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Pengolahan Pangan Oat Milk Bunga Telang “Oathentic” dengan
Kapasitas Produksi 25 L Per Hari.

Pembimbing: Ir. Theresia Endang Widoeri W., MP., IPM.
ABSTRAK

Oat milk merupakan salah satu alternatif minuman pengganti
susu sapi yang terbuat dari bahan nabati, yaitu rolled oat. Plant-
based milk memiliki beberapa keunggulan, diantaranya tidak
mengandung laktosa, tinggi serat pangan larut, dan mengandung
fitosterol. Peningkatan manfaat oat milk untuk kesehatan dapat
dilakukan dengan menambahkan komponen fungsional, seperti
antioksidan yang membantu menangkal radikal bebas dalam tubuh.
Salah satu sumber antioksidan yang dapat digunakan adalah ekstrak
bunga telang. Selain sebagai antioksidan, ekstrak bunga telang juga
berfungsi sebagai pewarna alami yang memberikan warna biru muda
pada oat milk. Usaha produksi oat milk bunga telang “Oathentic”
direncanakan berskala rumah tangga dengan kapasitas produksi
sebanyak 25 L per hari. Bahan pembuatan oat milk bunga telang
adalah rolled oat, air, ekstrak bunga telang, dan madu. Tahap
pembuatan terdiri dari ekstraksi bunga telang, ekstraksi oat milk,
penyaringan, pencampuran, dan pengemasan. Oat milk bunga telang
“Oathentic” dikemas menggunakan botol kaca karena bersifat ramah
lingkungan dan mampu meningkatkan visual produk sehingga
menjadi lebih menarik. Produk “Oathentic” akan dijual dengan harga
Rp25.000,00 dan diperoleh keuntungan sebesar 54,18%. Usaha
produksi “Oathentic” termasuk ke dalam golongan Usaha Kecil
dengan pekerja sebanyak 3 orang yang bekerja selama 8 jam per
hari. Lokasi usaha terletak di Jalan Kusuma Bangsa No. 66
Surabaya, Jawa Timur. Pemasaran produk dilakukan melalui media
sosial seperti Instagram, Line, dan Whatsapp, sedangkan proses
distribusi  dilakukan melalui kurir. Evaluasi usaha produksi
“Oathentic” dinyatakan layak berdasarkan Rate of Return setelah
pajak sebesar 338,17%, Pay Out Time setelah pajak sebesar 0,2921
tahun, dan Break-Even Point sebesar 53,55%.

Kata kunci: Oat Milk, Bunga Telang, Usaha Kecil
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Theresia Evelyn, NRP 6103018012, Nathania Vianney Tjahjono,
NRP 6103018040, Vanessa, NRP 6103018076. Food Processing
Unit Planning of Butterfly-pea Flower Oat Milk with Production
Capacity 25 L in a Day.

Supervisor: Ir. Theresia Endang Widoeri W., MP., IPM.

ABSTRACT

Oat milk is one of the alternatives of cow’s milk substitution
made from plant materials, known as rolled oat. Plant-based milk has
several advantages, among them are doesn’t contain lactose, rich in
soluble dietary fiber, and contains phytosterol. The enhancement of
oat milk’s health benefits can be done with the addition of functional
components, such as antioxidants which can help the human body
against free radicals. The source of antioxidants that can be used is
butterfly-pea flower extract. Besides its ability as an antioxidant,
butterfly-pea flower extract can be used as a natural colorant agent
that gives a soft blue color to oat milk. Production business of
butterfly-pea flower oat milk “Oathentic” planned to have a
household scale with a production capacity of 25 L in a day. The
ingredients of butterfly-pea flower oat milk were rolled oat, water,
butterfly-pea flower extract, and honey. Production steps consisted
of oat milk extraction, butterfly-pea flower extraction, filtering,
mixing, and packaging. Butterfly-pea flower oat milk “Oathentic”
packed using glass bottle due to its eco-friendly character and its
ability to adorn the appearance of the product. The selling price of
“Oathentic” was Rp25,000.00 and it gave 54.18% profit. “Oathentic”
production business belonged to the small business group with 3
employees that work 8 hours a day. “Oathentic” production business
located at Kusuma Bangsa street number 66, Surabaya, East Java.
Product marketing has been done by social media, such as Instagram,
Line, and Whatsapp, meanwhile the distribution has been done by
courier service. The evaluation of the “Oathentic” production
business was declared feasible based on the Rate of Return after tax
of 338.17%, Pay Out Time after tax of 0.2921 years, and Break-Even
Point of 53.55%.

Keywords: Oat Milk, Butterfly-pea Flower, Small Business
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