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Priscilla Agnes T. (6103011009), Margareta Advista G. (6103011039), 

Geraldine Santoso T. (6103011042). Perencanaan Pabrik Pengolahan 

Carbonated Soft Drink (CSD) Rasa Jeruk dengan Kapasitas 648.000 

Botol @425 mL/Hari.   

Di bawah bimbingan: Ch Yayuk Trisnawati, S.TP., MP. 

 

ABSTRAK 

 Carbonated soft drink (CSD) merupakan salah satu produk soft 

drink yang digemari dan diminati oleh masyarakat terutama kaum muda. 

Minuman CSD belum banyak dihasilkan oleh produsen di Indonesia 

sehingga peluang usaha untuk mendirikan pabrik CSD cukup besar. 

Varian rasa buah yang terdapat pada minuman CSD cukup bervariasi, 

salah satu varian rasa yang banyak digemari oleh masyarakat adalah rasa 

jeruk. Pabrik pengolahan CSD rasa jeruk direncanakan memiliki kapasitas 

produksi 648.000 botol @425 mL/hari. Lokasi pabrik CSD direncanakan 

didirikan di Jalan Raya Pandaan-Malang, Pasuruan, Jawa Timur. Badan 

usaha yang digunakan pada pabrik CSD rasa jeruk adalah perseroan 

terbatas (PT) dengan menggunakan struktur organisasi lini dan staff. 

Pabrik CSD rasa jeruk memiliki karyawan sebanyak 168 orang yang 

dibagi menjadi tiga shift. Utilitas yang digunakan pada pabrik CSD rasa 

jeruk adalah air, listrik, dan solar. Pabrik CSD rasa jeruk memiliki laju 

pengembalian modal sesudah pajak (ROR) sebesar 19,63% yang lebih 

besar dari minimum attractive rate of return (MARR) sebesar 16%. 

Waktu pengembalian modal sesudah pajak adalah 4 tahun 5 bulan 12 hari. 

Titik impas atau break even point (BEP) yang diperoleh sebesar 40,21%. 

Berdasarkan faktor teknis dan ekonomis, pabrik CSD rasa jeruk yang 

direncanakan layak didirikan dan dioperasikan. 

 

 

Kata kunci: Carbonated Soft Drink, Perencanaan Pabrik 
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Priscilla Agnes T. (6103011009), Margareta Advista G. (6103011039), 

Geraldine Santoso T. (6103011042). Planning of Carbonated Soft 

Drink Factory with Orange Flavor with  Production Capacity of 

648.000 Bottle @425 mL/Day. 

Under guidance of: Ch Yayuk Trisnawati, S.TP., MP. 

    

ABSTRACT 

Carbonated soft drink is one of product that quite favorite in 

young people. The chance to build a carbonated soft drink industry is big 

enough, because there isn’t much kind of carbonated soft drink in 

Indonesia. Indonesian people favored fruity flavor and there is a wide 

variation of fruit flavor, one of them is orange. The factory of carbonated 

soft drink with orange flavor will be planned with production capacity of 

648.000 bottle @425 mL per-day. This factory will be located at Jalan 

Raya Pandaan-Malang, Pasuruan, Jawa Timur. The factory of carbonated 

soft drink with orange flavor is a company with the organization structure 

of line and staff. The factory of carbonated soft drink with orange flavor 

have 168 employees and divided into three shift a day. Utility that will be 

used in this industry are water, electricity, and fuel. Rate of return on 

capital investment afeter tax (ROR) of the designed plant is 19,63% 

which is bigger than the Minimum Attractive Rate of Return (MARR) of 

16%. The payback time after tax is 4 years 5 months and 12 days. Break 

Even Point (BEP) is at 40,21%. Based on the technical and ecominics 

factors, the processing unit of carbonated soft drink with orange flavor is 

worth to established and operated. 
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