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Sheena Mae, NRP 6103017054, Emmanuela Tania Taufick, NRP 

6103017118, Iago Galileo, NRP 6103017136. Perencanaan Usaha Puding 

Susu-Rosela “Milk Puro” dengan Kapasitas Produksi 1000 Cup/Hari 

Di bawah bimbingan: Dr. Paini Sri Widyawati, S.Si, M.Si. 

 

ABSTRAK 

 

Puding merupakan salah satu hidangan penutup yang banyak 

dikonsumsi oleh masyarakat. Puding “Milk Puro” adalah puding lapis 

dengan rasa susu dan rosela. Bahan baku yang digunakan untuk membuat 

puding susu-rosela antara lain bunga rosela kering, susu kental, tepung agar, 

gula pasir, air dan jeli mutiara. Tahapan proses produksi puding susu-rosela 

terdiri atas ekstraksi rosela, pembuatan puding susu, pembuatan puding 

rosela, dan pembuatan puding bening. Kemasan yang digunakan berupa cup 

plastik polypropylene (PP) dengan volume 150 mL. Kapasitas produksi 

“Milk Puro” sebanyak 1000 cup/hari (@140 g/cup). “Milk Puro” 

merupakan usaha kecil yang terdiri atas 4 orang pekerja  dengan jam kerja 8 

jam/hari. Industri rumah tangga “Milk Puro” menggunakan struktur 

organisasi lini. Lokasi usaha berada di Jalan Pucang Anom V No. 45, 

Surabaya dengan luas area produksi 20 m
2
. Penjualan dan pemasaran 

produk dilakukan dengan promosi melalui media sosial, pembukaan stand 

pada bazaar, serta penjualan melalui aplikasi Gojek dan Grab. Puding 

“Milk Puro” dijual dengan harga Rp 7.000,00 dan diperoleh keuntungan 

sebesar 50,62%. Usaha “Milk Puro” didirikan dengan modal industri total 

(TCI) sebesar Rp 120.450.063,39. dan biaya produksi total (TPC) sebesar 

Rp 1.312.269.694,33. Laju pengembalian setelah pajak (ROR) sebesar 

289,32% dengan waktu pengembalian modal (POT) setelah pajak selama 4 

bulan 1 hari. Titik impas usaha puding “Milk Puro” sebesar 46,64%. 

Berdasarkan faktor teknis dan ekonomis, usaha puding “Milk Puro” yang 

direncanakan layak didirikan dan dioperasikan. 

  

Kata kunci: Puding, susu, rosela, perencanaan usaha 
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Sheena Mae, NRP 6103017054, Emmanuela Tania Taufick, NRP 

6103017118, Iago Galileo, NRP 6103017136. “Milk Puro” Milk-Roselle 

Pudding Business Plan with 1000 Cups/Day Production Capacity 

Advisor: Dr. Paini Sri Widyawati, S.Si, M.Si. 

 

ABSTRACT 

 

Pudding is a dessert that is consumed by many people. “Milk Puro” 

pudding is a layered pudding with milk and roselle flavor. The ingredients 

used in making milk-roselle pudding are dried roselle flowers, condensed 

milk, agar flour, sugar, water and pearl jelly. The manufacturing process 

consists of stages, such as roselle extraction, milk pudding production, 

roselle pudding production, and clear pudding production. The packaging 

that is used is 150 mL polypropylene (PP) plastic cups. “Milk Puro” 

production capacity is 1000 cups/day (@ 140 g/cup). “Milk Puro” is a small 

enterprise consists of 4 workers with 8 hours/day working hours. "Milk 

Puro" home industry uses line organization structure. The home industry is 

located at Jalan Pucang Anom V No. 45, Surabaya with a 20 m
2
 production 

area. Product sales and marketing are carried out through promotion 

through social media, opening stands at the bazaar, and selling through 

Gojek and Grab applications. "Milk Puro" pudding was sold for Rp 

7,000.00 and earned a profit of 50,62%. “Milk Puro” was established with a 

total capital investment (TCI) of Rp 120.450.063,39 and a total production 

cost (TPC) of Rp 1.312.269.694,33. The rate of return after tax (ROR) is 

188.61% with a payout time (POT) for 4 months and a day. The break-even 

point for “Milk Puro” pudding enterprise is 46,64%. Based on technical and 

economic factors, “Milk Puro” pudding enterprise is worth to                                                                                                                                                                       

establish and operate. 

 

Keywords: Pudding, milk, roselle, business plan 
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