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Deifaniya Cellosse Roely, NRP 6103019069, Josephine Kintan
Widhoswasti Mulyono, NRP 6103019091. Perencanaan Industri
Biskuit dengan Kapasitas Tepung Terigu 100 Kg per Hari.
Pembimbing: Dr. Anita Maya Sutedja, S.TP., M.Si., Ph.D.

ABSTRAK

Biskuit adalah makanan ringan yang banyak dikonsumsi
masyarakat menggantikan makanan pokok dengan tingkat konsumsi
naik setiap tahun. Industri produksi biskuit direncanakan memiliki
kapasitas tepung terigu 100 Kg per hari. Bahan pembuatan biskuit
terdiri dari tepung terigu protein rendah, gula pasir, air, minyak
goreng, pewarna makanan kuning telur, kalsium propionat, dan soda
kue. Tahapan pembuatan biskuit meliputi pembuatan air gula,
pencampuran bahan adonan, pencetakan adonan, pemanggangan,
dan pengemasan biskuit. Biskuit dikemas ke dalam kemasan
aluminium foil dan kemasan karton dengan berat bersih 680,4 gram.
Biskuit dijual dengan harga Rp. 43.000,00 per kemasan karton.
Keuntungan yang diperoleh sebesar 44,2%. Perusahaan “SunBiscuit”
termasuk industri menengah yang tergolong ke dalam kategori
Industri Kecil Menengah (IKM) di Indonesia dengan 7 karyawan dan
jam kerja karyawan yaitu 7 jam per hari. Perencanaan lokasi usaha
berada di Jl. Raya Maumere, Kecamatan Magepanda, Kabupaten
Sikka, Pulau Flores, Provinsi Nusa Tenggara Timur, Indonesia.
Daerah pemasaran biskuit di seluruh Pulau Flores dan segmentasi
pasar untuk semua kalangan jenis kelamin dan usia. Berdasarkan
evaluasi usaha produksi dengan laju pengembalian modal setelah
pajak sebesar 40,2%, waktu pengembalian modal setelah pajak 26,32
bulan dan titik impas sebesar 58,38%, perusahaan “SunBiscuit”
dikatakan layak untuk didirikan.

Kata kunci: Makanan Ringan, Biskuit, Tepung Terigu, Perencanaan
Industri Pangan
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Deifaniya Cellosse Roely, NRP 6103019069, Josephine Kintan
Widhoswasti Mulyono, NRP 6103019091. Planning for Biscuit
Industry with Capacity 100 Kg of Wheat Flour per Day.
Supervisor: Dr. Anita Maya Sutedja, S.TP., M.Si., Ph.D.

ABSTRACT

Biscuits are a snack that many people consume to replace staple
foods with consumption levels increasing every year. The biscuit
production industry is planned to have a wheat flour capacity of 100
kg per day. The ingredients for making biscuits consist of low-
protein wheat flour, granulated sugar, water, cooking oil, egg yolk
food coloring, calcium propionate, and baking soda. The stages of
making biscuits include making sugar water, mixing the dough
ingredients, molding the dough, baking and packaging the biscuits.
Biscuits are packaged in 10 aluminum foil and carton packaging
with a net weight of 680,4 grams. Biscuits are sold for Rp. 43.000,00
per carton packaging. The profit obtained was 44.2%. The
"SunBiscuit" company is a medium-sized industry which is
classified as a Small and Medium Industry (IKM) in Indonesia with
7 employees and employee working hours of 7 hours per day. The
business location planning is on JI. Raya Maumere, Magepanda
District, Sikka Regency, Flores Island, East Nusa Tenggara
Province, Indonesia. Biscuit marketing areas throughout Flores
Island and market segmentation for all gender and age groups. Based
on the evaluation of the production business with a return on capital
after tax of 40,2%, a return on capital after tax of 26,32 months, and
a break-even point of 58,38%, the company "SunBiscuit" is said to
be feasible to establish.

Keywords: Snacks, Biscuits, Wheat Flour, Food Industrial Planning
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