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ABSTRAK

Soft cookies bayam “Spinach Bites” adalah produk biskuit
dengan tambahan tepung bayam. Usaha “Spinach Bites” termasuk
dalam usaha kecil dengan kapasitas produksi 7,5 kg per hari (125
kemasan @60 gram). Lokasi produksi direncanakan bertempat di
Pondok Maritim Indah, Kecamatan Wiyung, Kota Surabaya, Jawa
Timur. Usaha ini memiliki tenaga kerja sebanyak tiga orang yang
terdiri dari dua orang staf produksi dan satu orang direktur sebagai
posisi tertinggi pemimpin badan usaha. Bahan-bahan yang digunakan
dalam produksi Soft cookies bayam meliputi tepung terigu, maizena,
brown sugar, gula pasir, margarin, soda kue, baking powder, choco
chips, dark chocolate compound, telur, dan tepung bayam. Proses
pengolahan terdiri atas proses pembuatan tepung bayam dan proses
pembuatan soft cookies bayam "Spinach Bites". Proses pembuatan
tepung bayam terdiri dari proses sortasi, pemetikan, pencucian,
penirisan, pengeringan, penghalusan dan pengayakan. Proses
pembuatan soft cookies bayam terdiri dari proses pencampuran
margarin, brown sugar, dan gula pasir dan telur kemudian dilanjutkan
dengan pencampuran tepung terigu, maizena, tepung bayam dan
bahan-bahan tambahan lainnya, pencetakan adonan, pemanggangan,
pendinginan, dan pengemasan. Soft cookies bayam "Spinach Bites"
memiliki diameter £ 8 cm yang dikemas dengan plastik oriented
polypropylene (OPP) berukuran 10 cm x 10 cm dengan berat bersih
60 g tiap kemasan. Soft cookies bayam "Spinach Bites" dijual dengan
harga Rp 12.000 per keping. Berdasarkan evaluasi usaha produksi
dengan laju pengembalian setelah pajak sebesar 65,52%, waktu
pengembalian modal setelah pajak 18,07 bulan dan titik impas sebesar
46,43%, usaha soft cookies bayam “Spinach Bites” dikatakan layak
untuk didirikan.

Kata kunci: soft cookies, tepung bayam, Spinach Bites
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Fio Farel Abigail Ongkowijoyo. (6103020027), Silvya Aurelia Putri
(6103020029), Esra Emanuella Marpaung (6103020053). Food
Processing Unit Planning of Spinach Soft Cookies “Spinach Bites”
with Production Capacity of 7,5 Kg Per Day (125 Pieces @60
gram).

Advisor: Dr. Ir. Susana Ristiarini, M.Si.

ABSTRACT

Spinach soft cookies "Spinach Bites" is a biscuit product with
spinach flour added. The "Spinach Bites" business entity is included
in a small business with a production capacity of 7,5 kg per day (125
packages @60 grams). The production location is planned to be
Pondok Maritim Indah, Wiyung sub-district, Surabaya city, East Java.
This business has a workforce of three people, consisting of two
production staff and one director as the highest position of the business
entity’s leadership. The ingredients used in the production of spinach
soft cookies include wheat flour, cornstarch, brown sugar, granulated
sugar, margarine, baking soda, baking powder, choco chips, dark
chocolate compound, eggs, and spinach flour. The processing process
consists of making spinach flour and making spinach soft cookies
"Spinach Bites". The process of making spinach flour consists of
sorting, picking, washing, draining, drying, pulverizing, and sieving.
The process of making spinach soft cookies consists of mixing
margarine, brown sugar, and sugar and eggs followed by mixing
wheat flour, cornstarch, spinach flour and other additional ingredients,
dough molding, baking, cooling, and packaging. Spinach soft cookies
"Spinach Bites" has a diameter of + 8 cm are packaged with oriented
polypropylene (OPP) plastic measuring 10 cm x 10 cm with a net
weight of 60 g per package. Spinach soft cookies "Spinach Bites" are
sold at Rp 12,000 per package. Based on the evaluation of the
production business with an after-tax payback rate of 65.52%, an
after-tax payback period of 18.07 months and a break-even point of
46.43%, the spinach soft cookies "Spinach Bites" business is said to
be feasible to establish.

Keywords: soft cookies, spinach flour, Spinach Bites
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