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ABSTRAK 

 “Pinefrizz” merupakan produk minuman fermentasi berbahan 

dasar kulit nanas, gula semut, gula pasir, cengkeh, dan kayumanis 

dengan metode back slopping fermentation. Perencanaan unit usaha 

pangan “Pinefrizz” didirikan karena adanya peningkatan tren 

mengonsumsi minuman sehat, seperti minuman fermentasi. Analisa 

usaha pangan “Pinefrizz” meliputi perancangan teknis dan analisis 

kelayakan usaha pengolahan pangan sekaligus mengolah food waste 

menjadi produk bernilai tambah. Proses produksi meliputi 

perendaman kulit nanas, pencampuran bahan, fermentasi pada suhu 

30oC selama 48 jam, pemisahan padatan dan cairan, pasca fermentasi 

pada 3oC selama 24 jam, serta pengemasan. Unit usaha dirancang 

dalam skala industri rumah tangga yang berlokasi di San Diego, 

Pakuwon City, Surabaya, dengan kapasitas produksi 100 botol/hari 

(@250 mL/botol). Kegiatan produksi dilakukan oleh tiga tenaga kerja 

selama 8 jam/hari. Investasi yang dibutuhkan (TCI) sebesar 

Rp123.156.972, total biaya produksi tahunan (TPC) sebesar 

Rp596.684.405 dan harga jual produk Rp25.000/botol. Hasil analisis 

ekonomi menunjukkan nilai Rate of Return setelah pajak sebesar 

99,63%, Payback Period 10,8 bulan, dan Break Even Point sebesar 

49,44%. Berdasarkan aspek teknis dan ekonomi, usahan minuman 

tepache “Pinefrizz” dinyatakan layak untuk didirikan. 

 

Kata kunci:  tepache, kulit nanas, aspek ekonomi, pinefrizz,  

 perencanaan usaha  
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“Planning for a Tepache Beverage Business Unit from Pineapple 

Peels 'Pinefrizz' with a Production Capacity of 100 Bottles (@250 

mL)/Day”  

Advisor: Dr. Netty Kusumawati, S.TP., M.Si. 

 

ABSTRACT 

“Pinefrizz” is a fermented drink made from pineapple peels 

using back slopping fermentation method, enhanced with granulated 

sugar, brown sugar, cloves, and cinnamon. The development of the 

“Pinefrizz” business unit aims due to the trend of consumption healthy 

drinks, such as fermented drink. Techincal aspects and feasibility of a 

food processing operation while transforming food waste into a value-

added product are implemented in the business. The production steps 

include soaking pineapple peels, mixing ingredients, fermenting 

(30°C, 48 hours), separating solids and liquids, conducting post-

fermentation (3°C, 24 hours), and packaging the final product. This 

business unit is planned as a home industry located in San Diego, 

Pakuwon City, Surabaya, with a production capacity of 100 bottles 

(@250 mL)/day. The production process is carried out by three 

workers, operating 8 hours/day. The required Total Capital Investment 

(TCI) amounts to Rp123.156.972, while the Total Production Cost 

(TPC) per year is Rp596.684.405, with a selling price of Rp25.000 per 

bottle. Economic evaluation indicates a post-tax Rate of Return of 

99,63%, Payback Period of 10.8 months, and Break-Even Point of 

49,44%. Based on both technical and economic assessments, the 

“Pinefrizz” tepache beverage business is considered feasible to 

establish. 

 

Keywords:  tepache, pineapple peel, economic aspects, pinefrizz,  

 business planning  
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