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Tiffany Arista Sutanto (6103017005), Angela Theresia Salim
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Usaha Pengolahan Thumbprint Cookies “JempolKu” dengan Kapasitas
Tepung Terigu 15 kg Per Hari

Di bawah bimbingan: Ir. Theresia Endang Widoeri Widyastuti MP.,IPM.

ABSTRAK

Thumbprint cookies merupakan kue kering asal Swedia dengan
cekungan berisi selai di bagian tengahnya. Thumbprint cookies menjadi
pilihan untuk diproduksi karena memiliki kenampakan yang unik dan
masing jarang ditemukan di Indonesia, masyarakat Indonesia juga
cenderung menyukai cookies dengan selai buah. Produk thumbprint cookies
dijual dengan merk “JempolKu” dan dikemas dalam toples plastik dengan
berat 150 @. Harga thumbprint cookies “JempolKu” adalah Rp
30.000/kemasan. Kapasitas produksi yang direncanakan sebesar 15 kg
tepung terigu/hari dengan proses produksi selama 8 jam/hari. Lokasi
produksi “JempolKu” direncanakan berada di Jalan Sidotopo Wetan Baru
No. 47, Surabaya. Tata letak mesin dan peralatan adalah process layout.
Proses produksi meliputi tahap penimbangan, pencampuran, pencetakan,
pemanggangan, pemberian topping, pendinginan dan pengemasan dilakukan
oleh enam orang pekerja. Pemasaran “JempolKu” akan dilakukan melalui
media sosial, seperti Line, WhatsApp dan Instagram. Mesin yang digunakan
untuk produksi, yaitu timbangan, mixer, oven, chiller dan pompa air.
Utilitas yang dibutuhkan, meliputi air 14.913,8 L/bulan, listrik 211,2
kWh/bulan dan 1 buah LPG 50 kg/bulan. Usaha home industry thumbprint
cookies “JempolKu” ini memiliki laju pengembalian modal setelah pajak
(ROR) sebesar 57,6% dan MARR (Minimal Attractve Rate of Return)
sebesar 14,48%. Waktu pengembalian modal setelah pajak adalah 1 bulan
21 hari. Titik impas yang didapatkan sebesar 29,16%. Berdasarkan analisis
secara teknis dan ekonomi usaha thumbprint cookies “JempolKu” layak
untuk dijalankan.

Kata kunci: thumbprint cookies, home industry, analisis ekonomi



Tiffany Arista Sutanto (6103017005), Angela Theresia Salim
(6103017033), Christopher Justin Abadi (6103017043). Business Planning
of Processing Thumbprint Cookies “JempolKu” with A Capacity of 15
kg Wheat Flour Per Day.

Advisor: Ir. Theresia Endang Widoeri Widyastuti MP.,IPM.

ABSTRACT

Thumbprint cookies are Swedish pastries with a hollow filled with jam
in the middle. Thumbprint cookies are an option to produce because they
have a unique appearance and are rarely found in Indonesia, Indonesian
people also tend to like cookies with fruit jam. Thumbprint cookies are sold
under the brand name "JempolKu" and are packaged in plastic jars weighing
150 g. The price of the "JempolKu" thumbprint cookies is Rp 30,000 /
plastic jar. The planned production capacity is 15 kg flour per day with a
production process of 8 hours per day. The production location for
"JempolKu" is planned to be at Jalan Sidotopo Wetan Baru No. 47,
Surabaya. The layout of machines and equipment is process layout. The
production process includes the weighing, mixing, printing, baking,
topping, cooling and packaging stages carried out by six workers. The
“JempolKu” marketing will be carried out through social media, such as
Line, WhatsApp and Instagram. The machines used for production are
scales, mixer, oven, chiller and water pump. The utilities required include
14,913.8 L water per month, 211.2 kWh of electricity per month and 1 LPG
50 kg per month. . The "JempolKu" thumbprint cookies home industry has
rate of return (ROR) after tax is 57.6% and MARR (Minimum Attractve
Rate of Return) of 14.48%. The payback period after tax is 1 month and 21
days. The break-even point obtained was 29.16%. Based on technical and
economic analysis of the business, the thumbprint cookies "JempolKu" are
feasible.

Keywords: thumbprint cookies, home industry, economic analysis
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