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Emilia Tungary, NRP 6103011055. Perencanaan Unit Pengolahan 

Pangan Susu Kambing Plain UHT dengan Kapasitas 6000 Liter/Hari.  

Di bawah bimbingan:  

1. Anita Maya Sutedja, STP, M.Si 

 

ABSTRAK 

 

Susu merupakan produk hewani yang umum dikonsumsi oleh 

manusia mulai dari anak-anak hingga dewasa karena kandungan 

nutrisinya yang lengkap. Saat ini, permintaan masyarakat terhadap susu 

kambing semakin meningkat karena susu kambing sering digunakan 

sebagai produk alternatif oleh konsumen yang alergi terhadap susu sapi. 

Kandungan nutrisi lengkap, kadar air tinggi, serta tingkat keasaman yang 

rendah (pH mendekati netral) membuat susu kambing mudah mengalami 

kerusakan akibat aktivitas mikroorganisme sehingga memiliki umur 

simpan yang pendek sehingga perlu dilakukan upaya untuk 

memperpanjang umur simpan susu, salah satunya adalah dengan 

melakukan proses sterilisasi UHT kemudian dikemas secara aseptis. 

 Unit Pengolahan Susu Kambing Plain UHT direncanakan 

memiliki kapasitas produksi 6000L/hari. Proses produksi dilakukan 

dengan sistem batch dan kontinyu selama delapan jam kerja per hari. 

Tahapan proses dalam pembuatan susu kambing UHT meliputi proses 

pemanasan awal, standarisasi dan pencampuran, filtrasi, pasteurisasi, 

pemanasan II, UHT Treatment, cooling, filling, coding, dan cartoning. 

Perencanaan pendirian unit pengolahan ini berlokasi di Jalan Jambu 

nomor 8, Pandaan, Pasuruan dengan luas tanah 3.190 m2. Perusahaan 

berbentuk Perseroan Terbatas (PT) tertutup dengan struktur organisasi lini 

dan staf dan jumlah tenaga kerja 36 orang.  

Perhitungan analisa ekonomi menunjukkan unit pengolahan susu 

kambing plain UHT yang direncanakan ini layak untuk didirikan dan 

dioperasikan karena memiliki titik impas (BEP) sebesar 50,94% dengan 

laju pengembalian modal sesudah pajak (ROR) sebesar 178,61%, dan 

waktu pengembalian modal (POP) sesudah pajak adalah 6 bulan 19 hari.  

 

 

Kata kunci: unit pengolahan pangan, susu kambing, UHT  
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Emilia Tungary, NRP 6103011055.  “Planning Plain Goat Milk UHT 

Food Processing Unit with a Capacity of 6000 Liters/day”.  

Advisory committee:   

1. Anita Maya Sutedja, STP, M.Si 

 

ABSTRACT 

 

 Milk is a common animal products consumed by humans 

ranging from children to adults because of its complete nutritional 

content. Currently, the public demand for goat's milk has increased 

because of the goat milk is often used as an alternative product by 

consumers who are allergic to cow's milk. The complete nutrients content, 

high water content, and low acidity level (pH close to neutral) makes goat 

milk susceptible to damage caused by the activity of microorganisms and 

have a short shelf life. Efforts should be made to extend the shelf life 

milk, one of which is to perform the sterilization process UHT then 

packaged aseptically. 

Goat Milk Processing Unit Plain UHT production capacity is 

6000L/day. The production process is carried out with batch and 

continuous systems and work eight hours per day. The process steps in 

the manufacture of UHT goat milk include preheating process, 

standardization and mixing, filtration, pasteurization, heating II, UHT 

Treatment, cooling, filling, coding, and cartoning. Processing Unit located 

at Jalan Jambu number 8, Pandaan, Pasuruan, with a land area of 3,190 

m2. This company is Closed Limited Liability (PT) with the line and staff 

organization structure and has 24 workers. 

Calculation of economic analysis showed plain goat milk 

processing unit planned UHT is feasible to set up and operated as it has a 

break-even point (BEP) of 50,94% with a post-tax rate of return on capital 

(ROR) amounted to 178,61%, and the payback period (POP) after tax is 6 

months and 19 days. 

  

Keywords: food processing unit, goat milk, UHT 
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