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Jessica Merlin  Anggistari  (6103020065), Andini Ratnasari
(6103020075), Kadek Della Puspita Giri (6103020080).
Perencanaan Unit Pengolahan Pangan Kopi Susu Madu
“Homiffee” dengan Kapasitas Produksi 100 Botol @250 mL per
Hari.

Pembimbing: Indah Epriliati, STP., M.Si., Ph.D.

ABSTRAK

Minuman “Homiffee” adalah minuman berbasis kopi yang
ditambah dengan susu full cream cair dan madu. Unit pengolahan
“Homiffee” termasuk dalam unit pengolahan skala kecil dengan
kapasitas produksi 25 L per hari (100 botol @250 mL). Lokasi CV.
Hope Offe direncanakan bertempat di Jalan Dinoyo Tangsi | No. 2,
Keputran, Kec. Tegalsari, Surabaya, Jawa Timur. Unit pengolahan ini
memiliki tenaga kerja sebanyak lima orang yang terdiri dari satu orang
Manajer selaku posisi tertinggi pemimpin badan unit pengolahan dan
empat orang karyawan. Bahan-bahan yang digunakan dalam produksi
“Homiffee” meliputi air, kopi bubuk, susu full cream cair dan madu.
Proses pengolahan terdiri dari pemanasan air, penyeduhan kopi,
pendinginan, penyaringan, pencampuran, pengemasan dan
penyimpanan pada suhu dingin. “Homiffee” dikemas dalam botol
plastik dengan jenis PET (Polyethylene Terephthalate) berukuran 250
mL. “Homiffee” dijual dengan harga Rp 20.000 per botol dan
dipasarkan melalui berbagai media sosial seperti Instagram,
Whatsapp dan Line. Analisa ekonomi unit pengolahan pangan ini
meliputi nilai ROR setelah pajak 60,89%; MARR 20%; POT setelah
pajak 1,63 tahun dan BEP 52,72%. Hasil analisa ekonomi
menunjukkan perencanaan unit pengolahan pangan ini layak secara
ekonomi dan teknis untuk dioperasikan.

Kata kunci: minuman kopi susu madu, analisa ekonomi, perencanaan
unit pengolahan pangan, kelayakan unit pengolahan
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Jessica Merlin  Anggistari  (6103020065), Andini Ratnasari
(6103020075), Kadek Della Puspita Giri (6103020080). Planning of
Food Processing Unit ""Homiffee" (Honey Milk Coffeee) with a
Production Capacity of 100 Bottles @ 250 mL per Day.
Supervisor: Indah Epriliati, STP., M.Si., Ph.D.

ABSTRACT

The "Homiffee" drink is a coffee-based drink added with
liquid full cream milk and honey. The "Homiffee" processing unit is
a processing unit with a production capacity of 25 L per day (100
bottles @ 250 mL). CV. Hope Offe is planned to be located at Jalan
Dinoyo Tangsi | No. 2, Keputran, Kec. Tegalsari, Surabaya, East Java.
It has five employees consisting of a Manager, as the highest position
in the entity, and four workers. The ingredients used in the production
of "Homiffee" include water, ground coffee, liquid full cream milk,
and honey. The processing process consists of heating water, brewing
coffee, cooling, filtering, mixing, packaging and storing at cold
temperatures. "Homiffee" is packaged in a 250 mL PET (Polyethylene
Terephthalate) plastic bottle. "Homiffee" drink is sold at IDR 20,000
per bottle and is marketed through various social media such as
Instagram, Whatsapp and Line. The economic analysis of this food
processing unit includes an after-tax ROR value of 60.89%; MARR
20%; POT after tax 1.63 years and BEP 52.72%. The results of the
economic analysis show that the planning for this food processing unit
is economically and technically feasible to operated.

Keywords: honey milk coffee drink, economic analysis, food
processing unit planning, business feasibility
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