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ABSTRAK

Nojito adalah minuman versi non-alcoholic dari Mojito. Minuman
Mojito adalah minuman yang terbuat dari campuran beberapa bahan, yaitu
rum putih, jeruk limun, gula, alkohol, dan daun mint. Minuman nojito yang
dibuat dalam tugas PUPP menambahkan beberapa bahan variasi seperti,
nata de coco, biji selasih, jelly, daun mint, soda berperisa, sirup, dan jeruk
nipis. Nojito dipasarkan dengan nama produk “Phantasia”. Tahapan proses
produksi yang dilakukan, meliputi pembuatan jelly, pemotongan bahan,
sterilisasi kemasan dan filling. Produk nojito “Phantasia” dikemas dengan
menggunakan botol PET (Polyethylen Therepthalate) yang ditutup
menggunakan tutup bersegel. Kapasitas produksi yang direncanakan adalah
100 botol per hari dan setiap botol berisi 250 mL, dengan jam kerja selama
8 jam per hari. Usaha nojito “Phantasia” adalah badan usaha perorangan
yang tergolong sebagai kelompok Usaha Kecil. Lokasi produksi nojito
“Phantasia” dilakukan di perumahan Royal Residence Cluster Greenwich
Blok B19/103, Surabaya dengan luas area produksi sebesar 30, serta ruang
sterilisasi dan gudang sebesar 5 m2. Pemasaran produk nojito “Phantasia”
ditujukan kepada anak Sekolah Menengah Atas (SMA) dan mahasiswa.
Produk nojito “Phantasia” dijual di pasaran dengan harga Rp 20.000,-.
Berdasarkan analisa ekonomi yang dilakukan, didapatkan nilai BEP sebesar
46,83% dan waktu pengembalian modal selama 7 bulan 6 hari. Total
Capital Invesment (TCI) sebesar Rp 59.832.297,44 dan Total Production
Cost sebesar Rp. 383.341.937,6. Orientasi yang telah dilakukan selama satu
bulan dan evaluasi terhadap perencanaan pelaksanaan dan kendalanya,
usaha nojito “Phantasia” berprospek untuk dilanjutkan dan dikembangkan.

Kata Kunci: Nojito, Produksi, Pemasaran
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Emmanuel Satrio Tegar Wicaksana (6103016158). Business Planning of
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ABSTRACT

Nojito is a non-alcoholic version of Mojito. Mojito is a drink that
is made from various ingredients, such as white rum, lime, sugar, alcohol,
and mint leaf. In this project, nojito drink is made using several additional
ingredients, such as, nata de coco, syrup, sparkling water, basil seed, jelly,
and mint leaf. nojito marketed under the name nojito “Phantasia”. The
production stages are making jelly, cutting ingredients, packaging
sterilization, and filling. Nojito “Phantasia” is packed using PET bottle
(Polyethylen Therepthalate) and closed with sealed top. The planned
production capacity is 100 bottles per day, each bottle 250 mL, with eight
hours of working hour per day. Nojito “Phantasia” business was established
to form individual business entities. Production is classified as Small
Enterprises. Nojito ‘“Phantasia” is produced at Royal Residence Blok
B19/103, Surabaya with a total area of 30 m?, with 5 m? as sterilization and
storage room. Nojito “Phantasia” is marketed to high school students and
college students. Nojito “Phantasia” are sold at Rp 20.000,- per bottle.
Based on the economic analysis, the Break Even Point (BEP) is 46,83% and
The Payout time is 7 months and 6 days. Total Capital Invesment (TCI) is
Rp 59.832.297,44 and Total Production Cost is Rp. 383.341.937,6. Based
on the orientation that has been done for a month as well as the evaluation
that has been done on implementation and the constraints, business nojito
“Phantasia” prospected to be continued and develop.

Keywords: Nojito, Production, Marketing
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