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ABSTRAK

Teh merupakan salah satu komoditi hasil perkebunan yang cukup banyak
diminati oleh masyarakat karena memiliki manfaat bagi kesehatan. Salah satu
contoh pengembangan dari minuman teh adalah “iTea”, yaitu teh yang diberi
penambahan sari buah untuk memberikan variasi rasa agar lebih menarik.
Berdasarkan hasil survei terhadap 100 responden di Surabaya, sebanyak 38%
memilih teh sebagai minuman yang lebih disukai ketika akan membeli
minuman, hal ini menunjukkan bahwa produk minuman “iTea” dapat
diterima oleh masyarakat. Varian dari “iTea” yang diproduksi adalah
stroberi, jeruk nipis, dan jeruk mandarin. Bahan baku yang digunakan
meliputi, air, gula pasir, teh celup, dan sari buah stroberi / jeruk nipis / jeruk
mandarin. Tahapan proses produksi meliputi, perebusan, penyeduhan,
pencampuran bahan baku, sortasi dan pencucian buah, pemotongan dan
ekstraksi buah, dan pengemasan. Lokasi produksi “iTea” terletak di Jl.
Babatan Mukti XII J-41 Wiyung, Surabaya. Area produksi meliputi ruang
yang masing — masing berukuran 9 m? dan 18 m?. Tata letak yang digunakan
adalah product layout, serta dirancang dengan kapasitas 210 botol per hari
dan dikerjakan selama 20 hari perbulan dengan 5 jam kerja per hari. Usaha
ini memiliki bentuk usaha perseorangan. Pemasaran dilakukan sendiri oleh
pemilik usaha dengan cara tawar menawar pada calon pembeli secara
persuasif personal, baik secara langsung maupun tidak langsung melalui
media sosial seperti Instagram, LINE, dan Facebook, serta menggunakan
fasilitas iklan berbayar pada Instagram. Berdasarkan evaluasi kelayakan
usaha, “iTea” memiliki nilai ROR 283,96 %, POT 4,12 bulan, BEP 62,95 %,
dan berprospek memiliki angka penjualan yang tinggi sehingga layak untuk
dilanjutkan dan dikembangkan. Usaha “iTea” direalisasikan selama 6 hari
kerja, yaitu pada tanggal 16 April 2018 sampai dengan 22 April 2018 yang
bertempat di JI. Babatan Mukti XII J-41 Wiyung Surabaya sesuai dengan
rancangan awal. Jumlah produk “iTea” yang terjual saat realisasi adalah 378
botol atau rata — rata 63 botol per hari.

Kata kunci: iTea, survei, produksi, pemasaran, analisa.



Rubin (6103014038), Fabiola Wiyogo (6103014039), Steve Oktalion
(6103014096). “Business Planning of Fruit Flavoured Tea “iTea” with
Production Capacity of 210 Bottles @320ml per Day”

Advisor: Dr. Ignatius Srianta, STP.,MP.

ABSTRACT

Tea is one of the plantation commaodity that is quite high in demand amongst
the people due to its health benefits. One of the examples of tea development
is “iTea”, which is tea with the addition of fruit extracts in order to add flavour
variety and thus making the beverage more appealing. Based on the survey
result of 100 respondents in Surabaya, as many as 38% of the population
picked tea as their preferred choice when purchasing bottled beverages, this
shows that fruit “iTea” product is acceptable to the public. Flavour variants
that are produced include strawberry, lime, and mandarin orange. Materials
used include water, sugar, bagged tea, and extracts of strawberry, lime, and
mandarin orange. Process stages include boiling, brewing, mixing of
materials, sorting and fruit washing, cutting, and fruit extracting. And
packaging. The location for “iTea” production is located at J1. Babatan Mukti
X1l J-41 Wiyung, Surabaya. Production areas include 2 rooms measuring 9
m? and 18 m? respectively, the layout orientation in use is product layout.
Which is also designed with the capacity of 120 bottles per day and worked
over the span of 20 days per month with 5 hours of work hour per day. This
business adopts the form of an individual company. Marketing is done
personally by the owners by bargaining with potential buyers personally, both
directly and indirectly through social medias such as Instagram, LINE,
Facebook, and paid advertisement feature on Instargram. Based on business
feasibility evaluation, “iTea” holds the ROR value of 283.96%, POT of 4.12
months, BEP of 62.95%, and has the prospect of getting a high figure of sales
and is therefore feasible to be continued and developed. “iTea” business
model was realized for 6 working days, from April 16 2018 through April 22
2018, located at JI. Babatan Mukti XI1 J-41 Wiyung Surabaya according to
the initial plan. The number of “iTea” products sold during realization period
was 378 bottles in total, or 63 bottles per day on average.

Keywords: iTea, survey, production, marketing, analysis.
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