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ABSTRAK 

 
Panna cotta merupakan produk dessert berbahan dasar cream 

dan susu sapi yang dimasak bersama gelatin dan gula, serta disajikan 

dalam kondisi dingin. Panna cotta sari kacang hijau “Kajotta” merupakan 

inovasi panna cotta berbahan dasar sari kacang hijau sebagai alternatif 

pengganti susu sapi. Sari kacang hijau sebagai salah satu sumber susu 

nabati memiliki nilai gizi protein dan kalsium yang mendekati susu sapi, 

serta tidak mengandung laktosa sehingga aman dikonsumsi oleh penderita 

lactose intolerance. Usaha produksi panna cotta “Kajotta” direncanakan 

memproduksi 100 cup @ 200 g/hari dengan skala usaha mikro kecil 

menengah (UMKM). Bahan baku yang digunakan dalam pembuatan 

“Kajotta” adalah sari kacang hijau, cream, gelatin, karamel, dan garam. 

Tahap pembuatan “Kajotta” meliputi pembuatan sari kacang hijau, 

pelarutan gelatin, pemanasan dan pengadukan, pengemasan, 

penyimpanan, serta pendinginan. Produk “Kajotta” dikemas dalam cup 

plastik PP transparan yang dijual dengan harga Rp 20.000, sehingga 

memperoleh keuntungan sebesar 47%. Usaha produksi “Kajotta” 

dilakukan oleh tiga orang pekerja dengan waktu kerja selama 8 jam/hari. 

Lokasi usaha “Kajotta” terletak di Perumahan BCF, Jl. Sekawan Indah 

Blok B-27, Sidoarjo, Jawa Timur. Evaluasi usaha produksi “Kajotta” 

dinyatakan layak berdasarkan Rate of Return (ROR) setelah pajak sebesar 

32,63%, Pay Out Time (POT) setelah pajak sebesar 36,05 bulan, dan 

Break Even Point sebesar 56,86%. 

 
Kata kunci: Panna cotta, Sari kacang hijau, Kajotta, Perencanaan 

usaha 
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Kevin Jonathan NRP 6103018082, Jessica Nathania NRP 

6103018084, Natasya Husain NRP 6103018123. Business Plan of 

Green Bean Juice Panna Cotta “Kajotta” with 100 Cup @200 g/ 

Day of Production Capacity. 

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

 
 

ABSTRACT 

 
Panna cotta is a dessert product made from cream and cow's 

milk cooked with gelatin and sugar, served in cold conditions. Mung 

bean juice panna cotta “Kajotta” is an innovation of panna cotta based 

on mung bean juice as an alternative to cow's milk. Mung bean juice 

as one source of vegetable milk has a nutritional value of protein and 

calcium that is close to cow's milk, and it's safe to be consumed by 

people with lactose intolerance. Production business of mung bean 

juice panna cotta “Kajotta” planned to produce 100 cups @200 g/day 

on micro, small, and medium enterprises scale (MSMEs). The 

ingredients of “Kajotta” were mung bean juice extract, cream, gelatin, 

caramel, and salt. The manufacturing stage of “Kajotta” includes the 

mung bean juice extraction, gelatin dissolution, heating and stirring, 

packaging, storage, and cooling. “Kajotta” products packaged in 

transparent PP plastic cups, which be sold at a price of Rp 20,000, 

resulting in 47% of profit. “Kajotta” production business carried out 

with three employees that work 8 hours a day. “Kajotta” production 

business located at BCF housing estate, Sekawan Indah street number 

B-27, Sidoarjo, East Java. The evaluation of the “Kajotta” production 

business was declared feasible based on the Rate of Return after tax 

32.63%, Pay Out Time after tax of 36.05 month, and Break Even Point 

of 56.86%. 

 
Keywords: Panna cotta, mung bean juice, kajotta, business plan 
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