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Sylvia Novencia Shally Wilona (6103018033), Caroline Claudia 

Christofan (6103018071) dan Thalia Marvelyn Satya (6103018081). 

Perencanaan Usaha Oat milk “Oat Habit” Tiga Varian dengan 

Kapasitas Produksi 125 Liter/Hari. 

Di bawah bimbingan: Ir. Ira Nugerahani, M.Si. 

 

ABSTRAK 

 Oat milk adalah salah satu produk minuman berbahan dasar 

nabati yaitu rolled oat. Konsumsi susu dengan bahan dasar hewani 

menyebabkan kekhawatiran konsumen sehingga beralih ke minuman 

berbahan dasar nabati.  Oat memiliki kandungan kimia yaitu salah 

satunya β-glukan yang bermanfaat bagi kesehatan. Tahapan proses 

produksi oat milk adalah penghancuran, penyaringan, pengisian, 

sealing dan pendinginan. Oat milk yang akan dirancang memiliki 

tiga varian yakni original, matcha dan black sesame. Dasar 

pemilihan produk tiga varian oat milk karena memiliki tingkat 

kegemaran masyarakat yang cukup tinggi selain manfaat yang 

dimiliki. Usaha oat milk “Oat Habit” direncanakan memiliki 

kapasitas produksi sebesar 500 botol (@250 mL)/hari. Bahan-bahan 

yang digunakan dalam pembuatan oat milk adalah rolled oat, High 

Fructose Syrup, bubuk matcha, biji wijen hitam, garam dan air. 

Produk oat milk “Oat Habit” dikemas menggunakan botol 

Polyethylene Terephthalate (PET) dan bertutup segel. Lokasi usaha 

direncanakan didirikan di Jalan Doho No. 4, Surabaya, Jawa Timur 

dengan area produksi sebesar 40 m
2
. Usaha oat milk “Oat Habit” 

merupakan usaha kecil dengan jumlah pekerja tiga orang dan jam 

kerja 8 jam/hari. Distribusi produk dilakukan menggunakan jasa 

kurir. Pemasaran produk dilakukan melalui media sosial. Produk oat 

milk “Oat Habit” dijual dengan harga Rp15.000,00 dan memperoleh 

keuntungan sebesar 50,67%.  Usaha oat milk “Oat Habit” memiliki 

total modal investasi sebesar Rp81.023.266,00, total biaya produksi 

sebesar Rp1.405.472.466,00, laju pengembalian modal sebelum 

pajak sebesar 229,39%, laju pengembalian modal sesudah pajak 

sebesar 224,16%, waktu pengembalian modal sebelum pajak selama 

5 bulan 4 hari, waktu pengembalian modal setelah pajak selama 5 

bulan 7 hari dan Break Even Point (BEP) sebesar 39,92%.  

 

Kata kunci: Oat milk, Original, Matcha, Wijen Hitam, Usaha Kecil 
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Sylvia Novencia Shally Wilona (6103018033), Caroline Claudia 

Christofan (6103018071) dan Thalia Marvelyn Satya (6103018081). 

Business Planning Oat milk “Oat Habit” Three Variants with 

Production Capacity of 125 Liters/Day. 

Di bawah bimbingan: Ir. Ira Nugerahani, M.Si. 

 

ABSTRACT 

  Oat milk is one of the plant-based beverage products, 

namely rolled oats. Consumption of milk with animal-based 

ingredients causes consumer concerns to switch to plant-based 

drinks.  Oats contain chemicals, one of which is -glucan which is 

beneficial for health. The stages of the production process oat milk 

are crushing, filtering, filling, sealing and cooling. The oat milk that 

will be designed has three variants, namely original, matcha and 

black sesame. The basis for choosing the three variants of oat milk is 

because it has a fairly high level of public preference in addition to 

the benefits it has. The Business is oat milk “Oat Habit”planned to 

have a production capacity of 500 bottles (@250 mL)/day. The 

ingredients used in making oat milk are rolled oats, High Fructose 

Syrup,powder matcha, black sesame seeds, salt and water.product 

Oat milk “Oat Habit” is packaged using Polyethylene Terephthalate 

(PET) bottles and sealed. The location of the business is planned to 

be established on Jalan Doho No. 4, Surabaya, East Java with a 

production area of 40 m
2
. Enterprises oat milk "Oat Habit" is a small 

business with three people and the number of workers working 8 

hours / day. Product distribution is carried out using courier services. 

Product marketing is done through social media. The Product oat 

milk "Oat Habit" was sold at a price of Rp. 15,000.00 and made a 

profit of 50,67%. The oat milk business "Oat Habit" has a total 

investment capital of IDR. 81,023,266.00, total production costs of 

IDR. 1,405,472,466.00, the rate of return on capital before tax is 

229.39%, the rate of return on capital after tax is 224.16 %, the 

payback period before tax is 5 months 4 days, the payback period 

after tax is 5 months 7 days and the Break Even Point (BEP) is 

39.92%. 
 

Key Words: Oat milk, Original, Matcha, Black Sesame, Small 

Business 
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