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Stefanus Kristianto (6103008043). Perencanaan Pabrik Ice Cream Low
Fat Skala Industri Rumah Tangga Berkapasitas 90 L/Hari
Dibawah bimbingan:
1. Dr. Ir. Anna Ingani Widjajaseputra, MS.
2. Ir. Theresia Endang Widoeri W., MP.
ABSTRAK

Low-fat ice cream adalah ice cream yang memiliki kandungan lemak
yang rendah, yaitu 2-4% (Marshall et al., 2003). Kebutuhan produk es
krim low fat semakin meningkat di Indonesia, seiring dengan peningkatan
kepedulian masyarakat terhadap kesehatan. Low-fat ice cream yang
direncanakan dikemas dalam cup dengan volume 90 mL. Kapasitas
produksi yang direncanakan adalah 90 L produk/hari. Proses produksi
dilakukan selama 8 jam kerja per hari. Industri low-fat ice cream
direncanakan berlokasi di Ngagel, Surabaya, Jawa Timur dengan luas lahan
pabrik 500 m® dan luas bangunan 288 m’. Badan usaha pabrik adalah
Commanditaire Vennotschaap (CV) dengan struktur organisasi garis dengan
jumlah tenaga kerja sebanyak 19 orang. Tahapan proses pengolahan yang
dilakukan adalah penimbangan bahan baku dan pembantu, pencampuran,
pasteurisasi, homogenisasi, chilling, aging, churning, filling dan sealing,
pengemasan, hardening dan penyimpanan. Berdasarkan evaluasi faktor
teknis dan faktor ekonomis dapat diketahui bahwa pabrik low-fat ice cream
yang direncanakan ini layak untuk didirikan dan dioperasikan karena
memiliki laju pengembalian modal sesudah pajak (ROR) sebesar 16,21%,
yang lebih besar dari MARR (Minimum Attractive Rate of Return) 13,0%,
dengan waktu pengembalian modal sesudah pajak 5 tahun 1 bulan 20 hari
dan titik impas/Break Even Point (BEP) sebesar 41,23%.

Kata kunci: low-fat ice cream, pengolahan, kelayakan.



Stefanus Kristianto (6103008043). “Plant Design of Low Fat Ice Cream
Home Industry Scale with Production Capacity of 90 L Products/Day”.
Advisory Committee:
1. Dr. Ir. Anna Ingani Widjajaseputra, MS.
2. Ir. Theresia Endang Widoeri W., MP

ABSTRACT

Low-fat ice cream is an ice cream that has a low fat content, i.e. 2-
4% (Marshall et al., 2003). The increased potential of low fat ice cream in
Indonesia, along with better awareness about public health issue today.
Low-fat ice cream will be packed in a cup of 90 mL of volume. The planned
production capacity is 90 L product/day. The production process is carried
out for 8 hours per day. Industry low-fat ice cream planned located at
Ngagel, Surabaya, East Java, with a land area of 500 m2 and factory
building area of 288 m2. Business entity factory is Commanditaire
Vennotschaap (CV) and the organizational structure is line structure with 19
employees. Processing steps are carried out: the weighing of raw material
and auxiliary, blending, pasteurization, homogenization, chilling, aging,
churning, filling and sealing, packaging, hardening and storage. Based on
technical and economic factors evaluation can be noted that the plant low-
fat ice cream is feasible with a rate of return on capital after tax (ROR) by
16.21%, which is greater than MARR (Minimum Attractive Rate of Return)
of 13.0%, payback time after tax is 5 years a month and 20 days, and
breakeven/Break Even Point (BEP) of 41.23%.

Keywords: low-fat ice cream, processing, plant feasibility
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