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Nathania Iswanto (6103017039), Florencia Irena Cahyadi (6103017064), dan 

Vito Aditya Nagaginta (6103017091). Perencanaan Home Industry 

“Brock” Cereal Bar dengan Produksi 600 pcs per Minggu. 

Di bawah bimbingan: Dr. rer. nat. Ignasius Radix A. P. Jati, S.TP., MP. 

 

ABSTRAK 

“Brock” Cereal Bar merupakan salah satu jenis makanan ringan 

dengan kacang dan rasa kopi yang kaya akan serat, karbohidrat, dan mineral. 

Cereal bar ini dikemas dengan unik dan praktis sehingga mudah dibawa dan 

dikonsumsi sehari-hari. “Brock” Cereal Bar tersusun atas puffed rice, rolled 

oat, kacang tanah, palm sugar, unsalted butter, dark compound chocolate, 

dan perisa kopi. Berat bersih dari 1 pc “Brock” Cereal Bar adalah 30 gram. 

“Brock” Cereal Bar dikemas menggunakan aluminium foil sebagai kemasan 

primer, serta art paper 160 gsm sebagai kemasan sekunder dan label. Home 

industry “Brock” Cereal Bar terletak di Jalan Taman Pondok Jati AF-6, 

Sepanjang, Taman, Sidoarjo. Volume produksi “Brock” Cereal Bar 

direncanakan sebesar 600 pcs per minggu. Proses produksi dilakukan oleh 3 

(tiga) orang tenaga kerja dengan 6 (enam) jam kerja per hari. Secara garis 

besar, proses produksi meliputi pembuatan cereal mix, pembuatan 

butterscotch, pembuatan chocolate layer, pendinginan, pemotongan, dan 

pengemasan. Mesin yang diperlukan untuk proses adalah freezer dan 

showcase. Keperluan utilitas per bulan meliputi air 1,5 m3, listrik 226,8 kWh, 

LPG 0,1814 kg, dan solar 6 L. Proses pemasaran “Brock” Cereal Bar 

dilakukan secara online melalui beberapa media sosial dengan sistem PO 

(pre-order). Harga jual untuk 1 (satu) pc “Brock” Cereal Bar adalah Rp 

8.000. Home industry “Brock” Cereal Bar memiliki nilai ROR (Rate of 

Return) sebelum pajak 30,76% dan ROR setelah pajak 30,05% yang lebih 

besar dari MARR (Minimum Attractive Rate of Return) 13,28%. POT 

(Payout Time) sebelum pajak adalah 3,11 tahun dan POT setelah pajak adalah 

3,18 tahun. BEP (Break Event Point) diperoleh pada 56,40%. Berdasarkan 

analisis faktor teknis dan faktor ekonomi, home industry “Brock” Cereal Bar 

layak untuk didirikan dan dioperasikan. 

  

Kata Kunci: cereal bar, home industry, kewirausahaan 
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Nathania Iswanto (6103017039), Florencia Irena Cahyadi (6103017064), and 

Vito Aditya Nagaginta (6103017091). The Planning of “Brock” Cereal Bar 

Home Industry with Production 600 pcs per Week 

Advisory committee: Dr. rer. nat. Ignasius Radix A. P. Jati, S.TP., MP.  

 

ABSTRACT 

 "Brock" Cereal Bar is a snack with nuts and coffee flavor which is 

rich in fiber, carbohydrates, and minerals. This product is packaged in a 

unique and practical way so that it is easy to carry and consume as daily food. 

"Brock" Cereal Bar is composed of puffed rice, rolled oats, peanuts, palm 

sugar, unsalted butter, dark compound chocolate, and coffee flavoring. The 

net weight of 1 (one) pc "Brock" Cereal Bar is 30 grams. Brock cereal bars 

are packaged using aluminum foil as primary packaging and art paper as 

secondary packaging also labels. "Brock" Cereal Bar home industry is located 

at Taman Pondok Jati AF-6, Sepanjang, Taman, Sidoarjo. The production 

volume of "Brock" Cereal Bars is planned for 600 pcs per week. The 

production process is carried out by 3 (three) workers with 6 (six) working 

hours per day. Overall, the production process includes making cereal mixes,  

making butterscotch, making chocolate layer, cooling, cutting, and 

packaging. Freezer and showcase are machines required during the process. 

The utilities used per month include water 1.5 m3, electricity 226.8 kWh, LPG 

0.1814 kg, and diesel fuel 6 L. The "Brock" Cereal Bar's marketing process 

is done online through several social media with PO (pre-order) system. The 

selling price for 1 (one) pc of "Brock" Cereal Bar is IDR 8,000. This home 

industry has a value of ROR (Rate of Return) before tax 30.76% and ROR 

after-tax 30.05%, which is greater than MARR (Minimum Attractive Rate of 

Return) 13.28%. POT (Payout Time) before tax is 3.11 years and POT after 

tax is 3.18 years. BEP (Break-Even Point) is obtained at 56.40%. Based on 

the technical and economical analysis, this home industry is feasible to be 

established and operated. 

 

Keywords: cereal bar, home industry, entrepreneurship 
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