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(6103013084). “Perencanaan Unit Usaha Pengolahan Keripik Kentang
(Solanum tuberosum L.) dengan Kapasitas Bahan Baku 3 Kg/Hari”.

Di bawah bimbingan: Ir. Ira Nugerahani M.Si

ABSTRAK

Keripik merupakan salah satu jenis makanan ringan yang digemari
oleh hampir sebagian besar masyarakat Indonesia. Proses pengolahan
keripik kentang menggunakan prinsip pengecilan ukuran dan pengeringan
sehingga didapatkan keripik kentang yang tipis, kering, dan renyah ketika
dikonsumsi. Keripik kentang yang diproduksi diberi nama “Kyutoes”.
Produksi keripik kentang “Kyutoes” dilakukan di Taman Pondok Indah D
no 21 Surabaya. Proses produksi menggunakan model tata letak process
layout serta dirancang dengan kapasitas produksi 3 kg/hari. Usaha ini
berbentuk badan usaha perorangan. Tahapan distribusi dilakukan oleh
pemilik usaha secara langsung. Tahapan produksi meliputi sortasi,
pencucian |, pengupasan kentang, pencucian I, pengecilan ukuran,
perendaman dengan larutan CaCl, Pencucian Ill, pengeringan,
penggorengan, dan pengemasan. Pemasaran dilakukan dengan cara promosi
langsung, via media sosial dan pre order. Berdasarkan evaluasi kelayakan
usaha “Kyutoes” memiliki nilai ROR setelah pajak 110,16%, POT sesudah
pajak 10,5 bulan, dan BEP 4,21% sehingga layak untuk dilanjutkan dan
dikembangkan.

Kata kunci: keripik kentang, produksi, perencanaan.



Adrian Djaja (6103013060), Linggawati (6103013079), Maria Lianawati
(6103013084). “The Planning of Processing Unit of Potato Chips
(Solanum tuberosum L.) with 3 kg Raw Material Capacity in a Day”.
Advised by: Ir. Ira Nugerahani M.Si

ABSTRACT

Chips is one of the snack favored by most people in Indonesia.
Processing of potato chips using downsizing and drying principal to obtain
potato chips which thin, dry and crunchy when consumed. Potato chips
were manufactured named “Kyutoes”. Productions of Kyutoes potato chips
adressed on Taman Pondok Indan D-21 Surabaya Indonesia. The production
process uses the model layout process layout and designed with a
production capacity of 3 kg/day, also worked for 8 hours per day. These
business is individual form. Product distribution done by owner. Production
stage started with sortation, washing I, peeling, washing Il, slicing, soaking
with CacCl, solution, washing Ill, drying, frying, and packaging. Marketing
using with direct promotion, by social media and pre-order. Based on
business evaluation, Kyutoes has a value of 110,16% ROR after tax, after
tax POT 10,5 months, and BEP 4,21%, so worthy to be coninued and
developed.

Keyword: Potato, Potato Chips, Kyutoes
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