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Alvin Yonathan Budiman (6103008129). Perencanaan Unit Pengolahan
Biji Kakao Kering Dengan Kapasitas Produksi Bahan Baku 1.000
Kg/Hari Menjadi Bubuk Cokelat 3in1 Dalam Kemasan Sachet (@25
Gram) dan Lemak Kakao.

Di bawah bimbingan: I. Ir. T. Dwi Wibawa Budianta, MT.
Il. M. Indah Epriliati, Ph.D.
ABSTRAK

Bubuk cokelat 3inl adalah produk yang terbuat dari kakao bubuk yang
telah melalui proses alkalisasi dan dicampur dengan gula halus dan susu
bubuk full cream serta seringkali ditambahkan perisa vanili sebagai
flavouring agent. Selama proses produksi bubuk cokelat 3inl, juga
didapatkan hasil sampingan berupa lemak kakao. Lemak kakao merupakan
minyak nabati yang berasal dari biji kakao yang telah melalui proses
pengempaan dan memiliki nilai jual yang sangat tinggi karena dapat
digunakan sebagai bahan baku dalam industri pangan maupun kosmetik.
Produk olahan kakao yang semakin diminati masyarakat menuntut
terbentuknya produk baru, salah satunya bubuk cokelat 3inl sehingga perlu
didirikan sebuah pabrik pengolahan bubuk cokelat 3inluntuk memenuhi
tuntutan pasar.

Bubuk cokelat 3inl direncanakan dalam kemasan sachet dengan berat
produk 25 gram, sedangkan lemak kakao dalam kemasan kardus dengan
berat produk 25 kg. Kapasitas produksi yang direncanakan adalah 1.000
kg/hari biji kakao kering. Proses produksi akan dilakukan selama delapan
jam Kerja per hari secara batch. Pabrik pengolahan bubuk cokelat 3inl dan
lemak kakao direncanakan berlokasi di Kawasan Raya Suwayuwo,
Pandaan, Pasuruan, Jawa Timur dengan luas lahan 2.244 m? dan luas
bangunan 1.215,75 m?. Badan usaha pabrik adalah Perseroan Terbatas (PT)
tertutup dengan struktur organisasi garis dan jumlah tenaga kerja sebanyak
65 orang.

Berdasarkan faktor teknis dan faktor ekonomis dapat diketahui bahwa
pabrik pengolahan bubuk cokelat 3inl dan lemak kakao yang direncanakan
layak untuk didirikan dan dioperasikan karena memiliki laju pengembalian
modal setelah pajak (ROR) adalah 33,59%, yang lebih besar dari MARR
(Minimum Attractive Rate of Return) 15,5%. Waktu pengembalian modal
setelah pajak (POT) adalah 2 tahun 4 bulan dan titik impas (Break Even
Point/BEP) sebesar 54,96%.

Kata kunci: bubuk cokelat 3in1, lemak kakao, pengolahan, kelayakan
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Alvin Yonathan Budiman (6103008129). Planning Processing Units of
Dried Cocoa Beans With Production Capacity 1.000 kg/Day of Raw
Materials Into 3inl Chocolate Powder In Packs Sachets (@25 Grams)
and Cocoa Bultter.
Advisory committee: I. Ir. T. Dwi Wibawa Budianta, MT.

Il. M. Indah Epriliati, Ph.D.

ABSTRACT

3inl Chocolate powder are products made from cocoa powder which
has been through alkalization and mixed with fine sugar and full cream milk
powder and often is added with vanilla flavor as a flavouring agent. During
the production of 3inl chocolate powder, it is also obtained the result by-
product in form of cocoa butter. Cocoa butter is a vegetable oil derived from
cocoa beans which have been through the pressing process and has a very
high value offers because it can be used as raw materials in food and
cosmetic industry. The products based on cocoa are increasingly becomes
favorite one, demanding the appearance of new products, one of which is
3inl chocolate powder so it necessary to establish a processing plant of 3inl
chocolate powder to appeasing the market.

3inl Chocolate powder planned in packs sachets with heavy products
25 grams, while the cocoa butter in packs boxes with the heavy products 25
kg. Planned production capacity is 1.000 kg/day of dried cocoa beans. The
production will be conducted during eight working hours per day in a batch.
Processing plant of 3in1 chocolate powder and cocoa butter planned located
in the area of Raya Suwayuwo, Pandaan, Pasuruan, East Java with an area
of land 2.244 m? and building wide 1.215,75 m?. Business entity of the
factory is private limited (PT) with the organizational structure of lines and
the number of labor as much as 65 people.

Based on technical factors and economic factors can be known that
processing plant of 3inl chocolate powder and cocoa butter that is planned
deserving to be established and operated because it has the return of rate
(ROR) after tax is 33,59%, greater than MARR (Minimum Attractive Rate
of Return) 15,5%. Payout of Time (POT) after tax is 2 years 4 months and
break even point (BEP) is 54,96%.

Keyword: 3in1 chocolate powder, cocoa butter, processing, feasibility
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