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Vindy Themalagi (6103017085), Hellena Gracia (6103017135), Bernadette 

Nicole (6103017147). Proses Pengolahan Cendol Dalgona Candy “Nona 

Cendal” dengan Kapasitas 100 Botol per Hari (@400 mL) 

Di bawah bimbingan: 

Dr. Ignatius Srianta, S. TP., MP. 

 

ABSTRAK 

     Es cendol dalgona candy adalah kombinasi antara minuman tradisional 

khas Indonesia dan permen yang popular di Korea. Es cendol dalgona candy 

akan dikemas terpisah antara cendol dan dalgona candy. Es cendol akan 

dikemas dalam botol plastik PET dan dalgona candy akan dikemas dalam 

plastik klip. Perencanaan unit pengolahan pangan es cendol dalgona candy 

“Nona Cendal” diproduksi dalam skala rumah tangga dengan kapasitas 

produksi 100 botol (@400ml) per hari yang terdiri dari 3 orang tenaga kerja 

dan proses produksi dilakukan dari hari Senin-Jumat. Lokasi unit pengolahan 

es cendol dalgona candy “Nona Cendal” direncanakan berlokasi di Jalan 

Tanjungsari Baru IV No. 14, Surabaya, Jawa Timur. Harga jual produk es 

cendol dalgona candy “Nona Cendal” adalah Rp. 20.000,00/botol. Harga 

tersebut ditentukan berdasarkan survei pasar. Pemasaran dilakukan 

menggunakan media sosial. Berdasarkan kelayakan analisa ekonomi, es 

cendol dalgona candy “Nona Cendal” memiliki nilai ROR setelah pajak 

274,36%, POT setelah pajak 3 bulan 17 hari, dan BEP 50,77%. Berdasarkan 

faktor teknis dan ekonomis, industri rumah tangga es cendol dalgona candy 

“Nona Cendal” layak didirikan dan dioperasikan. 

 

Kata kunci: cendol, dalgona candy, kewirausahaan  
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Vindy Themalagi (6103017085), Hellena Gracia (6103017135), Bernadette 

Nicole (6103017147). Processing of Ice Cendol Dalgona Candy “Nona 

Cendal” with a Production Capacity of 100 Bottles per Day (@400 mL) 

Advised by: 

Dr. Ignatius Srianta, S. TP., MP. 

 

ABSTRACT 

Ice cendol dalgona candy is a combination of traditional Indonesian 

drinks and candy from South Korea that popular in Indonesia. Ice cendol 

dalgona candy will be packaged separately between cendol and dalgona 

candy. Ice cendol will be packed in PET plastic bottle and dalgona candy will 

be packed in clip plastic. Production process of ice cendol dalgona candy 

“Nona Cendal” is produced on home industy scale with 100 bottle (@400ml) 

of ice cendol dalgona candy production capacity / day using 3 workers and 

the production process is be held from Monday to Friday. The es cendol 

dalgona candy processing unit "Nona Cendal" is planned to be located at 

Jalan Tanjungsari Baru IV No. 14, Surabaya, East Java. The selling price of 

the cendol dalgona candy "Nona Cendal" product is Rp. 20,000/bottle. The 

price is determined based on a market survey. The marketing strategy was 

done by online method using social media. Based on an evaluation of 

economic feasibility, ice cendol dalgona candy business unit "Nona Cendal" 

has an after-tax ROR 274,36%, after-tax POT 3 months 17 days, and BEP 

50,77%. Based on technical and economic factors, the “Nona Cendal” ice 

cendol dalgona candy home industry is feasible to establish and operate. 

 

Keywords: cendol, dalgona candy, entrepreneurship.  
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