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i 

Laura Godelive (6103018095), Gabriella Santoso Gui (6103018137), 

Megan Pakpahan (6103018184). Perencanaan Usaha Cocoa Oat 

Silky Pudding “Coasilk” dengan Kapasitas Produksi 300 Cup per 

Hari. 
Di bawah bimbingan: Ir. Indah Kuswardani, MP., IPM. 

ABSTRAK 

Cocoa oat silky pudding dengan merek “Coasilk” merupakan produk 

silky pudding berbasis oat ‘milk’ dengan penambahan pasta cokelat. 

“Coasilk” bertujuan untuk memberikan pilihan makanan penutup 

vegan kepada konsumen vegan atau konsumen dengan alergi laktosa. 

Usaha “Coasilk” direncanakan memiliki kapasitas produksi 300 cup 

per hari dan didirikan di Jalan Rungkut Mejoyo Selatan 1 No. 18, 

Surabaya. “Coasilk” diproduksi dalam skala rumah tangga dengan tiga 

orang tenaga kerja sehingga tergolong dalam Usaha Mikro, Kecil, dan 

Menengah (UMKM). Bahan baku “Coasilk” adalah air, rolled oat, 

bubuk kakao, gula pasir, kappa karagenan, perisa rum, dan biji selasih. 

Proses pengolahan “Coasilk” terdiri dari penimbangan, perendaman 

rolled oat, penyaringan, pencampuran, pemanasan, pengemasan, dan 

pendinginan. Kemasan primer yang digunakan untuk “Coasilk” 

adalah cup PET 240 mL. Harga jual perusahaan untuk produk cocoa 

oat silky pudding “Coasilk” adalah Rp 9.500,- per cup sedangkan 

harga jual distributor adalah maksimal Rp. 12.000,- dengan netto 150 

mL. Proses distribusi dilakukan secara langsung dengan konsumen 

datang ke tempat produksi “Coasilk” atau menggunakan jasa kurir. 

Pemasaran produk dilakukan melalui media sosial. Usaha “Coasilk” 

memiliki laju pengembalian modal setelah pajak (ROR) sebesar 

171,06% dengan Minimal Attractive Rate of Return (MARR) sebesar 

14,37%. Pengembalian modal setelah pajak membutuhkan 6,88 bulan. 

Break Even Point (BEP) yang diperoleh adalah 58,26%. 

 

 

Kata kunci: Cocoa oat silky pudding, vegan, UMKM 
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Laura Godelive (6103018095), Gabriella Santoso Gui (6103018137), 

Megan Pakpahan (6103018184). Business Planning of Cocoa Oat 

Silky Pudding “Coasilk” with Production Capacity of 300 

Cups/Day. 

Supervisor: Ir. Indah Kuswardani, MP., IPM. 

ABSTRACT 

Cocoa oat silky pudding product with the brand “Coasilk” is an oat 

‘milk’-based silky pudding with chocolate flavor. “Coasilk” is 

intended to provide a choice of vegan dessert to vegan consumers or 

consumers with lactose intolerance. “Coasilk” is planned to have a 

production capacity of 300 cups/day and would undergo production at 

Jalan Rungkut Mejoyo Selatan 1 No. 18, Surabaya city. “Coasilk” 

would be produced in a home industry scale with three workers and 

thus is categorized as a Micro, Small, and Medium Enterprise. 

Ingredients of “Coasilk” are water, rolled oats, cocoa powder, sugar, 

kappa carrageenan, rum extract, and basil seeds. Production of 

“Coasilk” starts by weighing ingredients, soaking rolled oats, 

straining, mixing, heating, packaging, and cooling. “Coasilk” would 

use PET 240 mL cups as the primary packaging. The factory selling 

price of cocoa oat silky pudding “Coasilk” would be Rp 9.500,- for 

one cup, while the distributor selling price would be a maximum of 

Rp 12.000,- with a nett volume of 150 mL. Distribution would be done 

directly as consumers could visit the production site of “Coasilk” or 

could be done by delivering the product with a delivery service. 

Marketing of “Coasilk” would be done with social media. “Coasilk” 

business has a rate of return (ROR) after application of taxes as big as 

171,06% with the minimal attractive rate of return (MARR) of 

14,37%. 6,88 months would have been needed to get a return of modal 

for “Coasilk”. The break even point (BEP) that would be achieved is 

58,26%. 
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