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May Sinta Natalia Sari (6103018042), Daniel Abisha (6103018073), 

Sherina Juanetta (6103018135). Perencanaan Usaha Pengolahan 

Goguma Latte “Guma-Guma” dengan Kapasitas 1000 botol 

(@250mL) Per Hari 

Di bawah bimbingan: Dr. Paini Sri Widyawati, S.Si., M.Si., 

ABSTRAK 

Goguma Latte merupakan minuman yang berasal dari 

negara Korea Selatan, biasanya terbuat dari beberapa bahan seperti 

ubi manis kukus atau bakar, susu, dan gula atau madu. Variasi 

pengolahan ubi jalar di Indonesia masih kurang, sehingga perlu 

pengembangan pengolahan ubi jalar menjadi produk pangan dengan 

variasi yang lebih beragam dengan harapan terjadi peningkatan 

konsumsi ubi jalar sekaligus meningkatkan nilai tambah. Goguma 

Latte merupakan salah satu produk minuman yang dapat dibuat dari 

ubi jalar terutama ubi jalar ungu. Usaha Goguma Latte “Guma-

Guma” direncanakan dengan kapasitas produksi sebesar 1.000 botol 

(@250 mL)/hari. Bahan yang digunakan dalam produksi Goguma 

Latte adalah ubi jalar ungu, susu low-fat, dan madu. Tahapan proses 

produksi Goguma Latte adalah penimbangan, pencucian, 

pengukusan, penghancuran, penyaringan, pengemasan, dan 

pendinginan. Produk Goguma Latte “Guma-Guma” dikemas dalam 

botol PET (Polyethylen Therepthalate) dengan tutup yang bersegel. 

Produk Goguma Latte “Guma-Guma” dijual dengan harga Rp 

12.500,00 dan diperoleh keuntungan sebesar 36,64%. Lokasi usaha 

direncanakan didirikan di Jalan Doho No. 14, Surabaya, Jawa Timur. 

Usaha Goguma Latte “Guma-Guma” merupakan usaha kecil dengan 

jumlah pekerja sebanyak tiga orang dan jam kerja delapan jam/hari. 

Pemasaran produk dilakukan melalui media sosial dan penawaran 

langsung kepada konsumen. Usaha Goguma Latte ”Guma-Guma” 

memiliki total modal investasi sebesar Rp 183.815.590 dan total 

biaya produksi sebesar Rp 2.841.297.005 dengan laju pengembalian 

sebelum pajak sebesar 249,33% dan sesudah pajak sebesar 240,36%. 

Waktu pengembalian sebelum pajak adalah 4 bulan 78 hari 

sedangkan sesudah pajak adalah 4 bulan 96 hari. Usaha Goguma 

Latte “Guma-Guma” memiliki titik impas sebesar 59,45%. 

 

Kata Kunci: Goguma Latte, Ubi Jalar Ungu, Usaha Kecil
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May Sinta Natalia Sari (6103018042), Daniel Abisha (6103018073), 

Sherina Juanetta (6103018135). Business Planning of Goguma 

Latte “Guma-Guma” Processing with Production Capacity 1000 

bottles (@250mL) Per Day 

Advisory committee: Dr. Paini Sri Widyawati, S.Si., M.Sc., 

ABSTRACT 

Goguma Latte is a drink from South Korea, usually made 

from several ingredients such as steamed or grilled sweet potato, 

milk, and sugar or honey. The lack of variety in sweet potato 

processing in Indonesia was the reason for developing sweet potato 

processing into food products with more diverse variations in the 

hope of increasing sweet potato consumption while increasing added 

value. Goguma Latte was a beverage product that can be made from 

sweet potatoes, especially purple sweet potatoes. The Goguma Latte 

“Guma-Guma” business was planned with a production capacity of 

1.000 bottles (@250 mL)/day. The ingredients used in the 

production of Goguma Latte were purple sweet potato, low-fat milk, 

and honey. The stages of the Goguma Latte production process were 

weighting, washing, steaming, crushing, filtering, packaging, and 

cooling. The Goguma Latte product “Guma-Guma” was packaged in 

a PET (Polyethylene Therephalate) bottle with a sealed lid. The 

Goguma Latte product "Guma-Guma" was sold for Rp 12,500 and a 

profit of 36,64% was obtained. The business location was planned to 

be established on Jalan Doho No. 14, Surabaya, East Java. Goguma 

Latte "Guma-Guma" was a small business with three employees and 

eight hours of work per day. Product marketing was done through 

social media and direct offers to consumers. The Goguma Latte 

business "Guma-Guma" had a total investment capital of Rp. 

183,976,740 and a total production cost of Rp. 2,841,297,005 with a 

rate of return before tax of 249,33% and after-tax of 240,36%. The 

payback period before tax was 4 months 78 days while after tax was 

4 months 96 days. Goguma Latte's business "Guma-Guma" had a 

break-even point of 59,45%. 

 

Keywords: Goguma Latte, Purple Sweet Potato, Small Business
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