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Genoveva Natali Dewi Rahmawati, NRP 6103022042. Perencanaan 

Unit Pengolahan Minuman Coffee Latte with Butterfly Pea 

Flower “Coerulea Latte” Dengan Kapasitas Produksi 75 Cup 

(@350 mL) Per Hari. 

Pembimbing: Ir. Theresia Endang Widoeri Widyastuti, MP. 

ABSTRAK 

Minuman “Coerulea Latte” adalah minuman kopi susu siap 

konsumsi yang ditambah sirup bunga telang, memiliki keunggulan 

yaitu inovasi minuman coffee latte dengan penambahan sirup bunga 

telang yang meningkatkan nilai estetika melalui gradasi warna yang 

menarik dan meningkatkan kandungan antioksidan. Minuman 

“Coerulea Latte” akan diproduksi dengan kapasitas produksi 75 cup 

@350 mL/hari. Bahan yang digunakan dalam pembuatan “Coerulea 

Latte” adalah bubuk kopi Nescafe Ice Roast, bunga telang, susu full 

cream, gula pasir, air mineral. Tahap pembuatan minuman “Coerulea 

Latte” terdiri dari pembuatan sirup bunga telang, pembuatan coffee 

latte, pencampuran minuman “Coerulea Latte”. Produk minuman 

“Coerulea Latte” dikemas dalam cup plastik 350 mL dan diberi label 

untuk meningkatkan visual produk sehingga menjadi lebih menarik. 

Usaha minuman “Coerulea Latte” termasuk ke dalam golongan 

Usaha Kecil dengan pekerja sebanyak 3 orang, yang bekerja selama 

9 jam/hari, 6 hari kerja/minggu. Pemilihan lokasi usaha terletak di 

Jalan Brawijaya No.15, Kec. Pare, Kab. Kediri karena strategis dekat 

dengan target penjualan yaitu tempat kursus bahasa dan pusat 

keramaian daerah Kampung Inggris. Pembelian produk “Coerulea 

Latte” dapat langsung di kedai atau melalui aplikasi online delivery. 

Minuman “Coerulea Latte” dijual dengan harga Rp18.000,00 dengan 

keuntungan 47,16%. Simulasi penjualan dilakukan sebanyak 3 kali. 

Sistem usaha coffee stall adalah takeaway. Berdasarkan analisis 

ekonomi usaha minuman “Coerulea Latte” dinyatakan layak dengan 

ROR 406,47%, POT 0,2450 tahun, dan BEP 38,55%. 

Kata kunci : minuman “Coerulea Latte”, bunga telang, coffee latte,   

      kelayakan usaha 
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Genoveva Natali Dewi Rahmawati, NRP 6103022042. Planning of 

the Beverage Processing Unit for Coffee Latte with Butterfly Pea 

Flower "Coerulea Latte" with a Production Capacity of 75 Cups 

(@350 mL) Per Day. 

Advisor: Ir. Theresia Endang Widoeri Widyastuti, MP. 

ABSTRACT 

The “Coerulea Latte” drink is a ready-to-drink coffee milk drink 

added with butterfly pea flower syrup, which has the advantage of 

being an innovative coffee latte drink with the addition of butterfly 

pea flower syrup which increases aesthetic value through attractive 

color gradations and increases antioxidant content. The “Coerulea 

Latte” drink will be produced with a production capacity of 75 cups 

@350 mL/day. The ingredients used in making “Coerulea Latte” are 

Nescafe Ice Roast coffee powder, butterfly pea flowers, full cream 

milk, granulated sugar, mineral water. The stages of making the 

“Coerulea Latte” drink consist of making butterfly pea flower syrup, 

making coffee latte, mixing the “Coerulea Latte” drink. The 

“Coerulea Latte” drink product is packaged in a 350 mL plastic cup, 

using a plastic bag to ensure safety in the hands of consumers, and is 

labeled to enhance the visual appearance of the product so that it 

becomes more attractive. The “Coerulea Latte” drink is sold at a 

price of IDR 18,000.00 with a profit of 47.16%. The “Coerulea 

Latte” beverage business is classified as a Small Business with 3 

employees, who work for 9 hours/day, 6 working days/ week. The 

business location was chosen at Jalan Brawijaya No.15, Pare 

District, Kediri Regency because it is strategically close to the sales 

target, namely the language course center and the busy center of the 

English Village area. Purchases of “Coerulea Latte” products can be 

made directly at the shop or through an online delivery application. 

Sales simulations were carried out 3 times. The coffee stall business 

system is takeaway. Based on the economic analysis, the “Coerulea 

Latte” beverage business is declared feasible with an ROR 406,47%, 

POT 0,2450  years, and BEP of 38,55%. 

Keywords: "Coerulea Latte" drink, butterfly pea flower, coffee latte, 

    Business feasibility 
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