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Di bawah bimbingan: Ir. Adrianus Rulianto Utomo, MP

ABSTRAK

Muffin dikenal sebagai roti berbentuk cangkir yang umumnya
dihidangkan dalam kondisi panas dan dapat dikonsumsi sebagai makanan
berat ataupun makanan ringan. Produk ini merupakan salah satu produk
bakery yang disukai oleh hampir seluruh golongan masyarakat dari segala
usia. Jenis muffin yang diproduksi adalah muffin pisang dengan tiga
varian yaitu original chocochip, brownie cheese, dan original raisin.
Kapasitas produksi yang direncanakan adalah 100 cup muffin per hari.
Proses produksi memerlukan waktu tujuh jam kerja per hari dan
dilakukan selama enam hari dalam satu minggu. Usaha didirikan di rumah
yang berlokasi di Jalan Doho 23, Surabaya, Jawa Timur. Produk diberi
label “DELLFIN” dan proses produksinya dilakukan sendiri oleh pemilik
usaha, meliputi pengayakan, penimbangan pisang, pelelehan margarin,
pengocokan, pencampuran, pencetakan, pemanggangan, pendinginan, dan
pengemasan. Pemasaran dilakukan melalui media sosial dan menawarkan
secara langsung. Berdasarkan perhitungan analisa ekonomi, usaha ini
berprospek untuk dilanjutkan dan dikembangkan karena memenuhi syarat
yaitu ROR setelah pajak 93,54% yang lebih besar dari MARR vyaitu
9,42%, POT setelah pajak yaitu 12,14 bulan dan BEP 52,76%.

Kata kunci: muffin, muffin pisang “DELFFIN”, lokasi, produksi,
pemasaran, analisa ekonomi.
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“Planning of Banana Muffin (DELFFIN) Food Processing Unit with
Capacity of 100 Cup Muffins/Day”.

Advisory Commite: Ir. Adrianus Rulianto Utomo, MP

ABSTRACT

Muffin is known as a cup-shaped bread that is usually served hot and can
be consumed as a meal or snack. This product is one of the bakery
products that liked by almost all segments of society and of all ages.
Muffin that we produced is banana muffin with three variants: original
chocochip, brownie cheese and original raisin. The production capacity
that is 100 cup muffins per day. The production process takes seven hours
per day and performed for six days in a week. Production is located in a
house at Jalan Doho 23, Surabaya, East Java. Products labeled as
"DELLFIN" and its production process managed by the business owners,
including the sieving, mashing bananas, melting margarine, whisking,
mixing, pouring dough into the cup, baking, cooling, and packaging.
Marketing is done through social media and offers directly. Based on the
calculation of economic analysis, business is prospected to be continued
and developed because the ROR after taxes is 93.54% that is bigger than
MARR 9.42%, and POT after tax is 12.14 months and BEP is 52.76%.

Keywords: muffin, banana muffin "DELFFIN", location, production,
marketing, economic analysis.
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