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Edrick Sugeng Suyitno (6103016051). “Perencanaan Usaha Produksi 

Tepung Bumbu Nusantara Dengan Kapasitas Produksi 24 Kg @500 

Gram Per Hari “ 

Dibawah bimbingan : 

Ir. AdrianusRuliantoUtomo, MP., IPM. 

 

ABSTRAK 

 

Olahan masakan berbasis tepung bumbu sangatlah digemari oleh 

masyarakat Indonesia, misalnya ayam goreng tepung. Tingginya 

permintaan oleh masyarakat mendorong para pengusaha untuk melakukan 

bisnis di bidang makanan berbasis tepung bumbu. Hal ini mendorong usaha 

tepung bumbu Nusantara untuk melebarkan sayapnya di bidang kuliner. 
Proses yang cepat dan mudah serta produk yang memiliki umur simpan 

panjang adalah salah satu alasan dipilihnya usaha tepung bumbu ini juga. 

Bahan baku tepung bumbu Nusantara terdiri dari tepung terigu dan tepung 

tapioka, sedangkan bahan tambahanya terdiri dari garam, penyedap rasa, 

bawang putih bubuk dan merica bubuk. Pendirian usaha tepung bumbu 

Nusantara berada di Rungkut Mapan Tengah DG/26 dikarenakan lokasi ini 

sangat strategis dan cocok untuk usaha tepung bumbu Nusantara. Utilitas 

yang digunakan meliputi air sebanyak 2.238 L /bulan, listrik sebesar 26,7  

kWh/bulan. Usaha ini memiliki laju pengembalian modal setelah pajak 

(Rate Of Return) sebesar 255,15% yang lebih besar daripada MARR 

(Minimal Attractive Rate of Return) sebesar 12,75%. Waktu pengembalian 
modal setelah pajak (Payback Period) adalah 4 bulan 22 hari. Titik impas 

yang diperoleh adalah 53,67%. Berdasarkan faktor teknis, faktor ekonomi, 

dan faktor manajemen, usaha tepung bumbu Nusantara yang direncanakan 

layak didirikan dan dioperasikan. 

 

Kata Kunci: Tepung bumbu, Tepung terigiu, 24 kg/hari 
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Edrick Sugeng Suyitno (6103016051). “Business Planning for Nusantara 

Seasoned Flour Production with a Production Capacity of 24 Kg @ 

500 Grams Per Day”  

Advice by:  

Ir. AdrianusRuliantoUtomo, MP., IPM. 

 

ABSTRACT 

 

Indonesian people are very fond of seasoned flour-based dishes, for 

example, chicken fried with seasoned flour or usually known as simply 

fried chicken. The high demand by the community encourages 

entrepreneurs to do business in the seasoned flour-based food sector. This 

has encouraged the Nusantara seasoned flour business to expand its wings 

in the culinary field. A fast and easy process accompanied with a long shelf 

life are some of the reasons why they have chosen the seasoned flour 

business. The raw materials used for Nusantara seasoned flour consist of 

wheat flour and tapioca flour, while additional ingredients consist of salt, 

additives, garlic powder and ground pepper. The establishment of the 
Nusantara seasoned flour business is in Rungkut Mapan Tengah DG / 26, 

the reason behing choosing this location is because the location itself is 

considered to be very strategic and suitable for the Nusantara seasoned 

flour business.. The machinery used are refrigerator, chopper and oven. 

The utilities used include 2,238 L of water / month, 26.7 kWh of electricity 

/ month. This business has a rate of return on capital of 255.15% after tax 

which is greater than the MARR (Minimum Attractive Rate of Return) of 

12.75%. The payback period after tax is 4 months 22 days. The break-even 

point obtained is 53.67%. Based on technical factors, economic factors, and 

management factors, the planned Nusantara seasoned flour business is a 

feasible to be established and operated 
 

Key Word: Seasoned Flour, Wheat Flour, 24 kg/day 

. 
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