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Leoni Angelica Wibisono, NRP 6103019136. Perencanaan Unit 

Pengolahan Sorbet Stroberi “SorBi” dengan Kapasitas 224 Cup 

(@60 g) Per Hari. 

Pembimbing: Ir. T. Endang Widoeri Widyastuti, MP., IPM. 

 

ABSTRAK 

 

Sorbet stroberi merupakan produk frozen dessert dengan 

tekstur lembut serupa es krim yang memiliki kandungan lemak 

rendah. Usaha produksi sorbet stroberi “SorBi” direncanakan 

berskala rumah tangga dengan kapasitas produksi 224 cup (@60 g) 

per hari. Bahan pembuatan sorbet stroberi adalah ekstrak buah 

stroberi, air, gula pasir, dan gelatin. Proses pembuatan sorbet 

stroberi terdiri dari dua bagian, yaitu: pembuatan ekstrak buah 

stroberi dan pembuatan sorbet stroberi. Lokasi usaha pembuatan dan 

penjualan “SorBi” berada di Jl. Istana Dieng Timur I no 3, Malang. 

Pemasaran produk dilakukan melalui media sosial, seperti Whatsapp 

dan Instagram. Usaha produksi “SorBi” termasuk dalam usaha kecil 

dengan tenaga kerja sebanyak empat orang dan hari kerja Senin-

Jumat selama 8 jam/hari. Target pasar yang dipilih yakni dari 

rentang usia anak-anak hingga dewasa, kelompok masyarakat 

menengah. Produk “SorBi” dijual dengan harga Rp 12.000, sehingga 

diperoleh keuntungan sebesar 146,20%. Evaluasi usaha produksi 

“SorBi” dinyatakan layak berdasakan Rate of Return setelah pajak 

sebesar 687,87%, Pay out Time setelah pajak sebesar 1,58 bulan dan 

Break-Even Point sebesar 39,52%. 

 

  

 

  
Kata kunci: Sorbet, Stroberi, Perencanaan, Evaluasi usaha 
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Leoni Angelica Wibisono, NRP 6103019136. Planning of 

Strawberry Sorbet “SorBi” Processing Unit with Production 

Capacity 224 Cup (@60 g) in a Day. 

Adviser: Ir. T. Endang Widoeri Widyastuti, MP., IPM. 

 

 
ABSTRACT 

 

Strawberry sorbet is a frozen dessert with a soft texture similar 

to ice cream, which has a low fat content. The "SorBi" strawberry 

sorbet production business is planned on a household scale with a 

production capacity of 224 cups (@60 g) per day. The ingredients 

for making strawberry sorbet were strawberry extract, water, sugar 

and gelatin. The process of making strawberry sorbet is divided into 

two steps: making strawberry extract and making strawberry sorbet. 

The location of the "SorBi" production and sales business is at Istana 

Dieng Timur I number 3, Malang. Product marketing be carried out 

via social media, such as Whatsapp and Instagram. The "SorBi" 

production business was a small business with a workforce of three 

people and a Monday-Friday working day of 8 hours/day. The target 

market chosen from children to adults, middle class people. The 

“SorBi” product is sold at a price of Rp 12,000, resulting in a profit 

of 146.20%. Evaluation of the "SorBi" production business was 

declared feasible based on the Rate of Return after tax of 687.87%, 

Pay out Time after tax of 1.58 months and Break-Even Point of 

39.52%. 
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