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ABSTRAK

Kopi merupakan salah satu komoditas nabati yang memiliki
jumlah produksi yang tinggi diantara jenis komoditas perkebunan
lainnya. Kopi menjadi sumber penghasilan dari satu setengah juta jiwa
petani kopi di Indonesia. Jenis kopi terdapat Kopi Robusta, Arabika,
dan lain-lain. Peningkatan konsumsi kopi di Indonesia membuat
bermunculannya produk kopi dan juga kedai kopi. Indonesia
tergolong salah satu negara dengan masyarakat yang intoleran
terhadap laktosa. Maka dari itu terinspirasi pembuatan kopi cold brew
susu kedelai. Tujuan penulisan makalah ini adalah merencanakan,
melakukan analisa kelayakan, dan mengevaluasi perencanaan usaha
kopi cold brew susu kedelai “Duyufee”. Proses pembuatan produk
“Duyufee” diawali dengan pembuatan kopi cold brew, penyaringan,
dan pencampuran semua bahan. Usaha “Duyufee” direncanakan oleh
1 pemilik dan 2 karyawan. Bentuk usaha “Duyufee” adalah usaha
kecil yang berlokasi di JI. Wonorejo Permai AA-209, VIII/30,
Surabaya. Produk “Duyufee” dikemas dengan botol plastik PET
dengan kapasitas 50 L (@250 mL/botol) per harinya. Produk ini dijual
dengan harga Rp 12.000/botol. Sistem penjualan produk “Duyufee”
dilakukan secara pre order melalui sosial media seperti Instagram,
WA, dan Line. Hasil perhitungan analisa ekonomi produk ‘“Duyufee”
menunjukkan bahwa ROR setelah pajak sebesar 151,16%, POT
setelah pajak selama 7 bulan 8 hari, dan BEP sebesar 52,17%.

Kata kunci: Kopi cold brew susu kedelai, usaha mikro, analisa
ekonomi
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Cecilia Naomi, NRP. 6103019028, Paskalis Adi Budi Pratama, NRP.
6103019043, Maureen Avelline, NRP. 6103019045. Businees Plan
of Soy Milk Cold Brew Coffee “Duyufee” with the Capacity of 200
Packages @250 mL per Day.

Supervisor:

Netty Kusumawati, S.TP., M.Si.

ABSTRACT

Coffee is a plantation commodity that has a high amount of
production among other types of plantation commodities. Coffee is a
source of income for one and a half million coffee farmers in
Indonesia. There are several types of coffee, some of them are Robusta
Coffee, Arabica, and others. The increase in coffee consumption in
Indonesia has led to the emergence of coffee products and coffee
shops. Indonesia is classified as one of the countries with lactose
intolerant people. Therefore act as an idea to make soy milk cold brew
coffee. The purpose of writing this paper is to plan, carry out a
feasibility analysis, and evaluate business planning for Cold Brew Soy
Milk Coffee "Duyufee". The process of making “Duyufee” products
begins with making cold brew coffee, filtering and mixing all the
ingredients. Duyufee was planned by one owner and two employees.
The form of business "Duyufee” is a small business located on JI.
Wonorejo Permai AA-209, VIII/30, Surabaya. The “Duyufee”
product is packaged in PET plastic bottles with a capacity of 50 L
(@250 mL/bottle) per day. This product is being sold at IDR
12,000/bottle. The "Duyufee" product sales system is carried out by
pre-order through social media such as Instagram, WA, and Line. The
calculation result of the economic analysis of the "Duyufee" product
shows that the ROR after tax is 144.33%, the POT after tax is eight
months and nine days, and BEP is 52.17%.

Keywords: Soy milk cold brew coffee, micro-scale business,
economic analysis
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