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Vincentia Wilhelmina M. (6103018009), Sherina Tandiono
(6103018058), Paulina Alicia J. (6103018060). Perencanaan Usaha
Panna Cotta Bunga Telang-Compote Rosela “Belle Panna Cotta”
dengan Kapasitas Produksi 1000 Cup (@100 g)/Hari.
Pembimbing: Dr. Paini Sri Widyawati, S.Si., M.Si.

ABSTRAK

Produk “Belle Panna Cotta” adalah Panna Cotta bunga telang
yang dilengkapi dengan compote rosela. Bahan baku Panna Cotta
telang dan Compote rosela yaitu bunga telang kering, air, whipping
cream, susu UHT, gelatin blooming, vanilli, rosela kering, gula, dan
pektin. Tahapan proses produksi “Belle Panna Cotta” yaitu preparasi
bahan penyusun (pembuatan ekstrak bunga telang, blooming gelatin,
dan pembuatan adonan whipping cream), pembuatan panna cotta
bunga telang, dan pembuatan compote rosela. Kemasan yang
digunakan yaitu kemasan primer (panna cotta telang menggunakan
cup plastik berbahan akrilik bervolume + 130 mL dan compote
rosela menggunakan cup saus plastik bervolume 25 mL) dan
kemasan sekunder menggunakan box karton berukuran 9,5 x 6,5 x 11
cm. Kapasitas produksi “Belle Panna Cotta” sebesar 1000 cup/hari
(@100 g/cup panna cotta dan @20 g/cup compote). Usaha “Belle
Panna Cotta” terdiri atas 5 pekerja dengan jam kerja 8 jam/hari dan
termasuk dalam struktur organisasi lini. Lokasi usaha “Belle Panna
Cotta” berada di JI. Doho No. 3, Keputran, Kec. Tegalsari, Kota
Surabaya dengan luas area produksi sebesar 20 m?. Penjualan dan
pemasaran dilakukan secara online (media sosial dan word of mouth)
dan offline. Produk dijual dengan harga Rp. 13.000,- dan diperoleh
keuntungan sebesar 33,18%. Usaha “Belle Panna Cotta” didirikan
dengan modal industri (TCI) sebesar Rp 214.894.934,00; biaya
produksi total (TPC) sebesar Rp 2.757.126.319,13; dan laju
pengembalian setelah pajak (ROR) sebesar 161,60% dengan waktu
pengembalian modal (POT) setelah pajak selama 7 bulan 12 hari.
Titik impas usaha “Belle Panna Cotta” adalah sebesar 55,58%.
Berdasarkan faktor teknis dan ekonomis, usaha “Belle Panna Cotta”
layak didirikan dan dioperasikan.

Kata kunci: Panna Cotta, compote, perencanaan usaha
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Vincentia Wilhelmina M. (6103018009), Sherina Tandiono
(6103018058), Paulina Alicia J. (6103018060). “Belle Panna Cotta”
Butterfly Pea Panna Cotta-Roselle Compote Business Plan with
1000 Cups (@100 g)/Day Production Capacity.

Supervisor: Dr. Paini Sri Widyawati, S.Si., M.Si.

ABSTRACT

"Belle Panna Cotta" is a butterfly pea panna cotta with roselle
compote. The raw materials for butterfly pea panna cotta and roselle
compote are dried butterfly pea, water, whipping cream, sugar, UHT
milk, blooming gelatin, vanilla, dried roselle, and pectin. The
manufacturing process consists of stages, such as preparation of the
ingredients (butterfly pea extract production, blooming gelatin, and
whipping cream production), butterfly pea panna cotta production, and
roselle compote production. The packaging used is primary packaging
(panna cotta using a plastic cup made of acrylic with a volume of + 130
mL and compote using a plastic sauce cup with a volume of 25 mL) and
secondary packaging using a cardboard box measuring 9.5 x 6.5 x 11 cm.
“Belle Panna Cotta” production capacity is 1000 cups/day (@100 g/cup
panna cotta and @20 g/cup compote). The "Belle Panna Cotta" business
consists of 5 workers with 8 working hours/day and is included in the
line organization structure. The home industry is located at JI. Doho No.
3, Keputran, Kec. Tegalsari, Surabaya with a 20 m? production area.
Product sales and marketing are carried out online (social media and
word of mouth) and offline. The product price is Rp. 13.000, - and
obtained a profit of 33.18%. "Belle Panna Cotta" is established with a
total capital investment (TCI) of Rp 214.894.934,00; total production
cost (TPC) of Rp 2.757.126.319,13; and the rate of return after tax (ROR)
is 161.60% with a payout time (POT) for 7 months 12 days. The break-
even point of "Belle Panna Cotta" is 55.58%. Based on technical and
economic factors, the "Belle Panna Cotta" business is feasible to be
established and operate.

Keywords: Panna Cotta, compote, business plan
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