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Stella Jessica (6103022018), Renata Nova K. (6103022030), dan 

Zefanya Larasati R. (6103022063). Perencanaan Unit Usaha 

Cookies Ubi Cilembu “Cilemboo” dengan Kapasitas Produksi 150 

Kemasan @100g per Hari. 

Pembimbing: Chatarina Yayuk Trisnawati, S.TP., MP. 

 

ABSTRAK 

 
Cookies ubi cilembu “Cilemboo” merupakan cookies yang 

terbuat dari tepung terigu, tepung ubi cilembu, gula halus, margarin, 

telur, baking powder, garam, chocolate chips, dan perisa vanila. 

Penggunaan tepung ubi cilembu dalam cookies dapat dilakukan 

dengan mengurangi penggunaan tepung terigu. Cookies ubi cilembu 

“Cilemboo” berwarna kuning kecoklatan dengan tekstur renyah. 

Cookies ubi cilembu diproduksi oleh home industry Nailong Jaya 

dengan merek “Cilemboo” dan berkapasitas 150 kemasan (@100 g) 

per hari dengan harga jual Rp 20.000 per kemasan. Lokasi unit usaha 

terletak di Jalan Raya Trosobo, Kecamatan Taman, Sidoarjo, Jawa 

Timur. Tahap produksi meliputi pencampuran, pencetakan, dan 

pemanggangan adonan. Utilitas yang digunakan per bulan adalah air 

sebanyak 5,57 m3, listrik sebesar 150,62 kWh, dan gas LPG 3,34 kg. 

Unit usaha berbentuk home industry memiliki 4 pekerja terdiri dari 1 

pimpinan dan 3 karyawan dengan struktur organisasi lini. Pemasaran 

dilakukan dengan memanfaatkan sosial media, mengikuti acara bazar, 

dan penjualan di toko oleh-oleh atau swalayan. Berdasarkan analisa 

kelayakan ekonomi, cookies “Cilemboo” layak dijalankan dengan 

Rate of Return setelah pajak sebesar 242% lebih besar dari Minimum 

Attractive Rate of Return yaitu 23%, Pay Out Time setelah pajak 

sebesar 4,75 bulan, dan Break Even Point sebesar 41,38%. 

 

Kata kunci: cookies ubi cilembu, perencanaan usaha 
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Stella Jessica (6103022018), Renata Nova Kaweono (6103022030), 

Zefanya Larasati Ray (6103022063). Planning of the “Cilemboo” 

Cilembu Sweet Potato Cookies Business Unit with a Production 

Capacity of 150 Packages @100g each Day. 

Supervisor: Chatarina Yayuk Trisnawati, S.TP., MP. 

 

ABSTRACT 

 
Cilembu sweet potato cookies “Cilemboo” are cookies made 

from wheat flour, Cilembu sweet potato flour, powdered sugar, 

margarine, eggs, baking powder, salt, chocolate chips, and vanilla 

flavoring. The use of Cilembu sweet potato flour in cookies can be 

done by reducing the use of wheat flour. Cilembu sweet potato cookies 

“Cilemboo” are brownish yellow in color with a crunchy texture. 

Cilembu sweet potato cookies are produced by the Nailong Jaya home 

industry with the brand “Cilemboo” and a capacity of 150 packages 

(@100 g) per day with a selling price of IDR 20,000 per package. The 

location of the business unit is located on Jalan Raya Trosobo, Taman 

District, Sidoarjo, East Java. The production stage includes mixing, 

molding, and baking the dough. Utilities used per month are 5.57 m3 

of water, 150.62 kWh of electricity, and 3.34 kg of LPG gas. The home 

industry business unit has 4 workers consisting of 1 leader and 3 

employees with a line organizational structure. Marketing is carried 

out through social media, participation in bazaars, and sales in 

souvenir shops and supermarkets. Based on an economic feasibility 

analysis, "Cilemboo" cookies are feasible, with an after-tax rate of 

return of 242%, exceeding the Minimum Attractive Rate of Return of 

23%, an after-tax payout period of 4.75 months, and a break-even 

point of 41.38%. 

 

Keywords: cilembu sweet potato cookies, business planning 
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