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ABSTRAK 

Cookies merupakan salah satu produk pangan yang 

digemari oleh masyarakat. Salah satu jenis cookies yang digemari 

ialah cookies lidah kucing. Cookies lidah kucing dibuat melalui 

beberapa tahapan proses, yaitu pencampuran, pencetakan, 

pemanggangan, pendinginan dan pengemasan. Produk cookies lidah 

kucing umumnya memiliki warna yang kuning pucat dan kurang 

menarik. Daya tarik konsumen terhadap cookies lidah kucing 

sangatlah penting. Salah satu cara untuk meningkatkan daya tarik 

cookies lidah kucing yaitu dengan menambahkan flavoring yang 

sedang populer dikalangan masyarakat, agar produk dapat bersaing 

dipasaran dan diterima konsumen, khususnya kaum muda. Home 

industry cookies lidah kucing “Nekookies” direncanakan 

memproduksi cookies lidah kucing dengan kapasitas tepung terigu 

7,5 Kg per hari. Lokasi produksi yaitu di Jalan Kalisari Permai I No. 

21, Surabaya. Cookies lidah kucing “Nekookies” diproduksi dalam 

tiga varian yaitu cookies lidah kucing rasa matcha, cookies lidah 

kucing rasa red velvet dan cookies lidah kucing rasa taro yang akan 

dikemas dalam toples PET bertutup dan dijual dengan harga Rp 

25.000,00. Pemasaran produk akan dilakukan melalui pemasaran 

online pada media sosial dan sistem titip jual. Bentuk usaha yang 

direncanakan adalah perseorangan dengan jumlah karyawan 

sebanyak empat orang dan waktu kerja adalah 8 jam/hari. 

Berdasarkan analisa ekonomi, “Nekookies” yang direncanakan layak 

didirikan karena memiliki titik impas sebesar 55,84% dengan laju 

pengembalian modal sesudah pajak (ROR) sebesar 35,04% dan 

waktu pengembalian modal (POT) sesudah pajak adalah dua tahun 

delapan bulan.  
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Kata kunci: Cookies, Lidah Kucing, Home Industry  

Vincentius Bryan A., NRP 6103018029, Silvia Margareta, NRP 

6103018091 dan Michelle Emiliana, NRP 6103018101. Production 

Plan of "Nekookies" "Lidah Kucing" with Production Capacity 

of 7,5 Kg Flour / Day. 

Supervisor: Ir. Ira Nugerahani, M.Si. 

 

ABSTRACT 

Cookies is one of the most popular food products in the 

market, among them, “lidah kucing” is one of the most popular. 

“Lidah kucing” are made in several steps, which is mixing, shaping, 

baking, cooling, and packaging. Generally, “lidah kucing” has a pale 

yellow color which made them unattractive. Consumer appeal is 

really important in “lidah kucing” cookies. To increase it’s appeal, 

addition of other, unusual, and popular flavor can boost it’s 

consumer appeal, compete with other similar product, and consumer 

acceptability especially towards younger demographic. Home 

industry of “Nekookies” “lidah kucing” are planned to produce 

cookies “lidah kucing” with a capacity of wheat flour of 7,5 Kg each 

day. “Nekookies” are based on Jalan Kalisari Permai I No 21, 

Surabaya. “Nekookies” produce three variants of “lidah kucing”, 

matcha flavor, red velvet flavor, and taro flavor that are packed in 

PET jar and being sold for Rp. 25.000,00. The product are sold using 

online market and collaboration with other food outlet or cafe using 

drop off system. “Nekookies” are also being promoted by using 

social media to boost it’s sales. “Nekookies” form of business is 

individual with a total of four employees with 8 hours of working 

time each day. Based on the economic analysis, “Nekookies” home 

industry is feasible with break even point of 55,84% with a return on 

capital after tax (ROR) of 35,04% and the payback period (POT) 

after tax is two year and eight months. 

 

Keyword: Cookies, “Lidah Kucing”, Home Industry  
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