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Edsel Willyanto Putra (6103019014), Timotius William Prayogo 

(6103019021), dan Finna Chrisna Tjokro Rahardjo (6103019124). 

Perencanaan Unit Pengolahan Pangan Orange Sweet Potato Latte 

“Ibatte” dengan Kapasitas Produksi 100 Botol (@200 g) per Hari. 

Pembimbing: Ir. Theresia Endang Widoeri Widyastuti, MP., IPM. 

 

ABSTRAK 

Goguma latte merupakan produk minuman ubi jalar yang berasal dari 

Korea Selatan. Goguma latte terbuat dari campuran ubi yang dikukus atau 

dibakar, susu, dan pemanis seperti gula. Inovasi pengolahan ubi jalar di 

Indonesia masih sedikit sehingga perlu dikembangkan menjadi produk yang 

lebih bervariasi. Usaha latte ubi jalar oranye “Ibatte” direncanakan dengan 

kapasitas produksi sebesar 100 botol (@200 g)/hari. Bahan yang digunakan 

dalam produksi Ibatte adalah ubi jalar oranye, susu UHT low fat, gula aren, 

dan topping berupa jelly. Tahapan proses produksi Ibatte adalah penyortiran, 

pengupasan, pemotongan, pencucian, perebusan, pendinginan, penimbangan 

I, penghalusan, penyaringan, penimbangan II, penataan, pengemasan, dan 

penyimpanan. Produk Ibatte dikemas dalam botol PET (Polyethylene 

Therepthalate) dengan tutup yang bersegel. Produk latte ubi jalar oranye 

“Ibatte” dijual dengan harga Rp. 17.000,00 dan diperoleh keuntungan sebesar 

41,40%. Lokasi usaha direncanakan didirikan di Jalan Tumapel No. 5, 

Surabaya. Usaha latte ubi jalar oranye “Ibatte” merupakan usaha kecil dengan 

jumlah pekerja sebanyak dua orang dan jam kerja lima jam/hari. Pemasaran 

produk dilakukan melalui media sosial dan penawaran langsung kepada 

konsumen. Usaha latte ubi jalar oranye “Ibatte” memiliki total modal investasi 

sebesar Rp. 342.411.254,00 dan total biaya produksi sebesar Rp. 

299.530.346,00 dengan laju pengembalian sebelum pajak sebesar 31,68% dan 

sesudah pajak sebesar 31,08%. Waktu pengembalian sebelum pajak adalah 3 

tahun 1 bulan sedangkan sesudah pajak adalah 3 tahun 2 bulan. Usaha latte 

ubi jalar oranye “Ibatte” memiliki titik impas sebesar 57,86%. Dengan 

demikian, usaha ini layak secara teknik dan ekonomi. 

 

Kata kunci: latte ubi jalar oranye, perencanaan usaha, kelayakan 
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Edsel Willyanto Putra (6103019014), Timotius William Prayogo 

(6103019021), dan Finna Chrisna Tjokro Rahardjo (6103019124). 

Planning for Orange Sweet Potato Latte “Ibatte” Food Processing 

Unit with a Production Capacity of 100 Bottles (@200 g) per Day. 
Advisor: Ir. Theresia Endang Widoeri Widyastuti, MP., IPM. 

 

ABSTRACT 

Goguma latte is a sweet potato beverage product originating from 

South Korea. Goguma latte is made from a mixture of steamed or 

baked sweet potatoes, milk, and sweeteners such as sugar. Sweet 

potato processing innovation in Indonesia is still small, so it needs to 

be developed into a more varied product. The orange sweet potato latte 

business “Ibatte” was planned with a production capacity of 100 

bottles (@200 g)/day. The ingredients used in the production of Ibatte 

are orange sweet potatoes, low fat UHT milk, palm sugar, and topping 

in the form of jelly. The stages of the Ibatte production process were 

sorting, peeling, cutting, washing, boiling, cooling, weighing I, 

grinding, filtering, weighing II, arrangement, packaging, and storage. 

Ibatte products were packaged in PET (Polyethylene Therepthalate) 

bottles with sealed lids. The orange sweet potato latte product “Ibatte” 

is sold at Rp. 17,000.00 and obtained a profit of 41.40%. The business 

location is planned to be established at Jalan Tumapel No. 5, 

Surabaya. The orange sweet potato latte business “Ibatte” was a small 

business with two employees and five hours/day. Product marketing 

was carried out through social media and offers directly to consumers. 

The orange sweet potato latte business “Ibatte” had a total investment 

capital of Rp. 342,411,254.00 and a total production cost of Rp. 

299,530,346.00 with a rate of return before tax of 31.68% and after 

tax of 31.08%. The return time before tax was 3 years 1 months while 

after tax was 3 years 2 months. The orange sweet potato latte business 

“Ibatte” had a breakeven point of 57.86%. 

 

Keywords: orange sweet potato latte, business planning, feasibility 
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