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ABSTRAK 

 

 

 Chewy cookies merupakan cookies dengan tekstur crispy dibagian 

luar namun terasa gooey ketika dimakan. Produksi chewy cookies saat ini 

hanya terbatas pada kafe atau supermarket tertentu sehingga terdapat 

peluang usaha untuk memproduksi chewy cookies dengan skala yang lebih 

besar. Chewy cookies dijual dengan merek “Chewkie Bites” yang dikemas 

dalam kemasan mika tabung dan diisi seberat 120 gram. Harga jual dalam 

satu kemasan “Chewkie Bites” sebesar Rp 20.000. Kapasitas produksi yang 

direncanakan adalah 12 kg tepung terigu per hari dengan proses produksi 

selama delapan jam kerja per hari. Usaha didirikan di Jalan Rungkut Asri 

Barat VIII/38, Surabaya dengan tata leta mesin dan peralatan process 

layout. Proses produksi dilakukan oleh tiga karyawan, meliputi 

pencampuran bahan, pencetakan, pemanggangan, pengemasan, dan 

penyimpanan. Pemasaran dilakukan melalui sosial media, supermarket, dan 

kafe-kafe. Mesin yang digunakan untuk produksi meliputi oven, mixer, dan 

pompa air. Utilitas yang digunakan meliputi air sebanyak 6977,76 L/bulan, 

lisrik sebesar 190,272 kWh/bulan dan gas sebesar 53,9808 kg/bulan. Home 

industry ini memiliki laju pengembalian modal setelah pajak (ROR) sebesar 

33,14% dan MARR (Minimal Attractive Rate of Return) sebesar 15,58%. 

Waktu pengembalian modal setelah pajak adalah 2,95 bulan. Titik impas 

yang diperoleh adalah 28,66%. Berdasarkan faktor teknis dan ekonomis, 

home industry pembuatan chewy cookies “Chewkie Bites” yang 

direncanakan layak didirikan dan dioperasikan. 

 

Kata kunci: chewy cookies, home industry, perencanaan 

 

 



ii 
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ABSTRACT 

 

 

Cookies are one of biscuit’s types made from soft dough, high fat, densely 

textured and relatively crunchy when broken which have become 

everyone’s favorite snack. One of the most popular cookies in today’s 

society is chewy cookies. Chewy cookies are the type of cookies which 

have a crispy texture on the outside but taste gooey when eaten. The 

production of chewy cookies are still relatively low in the market, therefore 

due to its high demands, it brings an opportunity to build a business to 

produce chewy cookies in a larger scale. Chewy cookies will be sold with 

the brand “Chewkie Bites” for Rp 20.000,00 and will be packed for 120 

grams each inside a plastic tube. Production capacity has been planned for 

12 kg flours per day with 8 hours of production time in a day. The home 

industry will be located at Jl. Rungkut Asri Barat VIII/38, Surabaya with 

well-designed machines and process equipments layouts. The production 

process, which includes materials mixing, baking, panning packing, and 

storage, will be carried out by a total of 3 workers. Marketing will be 

established through social media, supermarkets, and cafes around Surabaya. 

Machines used for production are oven, mixer, and water pump. The utility 

includes water usage of 6605.76 L/month, electricity usage of 190.272 

kWh/month, and gas usage of 53.9808 kg/month. This home industry has 

business prospects to be established and operated because it suits the 

technical analysis and economic requirements, namely 2.95 months of Pay 

Out Time (POT) after tax, 15.58% of ROR after tax, which is greater than 

MARR (Minimal Attractive Rate of Return) of 15.58%, and Break Even 

Point (BEP) at 28.66%.  
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