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228 Pack Per Hari. 

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

 

 

ABSTRAK 

“Olahpangan” merupakan suatu usaha mikro yang bergerak di 

bidang bakery. “Olahpangan” memproduksi roti sobek yang dijual di 

daerah Surabaya. Varian roti sobek yang tersedia yaitu keju, coklat, 

mix coklat-keju, blueberry, dan bluecheese. Roti sobek dibuat dari 

tepung terigu, es batu, ragi, serta bahan lainnya. Tahapan proses yang 

dilakukan meliputi pencampuran, pembagian adonan, rounding, 

pengisian, penyusunan dalam loyang, proofing, pengolesan susu 

evaporasi, pemberian topping, pemanggangan, pengolesan margarin, 

pengeluaran roti dari loyang, pendinginan, dan pengemasan. Bentuk 

usaha “Olahpangan” adalah usaha mikro dengan total pekerja 

sebanyak lima karyawan, struktur organisasi lini dengan jam kerja 8 

jam per hari. Kapasitas produksi yang dirancangkan yaitu 228 pack 

roti sobek per hari. Lokasi produksi roti sobek “Olahpangan” 

dilakukan di Universitas Katolik Widya Mandala Surabaya yang 

terletak di Jalan Dinoyo No. 42-44, Surabaya dengan luas area 

produksi 39 m2. Utilitas yang digunakan meliputi air sebesar 21643,6 

L/bulan, listrik sebesar 793,8062 kWh/bulan dan gas LPG sebesar 

10,8076 kg/bulan. Produk “Olahpangan” dijual dengan harga Rp 

25.000. Berdasarkan analisa ekonomi yang dilakukan, didapatkan 

nilai BEP sebesar 36,91%, ROR setelah pajak sebesar 193,94%, dan 

POT setelah pajak selama 4,9545 bulan. Oleh sebab itu, berdasarkan 

Analisa kelayakan terhadap faktor teknis dan ekonomis, usaha roti 

sobek “Olahpangan” berpeluang untuk dijadikan ide bisnis. 

 

Kata kunci: roti sobek, unit pengolahan pangan, kelayakan teknis dan 

ekonomis  
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Quinny Claudia Valen (6103020006) and Nathanael Marvelle 

Clarence Susanto (6103020021). "Olahpangan" Buttersoft Bun 

Food Processing Planning Unit with Production Capacity of 228 

Packs Per Day. 

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

 

 

ABSTRACT 

"Olahpangan" is a micro business that operates in the bakery 

sector. “Olahpangan” produces torn bread which is sold in the 

Surabaya area. The available torn bread variants are cheese, chocolate, 

chocolate-cheese mix, blueberry and bluecheese. Torn bread is made 

from wheat flour, ice cubes, yeast, and other ingredients. The process 

stages include mixing, dividing the dough, rounding, filling, arranging 

in the pan, proofing, spreading evaporated milk, topping, baking, 

spreading margarine, removing the bread from the pan, cooling and 

packaging. The "Olahpangan" business form is a micro business with 

a total of five employees, a line organizational structure with working 

hours of 8 hours per day. The designed production capacity is 228 

packs of torn bread per day. The location for the production of 

"Olahpangan" torn bread is at Widya Mandala Surabaya Catholic 

University, which is located on Jalan Dinoyo No. 42-44, Surabaya 

with a production area of 39 m2. The utilities used include water of 

21643.6 liters/month, electricity of 793.8062 kWh/month and LPG 

gas of 10.8076 kg/month. “Olahpangan” products are sold at IDR 

25,000. Based on the economic analysis carried out, the BEP value 

was 36.91%, ROR after tax was 192.94%, and POT after tax was 

4.9545 months. Therefore, based on a feasibility analysis of technical 

and economic factors, the "Olahpangan" torn bread business has the 

opportunity to become a business idea. 

 

Keywords: buttersoft bun, food processing, technical and economic 

feasibility   
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