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Stefani (6103019019), Laeticia Laureen Wibisono (6103019035), dan
Brigitta Fionna Chaladika Bastian (6103019095). Perencanaan
Usaha ‘HAPPI MILK PUDDING’ dengan Kapasitas Produksi 274
cup @115 g per Hari.

Di bawah bimbingan: Dr. Ir. Anna Ingani Widjajaseputra, MS.

ABSTRAK

Ubi jalar merupakan salah satu komoditas umbi dengan
ketersediaan yang melimpah di Indonesia. Puding merupakan
hidangan penutup yang digemari oleh kalangan anak-anak hingga
dewasa. Penambahan ubi jalar oranye dalam puding dapat
meningkatkan kandungan beta karoten sehingga meningkatkan daya
jual ubi jalar oranye. Usaha puding ini diberi nama ‘HAPPI Milk
Pudding’ dan dijual dalam kemasan cup plastik polypropylene dan
diberi label berupa stiker. Puding dijual dengan topping fla vanilla
serta ditaburi bubuk kopi. Bahan pembuatan puding yaitu tepung ubi
jalar oranye, agar-agar, susu bubuk, gula, dan air. Usaha produksi
‘HAPPI Milk Pudding’ memiliki kapasitas produksi yaitu sebesar 80
kg (274 cup/hari @115 g). Tempat produksi berada di Citraland
Waterfront WP 16/9, Surabaya. Tahap pengolahan puding yaitu
penimbangan, pencampuran, pengayakan, pemanasan, penambahan
larutan gula, pendinginan, penambahan fla, kemudian didinginkan
kembali. Utilitas yang diperlukan yaitu air untuk sanitasi 6,36
m+/bulan, listrik 135,36 kWh/bulan, 2,17 kg Tabung LPG/bulan.
Badan usaha memiliki laju pengembalian sebesar 38,17% dengan
waktu pengembalian modal 31,24 bulan. Titik impas yaitu pada
61,70%. Berdasarkan analisa teknik dan ekonomi, perencanaan unit
pengolahan ‘HAPPI Milk Pudding’ layak untuk didirikan.

Kata kunci: puding susu, ubi jalar oranye, perencanaan unit
Pengolahan
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Stefani (6103019019), Laeticia Laureen Wibisono (6103019035), dan
Brigitta Fionna Chaladika Bastian (6103019095). ‘HAPPI MILK
PUDDING’ Business Plan with Production Capacity of 274 cups
@115g per Day.

Advisor: Dr. Ir. Anna Ingani Widjajaseputra, MS.

ABSTRACT

Sweet potato is one of the most abundant commodities in
Indonesia. Pudding is a sweet dessert that is enjoyable for children and
adults. Orange sweet potato is high in beta-carotene thus the addition
increases the beta-carotene content of pudding. Orange sweet potato
is added into the pudding to increase the economic value of sweet
potatoes. The milk pudding is called ‘HAPPI Milk Pudding’. It is
packed in polypropylene cups and then sticker-labeled with our
product identity. The pudding is topped with vanilla cream and coffee
powder. The used ingredients of pudding are orange sweet potato
flour, agar, milk powder, and sugar. The pudding is made by weighing
the ingredients, mixing, sieving, heating, adding sugar syrup, chilling,
adding the vanilla cream on top, and chilling before delivery. This
small business has a production capacity of 80 kg (274 cups @115
g/day). Puddings are produced and delivered from Citraland
Waterfront WP 16/9, Surabaya. Utilities including water, electricity,
and gas are used. The production needs 6.36 m3/month of water,
135.36 kWh/month of electrical energy, and 2.17 kg/month of LPG.
The rate of return and payout time of this business is 38.17% and
31.24 months respectively. The break-even point is 61.70%. Based on
the technical and economical analysis, the production plan of ‘HAPPI
Milk Pudding’ is feasible to run.

Keyword: milk pudding, orange sweet potato, production plan
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