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i 

 

Chelsea Angela (6103016048), Elisabeth Hoseana Setiabang (6103016057), 

Regina Martha (6103016159). Perencanaan Home Industry Silky Pudding 

“Luscious” dengan Kapasitas Produksi 25 kg (200 Cup) per Hari. 

Di bawah bimbingan: Dr. Ir. Susana Ristiarini, M. Si. 

 

ABSTRAK 

 

Silky pudding merupakan pudding dengan tekstur yang lebih lembut 

daripada pudding pada umumnya. Home industry silky pudding memiliki 

potensi yang baik karena tingginya minat konsumen dalam mengonsumsi 

dessert dan bahan baku pembuatannya mudah diperoleh. Oleh karena itu, 

dilakukan penyusunan rencana dan analisa kelayakan home industry silky 

pudding “Luscious” dengan kapasitas 25 kg (200 cup)/hari, serta realisasi 

produksi dan pemasaran silky pudding “Luscious”. Lokasi produksi silky 

pudding “Luscious” berada di Jl. Balerina Raya no 12, Surabaya. Bentuk 

badan usaha yang digunakan adalah swasta perorangan dengan struktur 

organisasi lini dan memiliki jumlah karyawan 2 orang. Bahan baku yang 

digunakan dalam pembuatan silky pudding “Luscious” adalah susu UHT, 

susu kental manis, agar-agar, rhum, gula pasir, biskuit coklat dan air 

minum. Tahapan produksi silky pudding “Luscious” meliputi pencampuran 

agar-agar dengan susu dan air, pencampuran gula pasir dan susu kental 

manis, pemanasan, penambahan rhum, pengisian dalam cup, pendinginan, 

penataan biskuit, penambahan silky pudding plain, pendinginan, penutupan 

dan penyimpanan. Kemasan primer yang digunakan adalah cup plastik 

transparan dengan kapasitas 180 mL. Industri silky pudding “Luscious” 

memiliki TCI Rp 63.584.556,00, TPC Rp 348.513.123,00 dan MC sebesar 

Rp 320.632.073,00. Pemasaran silky pudding “Luscious” dilakukan melalui 

media sosial. Berdasarkan faktor teknis dan ekonomis, home industry silky 

pudding “Luscious” yang direncanakan layak untuk didirikan dan 

dioperasikan karena memiliki laju pengedalian modal (ROR) setelah pajak 

sebesar 206,72% yang lebih besar daripada MARR (Minimal Attractive 

Rate of Return) sebesar 14,75%, dengan waktu pengembalian modal setelah 

pajak 4 bulan 8 hari dan BEP (Break Even Point) sebesar 52,96%. 

Kata kunci: Silky pudding, home industry, produksi, pemasaran 
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Chelsea Angela (6103016048), Elisabeth Hoseana Setiabang (6103016057), 

Regina Martha (6103016159). Home Industry Planning of Silky Pudding 

“Luscious” with Product Capacity of 25 kg (200 Cup)/Day 

Advisory comitee: Dr. Ir. Susana Ristiarini, M. Si. 

 

ABSTRACT 

 

Silky pudding is pudding with a softer texture than pudding in 

general. Home industry of silky pudding has good potential because of the 

high interest of consumers in consuming dessert and the raw materials used 

are easily obtained. Therefore, planning and feasibility analysis of the 

"Luscious" silky pudding home industry was carried out with a capacity of 

25 kg (200 cups)/day, as well as the realization and production of 

"Luscious" silky pudding. "Luscious" silky pudding production location is 

on Jl. Balerina Raya no 12, Surabaya. The form of business entity that is 

used is private business with a line organizational structure and has a 

number of employees of 3 people. The raw materials used in making 

"Luscious" silky pudding are UHT milk, sweetened condensed milk, agar, 

rum, granulated sugar, chocolate biscuits and water. "Luscious" silky 

pudding production stages include mixing agar with milk and water, mixing 

sugar and sweetened condensed milk, heating, adding rum, cup filling, 

cooling, biscuit arrangement, adding plain silky pudding, cooling, closing 

and storing. The primary packaging used is a transparent plastic cup with a 

capacity of 180 ml. Silky pudding industry “Luscious” have TCI Rp 

63.584.556,00, TPC Rp 348.513.123,00 and MC Rp 320.632.073,00. 

"Luscious" silky pudding marketing is done through social media. Based on 

technical and economic factors, the "Luscious" silky pudding home industry 

that is planned to be feasible to be set up and operated because it has a 

capital investment (ROR) rate after tax 206,72% which is greater than the 

MARR (Minimum Attractive Rate of Return) of 14,75%, with a payback 

period after tax 4 months 8 days and BEP (Break Even Point) of 52.96%. 

 

Keywords: Silky pudding, home industry, production, marketing 
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