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ABSTRAK 

Tren pola makanan sehat yang didasari oleh kesadaran akan 

kesehatan tubuh dan dampak lingkungan, mendorong lifestyle vegan 

menjadi pilihan utama. Di Indonesia sendiri, produk makanan vegan 

masih terbatas. Perlu adanya bentuk olahan vegan baru yang dapat 

dikonsumsi sehari-hari sebagai camilan. Salah satu olahan pangan 

yang dapat diolah menjadi vegan adalah siomay. Siomay vegetarian 

dibuat dengan mengganti ikan atau daging dengan bahan nabati 

seperti tahu, tempe, kulit tahu, kentang dan jamur. Siomay goreng 

vegan “VEGGO” di produksi pada skala rumah tangga dengan 

kapasitas 5 kg atau 65 kemasan per hari yang dikerjakan selama 26 

hari kerja per bulan dengan 8 jam kerja per hari. Seluruh rangkaian 

produksi, pengemasan, promosi dan distribusi dilakukan oleh pelaku 

usaha dan dibantu oleh 2 karyawan. Pemasaran produk dilakukan 

melalui media sosial seperti Instagram & whatsapp, dengan sistem 

open pre-order (PO) Produk “VEGGO” dijual dengan harga Rp 

20.000 dengan netto 100 gram. Siomay goreng vegan "VEGGO” 

dikemas menggunakan kemasan thinwall dan disimpan dalam bentuk 

beku dengan kemasan plastik vakum. Rumah produksi siomay goreng 

vegan “VEGGO” terletak di Jalan Pembela Tanah Air, 

Pringgokusuman Gedong Tengen Yokyakarta. Usaha siomay goreng 

vegan “VEGGO” dinyatakan layak berdasarkan nilai Rate of Return 

(ROR) setelah pajak 453.89%, Pay Out Time (POT) setelah pajak 2.37 

tahun, dan Break Even Point (BEP) sebesar 48.45%.  

 

Kata Kunci : Siomay goreng vegan, vegan, home industry  
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Anastasya Jovanca K, NRP 6103022037, Rachel Putri Abagy, NRP 
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ABSTRACT 

The trend of healthy eating patterns based on awareness of 

physical health and environmental impact has encouraged a vegan 

lifestyle to become the primary choice. In Indonesia itself, vegan food 

products are still limited. There is a need for new vegan products that 

can be consumed daily as snacks. One food product that can be made 

vegan is siomay. Vegetarian siomay is made by replacing fish or meat 

with plant-based ingredients such as tofu, tempeh, tofu skin, potatoes, 

and mushrooms. Vegan fried siomay “VEGGO” is produced on a 

household scale with a capacity of 5 kg or 65 packages per day, 

working 26 days per month with 8 hours of work per day. The entire 

production, packaging, promotion, and distribution process are carried 

out by business operators assisted by 2 employees. Product marketing 

is done through social media such as Instagram & WhatsApp, with an 

open pre-order (PO) system. The “VEGGO” product is sold at a price 

of IDR 20,000 with a net weight of 100 grams. The vegan fried siomay 

“VEGGO” is packaged using thinwall packaging and stored frozen in 

vacuum plastic packaging. The production house for the vegan fried 

siomay “VEGGO” is located on Jalan Pembela Tanah Air, 

Pringgokusuman Gedong Tengen, Yogyakarta. The “VEGGO” vegan 

fried siomay business is deemed viable based on the post-tax Rate of 

Return (ROR) of 453.89%, post-tax Pay Out Time (POT) of 2.37  

years, and Break Even Point (BEP) of 48.45 %.  

 

Keywords: Vegan fried siomay, vegan, home industry  
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