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Yeremia Bagas Hadiyanto (6103010067), Surya Felix Natanael 

Kurniawan (6103010070), Sandy (6103010138). Perencanaan Unit 

Pengolahan Pangan Pabrik Donat Isi dengan Kapasitas 12 Kg 

Produk/Hari. 

Di bawah bimbingan : I. Ir. Indah Kuswardani, MP. 

ABSTRAK 

Donat isi merupakan produk roti yang menggunakan bahan utama 

tepung terigu tinggi protein. Pada bagian tengah donat terdapat isi yang 

dapat berupa pasta coklat atau keju. Donat isi mengalami proses 

penggorengan dan dalam penyajiannya ditaburi gula donat atau gula halus. 

Donat yang dibuat pada tugas Perencanaan Unit Pengolahan Pangan 

(PUPP) termasuk dalam jenis jelly doughnuts. Filler atau isi dari donat 

adalah pasta coklat. Donat isi diproduksi dengan kapasitas 12 kg donat isi 

(197 biji) per hari. Lokasi produksi dilakukan di rumah Jalan Taman 

Manyar Tirtosari, Surabaya, Jawa Timur. Area distribusi donat isi ini adalah 

daerah Surabaya. Struktur organisasi perusahaan ini adalah lini, dengan 

lama operasi lima jam per hari. Jumlah karyawan unit pengolahan pangan 

donat isi sebanyak tiga orang.  

Berdasarkan faktor teknis dan ekonomi, perusahaan donat isi ini layak 

didirikan dan dioperasikan karena memiliki laju pengembalian modal 

sesudah pajak (ROR) sebesar 21,97%, yang lebih besar dari MARR 

(Minimum Attractive Rate of Return) 15%, dengan waktu pengembalian 

modal sesudah pajak 4,45 bulan dan titik impas atau Break Even Point 

(BEP) sebesar 50,28%.  

 

Kata kunci : donat isi, jelly doughnuts, 12 kg/hari  
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Yeremia Bagas Hadiyanto (6103010067), Surya Felix Natanael 

Kurniawan (6103010070), Sandy (6103010138). Planning of Jelly 

Doughnuts Plant with 12 Kg Capacity Products/Day.  

Advisory committee:  I. Ir. Indah Kuswardani, MP. 

 

ABSTRACT 
 

Doughnut is a bakery products which use the main ingredient of high 

protein wheat flour. At the center of the donut there is some filling that can 

be used such as chocolate pasta or cheese. Doughnut go through the frying 

process and can be presented by sprinkled with sugar or refined sugar. 

The doughnuts which are made on the task planning of the Food 

Processing Unit (PUPP ) are the type of jelly doughnuts. Filler or the 

contents of the doughnut is chocolate paste. The production capacity 

planned is 12 kg products (197 doughnuts) per day. The plant is located in a 

house in Manyar Tirtosari, Surabaya, East Java. The distribution area of this 

plant is around the Surabaya . The organizational structure of the company 

is a line, with five hour long operation time per day. The number of 

employees of this plant are three people.  

Based on technical factors and economic factors, it can be seen that a 

planned jelly doughnut factory is feasible to be established and operated 

because it has a rate of return on capital after tax (ROR) 21.97%, greater 

than MARR (Minimum Attractive Rate of Return) 15%, after-tax payback 

of period of 4 months 14 days and break-even point (BEP) of 50.28%.  

 

Key words: doughnut, jelly doughnuts, 12 kg/day 
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