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Di bawah bimbingan: Dr. Ir. Anna Ingani Widjajaseputra M.S.

ABSTRAK

Pie susu merupakan pie yang memadukan susu dan telur sebagai
filling atau isinya sehingga pie susu yang dihasilkan terasa manis dan gurih.
Pie susu yang umumnya dijual di pasaran memiliki filling yang jumlahnya
sedikit, sehingga konsumen merasa kurang puas. Pie susu pada mulanya
memiliki rasa original dan coklat, namun seiring bertambahnya permintaan
pasar akan rasa pie susu yang lain, maka banyak produsen pie susu mulai
berinovasi menambahkan berbagai perisa ke dalam filling pie susu. Pie susu
yang ditawarkan adalah pie susu dengan jumlah filling 2/3 bagian pie crust
dan pilihan varian rasa filling; vanilla, rhum, coklat, taro, dan green tea.
Brand produk pie susu yang diproduksi adalah “LAUVIA”. Pie susu
dikemas menggunakan plastik OPP seal sebagai kemasan primer, dan
plastik mika dengan tebal 2 mm, ukuran 20 cm x 5 cm X 3 cm sebagai
kemasan sekunder. Rumah produksi pie susu “LAUVIA” terletak di Bukit
Citra Darmo C-1, Surabaya. Tata letak proses produksi menggunakan tata
letak product layout dan dirancang dengan kapasitas bahan baku 50 kg
tepung terigu per bulan yang dikerjakan selama 20 hari kerja per bulan
dengan 8 jam kerja per hari. Usaha pie susu “LAUVIA” adalah bentuk
badan usaha perorangan dengan proses produksi dilakukan dalam skala
rumah tangga. Seluruh tahapan produksi, promosi dan distribusi, dilakukan
oleh pelaku usaha dibantu oleh 2 karyawan. Metode promosi dilakukan
dengan cara promosi langsung (display produk) dan melalui media sosial.
Evaluasi kelayakan home industry pie susu “LAUVIA” memiliki nilai ROR
29,05%, POT 39,71 bulan, dan BEP 73%.

Kata Kunci: pie susu, filling, kelayakan usaha



Laurentius Glenn Soenardi (6103015011), Elisabet Yulia Kristanti
(6103015018) and Adhelina Vivia Ribeiro. (6103015146). Planning of The
Food Processing Unit for Home Industry of “LAUVIA” Milk Pie With
Raw Material Capacity of 50 Kg of Wheat Flour Per Month

Advisory committee: Dr. Ir. Anna Ingani Widjajaseputra M.S.

ABSTRACT

Milk pie is a pie that combines milk and eggs as filling to produce
sweet and savory flavor. Milk pies, which are generally sold on the market,
have a small amount of filling, so consumers feel less satisfied. Milk pies at
first had an original and chocolate flavor, but as market demand grew for
the other flavor of milk pies, many milk pie producers innovates adding
various flavorings to milk pie. The milk pie has offered is milk pie with
amount 2/3 parts filling of crust pie and with a choice of sweet flavor, such
as vanilla, rhum, chocolate, taro and green tea flavor variants. The milk pie
product brand produced is "LAUVIA". Milk pies are packaged using sealed
OPP plastic as primary packaging, and mica plastic with 2 mm thickness,
size 20 cm x 5 cm x 3 cm as secondary packaging. House of production
“LAUVIA” milk pie located at Bukit Citra Darmo C-1, Surabaya. The
layout of the production process uses a product layout and is designed with
a capacity of 50 kg of raw material per month for 20 working days per
month with 8 working hours per day. "LAUVIA" milk pie business is a
small enterprises with the production process carried out on a household
scale. All stages of production, promotion and distribution are carried out
by the owner assisted by two employees. The promotion method is done by
direct promotion (product display) and through social media. Evaluation of
"LAUVIA" home industry milk pie feasibility has a value of ROR 29,05%,
POT 39,71 months, and BEP 73%.

Keywords: milk pie, filling, feasibility
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