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ABSTRAK 

 Minuman “Bubble Dawet” merupakan perpaduan antara 

minuman tradisional dawet dengan minuman boba kekinian. “Bubble 

Dawet” tersusun atas cendol (14%), boba (11,5%), larutan santan 

(61,5%), dan sirup gula kelapa (13%). Proses produksi meliputi 

pembuatan cendol, pembuatan sirup gula kelapa, pembuatan larutan 

santan, perebusan boba, dan pengemasan. Minuman “Bubble Dawet” 

dikemas dalam botol plastik PET transparan. Perencanaan usaha 

minuman “Bubble Dawet” memiliki kapasitas produksi sebesar 150 

botol (@350 mL) setara 52,500 liter setara 55,500 kg per hari. Lokasi 

usaha minuman boba dawet “Bubble Dawet” adalah Jalan Medayu 

Pesona XV No. 28, Surabaya. “Bubble Dawet” tergolong sebagai 

usaha skala rumah tangga, sehingga termasuk dalam Usaha Mikro 

Kecil Menengah (UMKM) jenis usaha mikro. Produksi dilakukan 

oleh 1 direktur dan 2 karyawan yang bekerja selama 6 hari per minggu 

dengan jam kerja 8 jam/hari. Minuman “Bubble Dawet” dijual dengan 

harga Rp 13.500/botol dan memberikan keuntungan sebesar 53,03%. 

Pemasaran produk dilakukan melalui penawaran secara langsung dan 

media sosial. Target konsumen dari minuman “Bubble Dawet” adalah 

anak-anak hingga dewasa. Utilitas yang dibutuhkan dalam produksi 

adalah 5,2302 m3 air/bulan, 248,625 kWh listrik/bulan, dan 10,248 kg 

gas LPG/bulan. Faktor ekonomis dan teknis menunjukkan bahwa 

usaha ini layak untuk didirikan dengan BEP sebesar 58,72%. ROR 

setelah pajak sebesar 166,92% dan POT setelah pajak sebesar 58,95 

bulan ~ 4,9 tahun. 

 

Kata Kunci: Boba, kelayakan usaha, minuman boba dawet, usaha  

      rumah tangga 
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Joliska Wongsowinoto (NRP 6103019068), Brenda (NRP 

6103019068), dan Florence Ancilla (6103019137). Boba Dawet 

Drink Home Industry Plan “Bubble Dawet” with Production 

Capacity of 52,5 Litre per Day. 

Advisor: Chatarina Yayuk Trisnawati, S.TP., MP. 

 

ABSTRACT 

 The “Bubble Dawet” drink is a blend of traditional dawet 

drink and contemporary boba drink. “Bubble Dawet” is composed of 

cendol (14%), boba (11,5%), coconut milk solution (61,5%), and 

coconut sugar syrup (13%). The production process included making 

cendol, making coconut sugar syrup, making coconut milk solution, 

boiling boba, and packing. The “Bubble Dawet” drink was packaged 

in a transparent PET plastic bottle. The business plan for boba dawet 

drink “Bubble Dawet” had a production capacity of 52,5 litre       (150 

bottles @350 mL) equivalent to 52,500 litre equivalent to 55,500 kg 

per day. The business location for boba dawet drink “Bubble Dawet” 

was Jl. Medayu Pesona XV Street No. 28, Surabaya. “Bubble Dawet” 

was classified as a household scale business, therefore it was included 

in the Micro, Small, and Medium Enterprises (UMKM) type of micro 

business. Production was carried out by 1 director and 2 employees 

who work 6 days per week with 8 working hours/day. The “Bubble 

Dawet” drink was sold for Rp 13.500/bottle and provided a profit of 

53,03%. Product marketing was done through direct offers and social 

media. The target consumers of “Bubble Dawet” drink were children 

to adults. The utilities needed in production were 5,2302 m3 of 

water/month, 248,625 kWh of electricity/month, and 10,248 kg of 

LPG gas/month. Economic and technical factors showed that this 

business is feasible to establish with a BEP of 58,72%. ROR after tax 

of 166,92%, and POT after tax of 58,95 months ~ 4,9 years. 

 

Keywords: Boba, business feasibility, boba dawet drink, household 

    business 
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