredients, peeling, washing, cutting, 
soaking in whiting solution, mixing with sugar solution, and 
packaging. Fruit cocktail production is carried out with a production 
capacity of 80 cups @ 300 g and is included in the MSME group. 
Location of the unit in Jalan Doho No. 17, Keputran Village, Tegalsari 
District, Surabaya with a employees of four people, namely one 
manager and three casual worker employees. The form of business 
entity is Comanditaire Vernootschap (CV). The "Fresh Cut Cocktail" 
fruit cocktail is sold for IDR. 11,500/unit with a pre-order (PO) system 
and marketed via various social media such as Instagram, Whatsapp 
and Line. The economic analysis of this food processing unit includes 
an after-tax ROR value of 74.57%; MARR 12%; after tax POT 1.32 
years, and BEP 54.48%. The results of the economic analysis show 
that this food processing planning unit is feasible to operated.

Keywords: fruit cocktails, economic analysis, feasibility of micro 
enterprises planning
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