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i 

Michael Stief F.T. (6103011012), Theodore Andrean (6103011032), Felix 
Galih P. (610301107). Perencanaan Pabrik Pengolahan Cronut 
dengan Kapasitas Bahan Baku 25 Kg Tepung Terigu per Hari.   
Di bawah bimbingan: Ch Yayuk Trisnawati, S.TP., MP. 
 

ABSTRAK 

 Cronut merupakan salah satu inovasi produk bakery dengan 
mengkombinasikan teknik pembuatan donat dan pastry. Beberapa bulan 
terakhir, cronut mulai populer dan digemari oleh semua kalangan. Cronut 
belum banyak dihasilkan oleh produsen di Indonesia sehingga peluang 
usaha untuk mendirikan pabrik cronut cukup besar. Pabrik pengolahan 
cronut direncanakan memiliki kapasitas bahan baku 25 kg tepung terigu 
per hari. Lokasi pabrik cronut direncanakan didirikan di Jalan Dinoyo 
125A Surabaya, Jawa Timur. Badan usaha yang digunakan pada pabrik 
cronut adalah swasta perseorangan dengan menggunakan struktur 
organisasi lini. Pabrik cronut memiliki karyawan sebanyak 2 orang. 
Utilitas yang digunakan pada pabrik cronut adalah air PDAM (10.352 
L/bulan), listrik (18.815kWh/bulan), LPG (17.20 kg/bulan), dan solar. 
Pabrik cronut memiliki laju pengembalian modal sesudah pajak (ROR) 
sebesar 24,15% yang lebih besar dari minimum attractive rate of return 
(MARR) sebesar 16%. Waktu pengembalian modal sesudah pajak adalah 
3 tahun 1 bulan. Titik impas atau break even point (BEP) yang diperoleh 
sebesar 40,64%. Berdasarkan faktor teknis dan ekonomis, pabrik cronut 
yang direncanakan layak didirikan dan dioperasikan. 
 

 
Kata kunci: Cronut, Perencanaan Pabrik 
 
 
 
 
 
 
 
 
 
 
 
 



ii 

Michael Stief F.T. (6103011012), Theodore Andrean (6103011032), Felix 
Galih P. (610301107). Factory Planning of Cronut with Raw Material 
Capacity of 25 Kg Wheat Flour per Day.  
Under Guidance of: Ch Yayuk Trisnawati, S.TP., MP. 
 

ABSTRACT 

 Cronut is an innovation of bakery products by combining the 
techniques of making doughnuts and pastries. Recently, cronut became 
popular and loved by all circles. Cronut has not been produced by many 
manufacturers in Indonesia so that the business opportunity to set up 
cronut factories is big enough. Factory of cronut planned to have a raw 
material capacity of 25kg flour per day. The location of cronut factory 
planned to be established at Dinoyo 125A Surabaya, East Java. Factory 
that is used in the factory cronut is a private individual with a line 
organization structure. Cronut factory employed about 2 people. Utilities 
that are used in cronut factory are water (10.352 L/month), electricity 
(18.815 kWh/month), LPG (17.20 kg/month) , and diesel. Cronut factory 
has post-tax rate of return on capital (ROR) amounted to 24.15% greater 
than the minimum attractive rate of return (MARR) by 16%. Post-tax 
payback period is 3 years and 1 month. Break even point (BEP) obtained 
by 40.64%. Based on technical and economic factors, the planning of 
cronut factory is qualified to be established and operated. 
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