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Keiko Zefanya Juanda (6103021018) dan Brigita Rambu Skalastika 

(6103021068). Perencanaan Usaha Roasted Arabica Coffee 

“Cafella” dengan Kapasitas Produksi 500 Kemasan @200 gram 

per Hari 

Pembimbing: Ir. Thomas Indarto Putut Suseno, MP., IPM. 

ABSTRAK 

Kopi Arabika merupakan salah satu varietas dalam famili Rubiaceae 

dan genus Coffea yang paling banyak dikonsumsi di dunia. Lebih dari 

100 spesies dikenal dan ditanam di seluruh dunia salah satunya 

yaitu Coffea Arabica (kopi Arabika). Minuman kopi yang terbuat dari 

varietas Arabika dianggap memiliki kualitas tinggi dan memiliki nilai 

komersial terbesar. Salah satu wilayah penghasil kopi Arabika di 

Indonesia yaitu desa Kucur, Kecamatan Dau, Kabupaten Malang. 

Melihat potensi pasar yang menjanjikan tersebut, maka muncul ide 

untuk mendirikan usaha roasted coffee dengan merek "Cafella" 

dengan membangun kerjasama bersama petani dari Deda Kucur Dau, 

Kabupaten Malang. Proses pembuatan “Cafella” dimulai dengan 

penyiapan green beans, roasting, pendinginan, dan pengemasan. 

Usaha roasted coffee "Cafella" direncanakan oleh 1 pemilik usaha dan 

5 karyawan. Usaha roasted coffee "Cafella" termasuk dalam skala 

usaha mikro yang berlokasi di RT 03, RW 02, Ketohan, Desa Kucur, 

Kecamatan Dau, Kabupaten Malang. “Cafella” dikemas 

menggunakan plastik PET dengan lapisan aluminium dengan 

kapasitas 100 kg (@200 gram per kemasan) per hari. Produk “Cafella” 

dijual dengan harga Rp 45.000 per kemasan dengan sistem penjualan 

melalui social media seperti Instagram dan Tiktok. Hasil perhitungan 

analisa ekonomi “Cafeflla” menunjukkan bahwa ROR setelah pajak 

yaitu sebesar 44,25%, POT setelah pajak selama 2,064 tahun atau 2 

tahun 0 bulan 23 hari, dan BEP sebesar 53,97%. 

 
Kata kunci: Coffea Arabica, usaha roasted coffee "Cafella", analisa 

ekonomi 
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Keiko Zefanya Juanda (6103021018) and Brigita Rambu Skalastika 

(6103021068). Roasted Arabica Coffee “Cafella” Business 

Planning with Production Capacity of  500 Packs @200 grams per 

Day 

Supervisor: Ir. Thomas Indarto Putut Suseno, MP., IPM. 

 

ABSTRACT 

Arabica coffee is one of the varieties in the Rubiaceae family and the 

genus Coffea that is most widely consumed in the world. More than 

100 species are known and grown worldwide, one of which is Coffea 

Arabica (Arabica coffee). Coffee drinks made from Arabica varieties 

are considered to be of high quality and have the greatest commercial 

value. One of the areas producing Arabica coffee in Indonesia is 

Kucur Village, Dau District, Malang Regency. Seeing the promising 

market potential, the idea arose to establish a roasted coffee business 

with the brand "Cafella" by building cooperation with farmers from 

Deda Kucur Dau, Malang Regency. The process of making "Cafella" 

begins with the preparation of green beans, roasting, cooling, and 

packaging. The "Cafella" roasted coffee business is planned by 1 

business owner and 5 employees. The "Cafella" roasted coffee 

business is included in the micro-business scale located in RT 03, RW 

02, Ketohan, Kucur Village, Dau District, Malang Regency. “Cafella” 

is packaged using PET plastic with an aluminum layer with a capacity 

of 100 kg (@200 grams per package) per day. The “Cafella” product 

is sold at a price of IDR 45,000 per package with a sales system 

through social media such as Instagram and Tiktok. The results of the 

economic analysis calculation of “Cafeflla” show that the ROR after 

tax is 44.25%, POT after tax for 2.064 years or 2 years 0 months 23 

days, and BEP is 53.97%. 

 

Keywords: Coffea Arabica, "Cafella" roasted coffee business, 

economic analysis 
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