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Paulina Tanda (6103010003), Olivia Triwardhani (6103010048), 

Christa Citra Kurniawan (6103010089). Perencanaan Unit Pengolahan 

Pangan Home Industry Oatmeal cookies dengan Kapasitas 6,75 kg 

Produk/Hari. 

Di bawah bimbingan : 1. Ir. Indah Kuswardani, MP. 

 

ABSTRAK 

 Cookies merupakan salah satu produk makanan ringan yang 

disukai masyarakat. Cookies memiliki kadar air rendah, ukuran kecil, dan 

renyah. Permintaan cookies semakin meningkat sehingga perlu dilakukan 

inovasi produk, seperti penambahan oatmeal pada adonan cookies.  

 Oatmeal cookies diproduksi dengan kapasitas 6,75 kg cookies (27 

toples)/hari. Lokasi produksi dilakukan di jalan Babatan pantai 9 no 8, 

Surabaya, Jawa Timur. Area distribusi produk oatmeal cookies adalah 

daerah Surabaya. Struktur organisasi perusahaan ini adalah lini, dengan 

lama produksi 8 jam per hari. Jumlah karyawan unit pengolahan pangan 

oatmeal cookies ini sebanyak tiga orang. 

 Berdasarkan faktor teknis dan ekonomi, perusahaan oatmeal 

cookies ini layak didirikan dan dioperasikan karena memiliki laju 

pengembalian modal sebelum pajak 31,25% dan setelah pajak sebesar 

26,56%, yang lebih besar dari MARR (Minimum Attractive Rate of Return) 

17%, dengan waktu pengembalian modal sebelum pajak 3 bulan dan setelah 

pajak selama 3,5 bulan, serta titik impas atau Break Even Point (BEP) 

sebesar 70,52%.  

 

Kata kunci : Oatmeal, cookies, 6,75 kg/hari. 
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Paulina Tanda (6103010003), Olivia Triwardhani (6103010048), 

Christa Citra Kurniawan (6103010089). Planning of Oatmeal Cookies 

with 6,75 kg Capacity Product/Day.  
Advisory committee: 1. Ir. Indah Kuswardani, MP. 

 

ABSTRACT 
 

 Cookies is one of snack which is liked by people. Cookies have low 

water content, small size, and crunch. Increasing demand of cookies make 

us to do an innovation, such as adding an oatmeal into cookies dough.  

The production capacity planned is 6,75 kg products (27 pack) per day. 

The plant is located in a house in Babatan Pantai 9 no.8 Surabaya, East 

Java. The distribution area of this plant is around the Surabaya. The 

organizational structure of the company is a line, with eight hour long 

production time per day. The number of employees of this plant are three 

people.  

Based on technical factors and economic factors, it can be seen that a 

planned oatmeal cookies home industry is feasible to be established and 

operated because it has a rate of return on capital before tax (ROR) 31,25% 

and after tax 26,56%, greater than MARR (Minimum Attractive Rate of 

Return) 17%, before-tax and after-tax payback of period of 3 months and 

3,5 months, break-even point (BEP) of 70,52%. 

 

Key words : oatmeal, cookies, 6,75kg/day. 
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