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ABSTRAK 

 
 

Puding merupakan salah satu jenis makanan penutup yang digemari oleh 

masyarakat karena rasanya yang manis dan teksturnya yang lembut. Salah 

satu jenis puding yang dikenal masyarakat adalah puding susu. Puding susu 

dibuat melalui beberapa tahapan proses, yaitu pencampuran, pasteurisasi, 

pengadukan, pengemasan, dan pendinginan. Daya tarik konsumen terhadap 

puding susu sangatlah penting. Salah satu cara meningkatkan daya tarik 

konsumen, yaitu dengan menambahkan toping berupa buah-buahan atau 

biskuit. Home industry puding susu “Delicioso” direncanakan memproduksi 

puding dengan kapasitas produksi 56 L susu UHT per hari yang berlokasi di 

Jl. Kalisari Timur XVI No. 26, Kawasan Ruko Bizz Home, Pakuwon City, 

Surabaya. Home industry puding susu “Delicioso” memproduksi tiga varian 

yaitu puding susu buah, puding susu marie, dan puding susu biskuit hitam 

yang akan dikemas dalam cup plastik PP bertutup dan dijual dengan harga Rp 

10.000,00. Penjualan produk akan dilakukan di tempat usaha, bekerja sama 

dengan pihak lain (sistem jual putus), melalui media sosial, dan pre- order 

satu hari sebelum pengambilan. Bentuk usaha yang direncanakan adalah 

perseorangan dengan jumlah karyawan sebanyak empat orang dan waktu 

kerja adalah 10 jam/hari. Berdasarkan hasil analisa ekonomi, Home industry 

puding “Delicioso” yang direncanakan layak didirikan karena memiliki titik 

impas sebesar 42,65% dengan laju pengembalian modal sesudah pajak (ROR) 

sebesar 45,01% dan waktu pengembalian modal (POT) sesudah pajak adalah 

dua tahun dua bulan. 

 

Kata kunci: Puding Susu, Home Industry, Buah, Biskuit 



ii 
 

Marta Kartika Endarni, NRP 6103017022, Bernadetta Melisa Adriana, NRP 

6103017029, Regina Gaby Suhartono, 6103017082. Planning for 

"Delicioso" Pudding Business Unit with a Production Capacity of 56 L 

UHT Milk Per Day. " 

Under the guidance of: 

Ir. Ira Nugerahani, M.Si. 

 
 

ABSTRACT 

 
 

Pudding is a type of dessert favored by the public because of its sweet 

taste and soft texture. One type of pudding that is known to the public is milk 

pudding. Milk pudding is made through several stages of the process, namely 

mixing, pasteurization, stirring, packaging, and cooling. The consumer's 

appeal to milk pudding is very important. One way to increase consumer 

attractiveness is by adding toppings in the form of fruits or biscuits. Home 

industry “Delicioso” milk pudding is planned to produce pudding with a 

production capacity of 56 L of UHT milk per day, located on Jl. Kalisari 

Timur XVI No. 26, Ruko Bizz Home Area, Pakuwon City, Surabaya. Home 

industry “Delicioso” milk pudding produces three variants, namely fruit milk 

pudding, marie milk pudding, and black biscuit milk pudding which will be 

packaged in a PP plastic cup with a lid and sold for IDR 10,000.00. Product 

sales will be carried out at the place of business, in collaboration with other 

parties (drop-off system), through social media, and pre-orders one day before 

collection. The planned form of business is an individual with a total of four 

employees and a working time of 10 hours / day. Based on the results of 

economic analysis, the planned Delicioso pudding Home industry is feasible 

to establish because it has a breakeven point of 42.65% with a return on capital 

after tax (ROR) of 45.01% and the payback period (POT) after tax is two 

years. two months. 

 

 
Keywords: Milk Pudding, Home Industry, Fruit, Biscuits 
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