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Graciela Jaquenetta Julian (6103021007), Valerie Angela Wijaya Ong
(6103021014), dan Zefanya Soewangsa (6103021016). Perencanaan
Unit Pengolahan Pangan Brownies Ampas Kedelai “Browinuely”
dengan Kapasitas Produksi 13.200 Kemasan (@150g) per Tahun.
Pembimbing: Prof. Dr. Ir. Anna Ingani Widjajaseputra, MS.

ABSTRAK

Brownies adalah satu salah jenis makanan penutup yang cukup
populer dan disukai oleh masyarakat sehingga dilakukan diversifikasi
produk menjadi brownies ampas kedelai. Brownies ampas kedelai
merupakan salah satu inovasi dalam pengolahan limbah dan
mengurangi jumlah limbah yang memiliki keunggulan, yaitu rendah
kalori, tinggi protein, dan bebas gluten sehingga dapat dikonsumsi
bagi masyarakat yang alergi gluten dan sedang menurunkan berat
badan (pengurangan kalori). Brownies ampas kedelai terbuat dari dark
chocolate compound, margarin, telur ayam, gula pasir, ampas kedelai,
dan cokelat bubuk. Perencanaan unit pengolahan pangan brownies
ampas kedelai dijalankan dalam bentuk, yaitu UD Sinar Jaya
(UMKM) dengan merek “Browinuely” yang memiliki kapasitas
produksi sebesar 13.200 kemasan (@150g) per tahun. Rumah
produksi “Browinuely” berlokasi di Jalan Kalijudan Asri Nomor 71
Surabaya dengan 3 orang tenaga kerja. Tahap pengolahan
“Browinuely” terdiri dari pelelehan dark chocolate compound dan
margarin, pengocokan telur ayam dan gula pasir, pencampuran I,
pencampuran I, pencetakan per loyang, pengovenan, pendinginan,
pemotongan, dan pengemasan. Utilitas yang digunakan meliputi air
158.016 L/tahun, listrik 1170,05 kWh/tahun, dan LPG 141,54
kg/tahun. Berdasarkan analisa ekonomi, perencanaan unit pengolahan
pangan brownies ampas kedelai diperoleh nilai laju pengembalian
modal (ROR) sesudah pajak sebesar 25,23%, waktu pengembalian
modal (POT) selama 3,86 tahun, nilai Minimum Attractive Rate of
Return (MARR) sebesar 12%, dan Break Even Point (BEP) sebesar
51.81%. Berdasarkan analisa teknis dan ekonomis yang telah
dilakukan, maka perencanaan unit pengolahan pangan brownies
ampas kedelai “Browinuely” dinyatakan layak untuk didirikan.

Kata kunci: Brownies, perencanaan unit pengolahan pangan
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Graciela Jaquenetta Julian (6103021007), Valerie Angela Wijaya Ong
(6103021014), and Zefanya Soewangsa (6103021016). Planning for
a Food Processing Unit “Browinuely” Okara Brownies with a
Production Capacity of 13.200 Packs (@150g) per Year.

Advisor: Prof. Dr. Ir. Anna Ingani Widjajaseputra, MS.

ABSTRACT

Brownies are a type of dessert that is quite popular and liked
by the public, so the product has been diversified into okara brownies.
Okara brownies are an innovation in waste processing and reducing
the amount of waste which have the advantages of low in calories,
high in protein, and gluten-free so that it can be consumed by people
who are allergic to gluten and are on calorie reduction program. Okara
brownies are made from the basic ingredients of dark chocolate
compound, margarine, chicken eggs, granulated sugar, okara, and
cocoa powder. The planning for the okara brownies food processing
unit was carried out in the form of UD Sinar Jaya (MSME) with the
brand "Browinuely" which has a production capacity of 13,200 packs
(@150q) per year. The "Browinuely" production house is located on
Kalijudan Asri Street Number 71 Surabaya with a total workers of 3
persons. The processing stages of "Browinuely" consist of melting
dark chocolate compound and margarine, beating chicken eggs and
granulated sugar, mixing I, mixing Il, molding per pan, oven, cooling,
cutting, and packaging. Utilities used include water 158.016 L/year,
electricity 1170.05 kWh/year, and LPG 141.54 kg/year. Based on
economic analysis, the planning of the okara brownies food
processing unit obtained a Rate of Return (ROR) after tax of 25.23%,
a Payout of Time (POT) during 3.86 years, a Minimum Attractive Rate
of Return (MARR) value of 12%, and Break Even Point (BEP) of
51.81%. Based on the technical and economic analysis that has been
carried out, the planning for the "Browinuely" okara brownies food
processing unit is declared feasible to be established.

Keywords: Brownies, food processing unit
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