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ABSTRAK

Susu sapi mengandung nutrisi yang cukup lengkap seperti protein,
air, karbohidrat, lemak, vitamin, dan mineral, yang sangat berperan dalam
membantu pertumbuhan dan perkembangan manusia. Susu mudah
mengalami kerusakan  akibat aktivitas mikroorganisme, maka perlu
pengolahan untuk memperpanjang umur simpan susu. Bentuk olahan susu
dengan karakteristik masih serupa susu segar dan masih luas alternative
penggunaanya adalah susu cair pasteurisasi (SCP) plain.Lokasi pabrik susu
pasteurisasi direncanakan akan didirikan di jalan raya Oro-Oro Ombodaerah
kota Batu. Bentuk badan usaha yang digunakan adalah Perseroan Terbatas
dengan struktur organisasi garis (lini). Tata letak pabrik yang digunakan
adalah layout product. Kapastas produksi pabrik adalah 5000 liter per hari
dengan system produksi batch dan tenaga kerja berjumlah 65 orang. Produk
yang dihasilkan 88275 karton ukuran 1 liter dan 151350 karton ukuran 250
mL per bulan. Modal investasi total (TCI) untuk pendirian pabrik ini adalah
sebesar Rp 14.930.175.000,00. Laju pengembalian modal setelah pajak
(Rate of Return/ROR) adalah sebesar 18,77% yang lebih besar dari nilai
Minimum Attractive Rate of Return (MARR) sebesar 17%. Waktu
pengembalian modal setelah pajak (Pay Out Period/POP) adalah selama 4
tahun 6 bulan. Nilai titik impas (Break Even Point/BEP) adalah sebesar
44,99%. Berdasarkan perhitungan tersebut maka pabrik pengolahan susu
pasteurisasi ini dinilai layak untuk didirikan.

Kata Kunci : Susu pasteurisasi, manajemen, perencanaan teknis, analisa
ekonomi



Hana Meliana Oktavia (6103011044), Yane Lolita Soehartono
(6103011109). Title : "Pasteurized Milk Processing Unit Planning In
Milk Processing Company PT. X With Production Capacity 5000 liters
/ day”

Advisory Committee :
Ir.Th. Endang Widoeri W., MP.

ABSTRACT

Cow's milk contains nutrients such as protein, water, carbohydrates,
fats, vitamins, and minerals, which was instrumental in helping the growth
and human development. Milk is susceptible to damage caused by the
activity of microorganisms, it is necessary to process of milk to be extend
the shelf life of milk.The form of processed milk which similar to the
characteristics of fresh milk and still widely used is plain pasteurized liquid
milk. Location of pasteurized milk factory is planned to be established in
highway-Oro Oro Ombo at the town of Batu. Business form used is the
Limited Liability Company with line organizational structure. The layout of
the plant that is used is the product layout. Factory production capacity is
5000 liters per day with a batch production system and labor of 65 people.
The resulting product carton size 1 liter is 88,275 and carton size 250 ml is
151,350 per month. Total capital investment (TCI) for the establishment of
this factory is Rp 14,930,175,000.00. The rate of return on capital after tax
(Rate of Return / ROR) amounted to 18.77%, which is greater than the
value of Minimum Attractive Rate of Return (MARR) by 17%. Payback
period after tax (Pay Out Period / POP) is for 4 years and 6 months. Value
breakeven (Break Even Point / BEP) is equal to 44.99%. Based on these
calculations, the pasteurized milk processing plant is considered feasible to
set up.

Keywords: Pasteurized Milk, management, technical planning, economic
analysis
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