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ABSTRAK

Ice cream adalah jenis makanan semi padat yang dibuat dengan cara
pembekuan adonan ice cream atau dan campuran susu, lemak hewani
maupun nabati, gula dengan atau tanpa bahan makanan lain dan bahan
makanan yang diijinkan (SNI, 1995). Prospek penjualan ice cream di
pasaran Indonesia cukup menjanjikan dan pemasaran ice cream saat ini
telah menjangkau seluruh kalangan masyarakat. Industri ice cream yang
direncanakan memiliki kapasitas produksi 50L/hari. Proses produksi
dilakukan selama delapan jam kerja per hari. Tahapan proses pengolahan
ice cream yang dilakukan adalah penimbangan, mixing, preheating,
homogenizer, pasteurization, chilling, aging, churning, filling, packaging,
dan hardening. Industri ice cream direncanakan berlokasi di Jalan Baruk
Utara NB IX No. 256, Kecamatan Rungkut, Kabupaten Surabaya, Jawa
Timur dengan luas lahan 300m® dan luas bangunan 240m? Struktur
organisasi garis dan jumlah tenaga kerja sebanyak 7 orang. Berdasarkan
perhitungan analisa ekonomi, unit pengolahan ice cream yang direncanakan
ini layak untuk didirikan dan dioperasikan karena memiliki titik impas
(Break Even Point) sebesar 40,11% dengan laju pengembalian modal
sesudah pajak (Rate Of Return) sebesar 15,91%, dan waktu pengembalian
modal (Pay Out Period) sesudah pajak adalah 4 tahun 10 bulan 24 hari.

Kata kunci: ice cream, unit pengolahan, analisa ekonomi



Ricky Jan Limarga (6103009004). Planning of Ice Cream Processing Unit
with Production Capacity of Skim Milk as Raw Material 50 L/Day
Advisory committee: 1. Dr. Ir. A. Ingani Widjajaseputra, MS.

2. Ir. Adrianus Rulianto Utomo, MP.

ABSTRACT

Ice cream is a semi- solid food that are made in freezing the dough of
ice cream with or without mixed milk, animal fats and vegetable oil, sugar
with or without other food ingredients that are allowed (SNI, 1995). In the
future, ice cream business in Indonesia is promising and the marketing is
now reaching out to all the people. A factory of ice cream that was expected
to have an annual production capacity 50 L/day. The process of production
will be done for eight hours work/ day. The process making ice cream were
weighing, mixing, pre-heating, homogenizer, pasteurization, chilling,
aging, churning, filling, packaging, and hardening. The factory was
planned to be located in Jalan Baruk Uatara NB IX no.256, Kecamatan
Rungkut, Surabaya, East Java. The factory has an area of land is 300m? and
the building is 240m? Structure of organization is line and has 7 workers.
Based on economic calculations, this ice cream processing unit deserves to
set up and operated because it has a break even point on 40.11%, rate of
return on 15.91% and pay out period 4 years 10 months and 24 days.

Key words: ice cream, unit processing, economic analysis
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