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Carmelia Sugianto (6103020031), Violin Leonard (6103020039), dan
Ajeng Shanti, R.C. (6103020076). Evaluasi Kapasitas Produksi dan
Kelayakan Usaha Produk Roti Tawar pada Unit Usaha
"olahpangan.”. Di bawah bimbingan: Dr. Anita Maya Sutedja,
S.TP., M.Si., Ph.D.

ABSTRAK

Unit usaha “olahpangan.” merupakan usaha mikro yang
bergerak di bidang bakery yang memproduksi roti tawar dan dijual di
daerah Surabaya. Varian roti tawar yang tersedia yaitu biasa, gandum,
pandan, dan spiral. Roti tawar terbuat dari tepung terigu, gula, ragi, es
batu, dan lainnya. Proses pembuatan roti tawar terdiri dari
pencampuran, pembagian adonan, rounding, resting, shaping,
penyusunan dalam loyang, proofing, pemanggangan, pendinginan,
pemotongan, dan pengemasan. Usaha “olahpangan.” memiliki total
pekerja sebanyak empat karyawan, struktur organisasi lini dengan jam
kerja 8 jam per hari. Kapasitas produksi roti tawar yaitu 119 pack per
hari. Lokasi produksi roti tawar “olahpangan.” dilakukan di
Universitas Katolik Widya Mandala Surabaya yang terletak di JI.
Dinoyo No. 42-44, Keputran, Kecamatan Tegalsari, Surabaya. Ruang
usaha “olahpangan.” memiliki luas sebesar 7,8 x 4,4 x 3,4 m?. Utilitas
yang digunakan meliputi air sebesar 1 mdMbulan, listrik 493,14
kWh/bulan, dan gas LPG sebesar 62,88 kg/bulan. Roti tawar
“olahpangan.” varian biasa, pandan, dan spiral dijual dengan harga Rp
20.000, sedangkan untuk varian gandum seharga Rp 25.000.
Berdasarkan analisa ekonomi, didapatkan nilai BEP sebesar 45,99%,
ROR setelah pajak sebesar 60,49%, dan POT setelah pajak selama
1,65 tahun. Berdasarkan analisa faktor teknis dan ekonomis, usaha roti
tawar “olahpangan.” layak untuk dijalankan.

Kata kunci: roti tawar, unit pengolahan pangan, usaha mikro,
kelayakan teknis dan ekonomis
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Carmelia Sugianto (6103020031), Violin Leonard (6103020039), and
Ajeng Shanti, R.C. (6103020076). Evaluation of White Bread
Production Capacity and Business Feasibility in the
""Olahpangan." Business Unit.

Advisory Committee: Dr. Anita Maya Sutedja, S.TP., M.Si., Ph.D.

ABSTRACT

"olahpangan." business unit is a micro business operating in the
bakery sector which produces fresh bread and sells it in the Surabaya
area. The available white bread variants are regular, wheat, pandan
and spiral. White bread is made from wheat flour, sugar, yeast, ice
cubes, and others. The process of making white bread consists of
mixing, dividing, rounding, resting, shaping, panning, proofing,
baking, cooling, cutting, and packaging. "olahpangan." business has a
total of four employees, and a line organizational structure with
working hours of 9 hours per day. The production capacity of white
bread is 119 packs per day. The production location for "olahpangan."
white bread is carried out at the Widya Mandala Catholic University,
Surabaya, which is located on Jl. Dinoyo No. 42-44, Keputran,
Tegalsari District, Surabaya. "olahpangan.” business space has an area
of 7.8 x 4.4 x 3.4 m2. The utilities used include water of 1 m3/month,
electricity of 493,14 kWh/month, and LPG gas of 62,88 kg/month.
The regular, pandan and spiral variants of “olahpangan.” white bread
are sold for IDR 20,000, while the wheat variant costs IDR 25,000.
Based on economic analysis, the BEP value is 45,99%, ROR after tax
is 60,49%, and POT after tax is 1,65 years. Based on the analysis of
technical and economic factors, the "olahpangan." white bread
business is feasible to run.

Keywords: white bread, food processing units, micro businesses,
technical and economic feasibility
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