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ABSTRAK

Gorengan merupakan salah satu produk makanan yang digemari
masyarakat Indonesia. Produk gorengan yang berbahan dasar buah umumnya
menggunakan buah pisang, yang merupakan komoditas dengan tingkat
produksi tertinggi di Indonesia. Selain pisang, nanas juga merupakan salah
satu komoditas dengan tingkat produksi tertinggi di Indonesia dan
penyediannya tidak bergantung pada musim. Produk gorengan yang
berbahan dasar nanas memiliki peluang dalam pengembangan produk olahan
dari buah nanas menjadi produk olahan yang unik. Produk nanas goreng
disajikan dengan kemasan paper lunch box dan dilengkapi dengan topping
glaze coklat. Perencanaan Unit Pengolahan Pangan dilakukan untuk
merancang pengolahan produk nanas goreng “Nas.Gor WM” mulai dari
penerimaan bahan baku hingga proses pendistribusian. Proses produksi
“Nas.Gor WM” berkapasitas 100 kemasan per hari dan dilakukan di jalan
Manyar Jaya V / 51, Surabaya. Nanas goreng “Nas.Gor WM” dijual dengan
harga Rp. 15.000 dan pemasaran dilakukan secara intensif melalui media
sosial (Line, Instagram, Whatsapp) dan secara langsung kepada konsumen.
Evaluasi kelayakan usaha “Nas.Gor WM” menunjukkan laju pengembalian
modal (ROR) setelah pajak 221,62%, dengan Minimum Attractive Rate of
Return (MARR) 13,12%, waktu pengembalian modal (POT) selama 5 bulan
12 hari, dan titik impas (BEP) sebesar 66,52%.

Kata kunci: Gorengan, Nanas Goreng, Evaluasi Kelayakan Usaha



Gershwin Susilo (6103016083), Davin Basanta (6103016088), Fide
Heraldi Purnama (6103016135). Food Processing Unit Planning Fried
Pineapple “Nas.Gor WM” with 100 pax (@ 250 g) per Day
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ABSTRACT

Fried food is one of the faorite food products of Indonesian People.
Fried products that are based on fruits usually uses bananas, which have the
highest production in Indonesia. Besides bananas, pineapple is also one of
the commaodity with the highest production in Indonesia and its supply is not
depending one the season. Pineapple-based fried products have the
opportunity to develop pineapple into a unique products. The fried pineapple
is served in paper lunch boxes and comes with chocolate glaze toppings. Food
Processing Unit Planning is carried out for the making process of fried
pineapple “Nas.Gor WM” starting from receiving raw materials until
distribution. The production of “Nas.Gor WM” has a capacity of 100 packs
per day and it is processed at Jalan Manyar Jaya V / 51, Surabaya. Fried
pineapple “Nas.Gor WM” is sold at a price of IDR 15.000 and the marketing
is done through social media (Line, Instagram, Whatsapp) and directly to the
consumers. The feasibility evaluation of “Nas.Gor WM” shows that the rate
of return (ROR) after tax is 221,62%, with a Minimum Attractive Rate of
Minimum (MARR) 13,12%, Payback Period (POT) for 5 months 12 days,
and Break Even Point of 66,52%

Keywords : Fried Food, Fried Pineapple, Feasibility Evaluation
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