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ABSTRAK

Milk tea merupakan produk minuman kekinian yaitu
kombinasi the dengan susu. Namun minuman milk tea yang banyak
ditemukan di pasaran umumnya memiliki kandungan gula dengan
kalori yang tinggi serta indeks glikemik yang tinggi sehingga
dilakukan substitusi dengan High Fructose Corn Syrup (HFCS).
HFCS merupakan gula dengan tingkat kemanisan 1,8x gula sukrosa,
dengan indeks glikemik lebih rendah. Home industry “Milk Cha”
direncanakan memiliki kapasitas produksi 100 botol/hari. Usaha
“Milk Cha” berlokasi di jalan Wisma Permai, Surabaya, Jawa Timur,
Indonesia. Jumlah karyawan home industry “Milk Cha” yaitu 2 orang
karena merupakan Usaha Mikro, Kecil dan Menengah (UMKM).
Bahan baku yang digunakan dalam proses pengolahan “Milk Cha”
yaitu the hitam, susu UHT, HFCS dan air mineral. Proses pengolahan
yang dilakukan meliputi pemanasan dan pencampuran bahan
kemudian dilanjutkan proses sterilisasi botol dan pengisian minuman
ke dalam botol, sealing serta pemberian label dan produk disimpan
dalam showcase. Kemasan yang digunakan yaitu botol plastic PET
250 ml. Mesin yang digunakan yaitu UV sterilizer, mesin filler serta
showcase. Utilitas yang digunakan meliputi air sebanyak 2365
L/bulan, listrik sebesar 173,3 kWh/bulan dan gas sebanyak 5,5431
kg/bulan. Home industry “Milk Cha” memiliki laju pengembalian
modal setelah pajak (ROR) sebesar 175,45% dan Minimum Attractive
Rate of Return (MARR) sebesar 12%. Waktu pengembalian modal
setelah pajak adalah 6 bulan 18 hari. Titik impas yang diperoleh
adalah 61,14%. Berdasarkan faktor teknis dan ekonomis, Home
industry “Milk Cha” yang direncanakan layak didirikan dan
dioperasikan.

Kata Kunci: Minuman Milk Tea, Usaha Rumah Tangga, Kelayakan
Usaha
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Melinda Pranata (6103018011), Michelle Gafrila Halim
(6103018117), Amelia Agatha Gunarso (6103018120). “Business
Production of Milk Tea “Milk Cha” With Production Capacity
100 Bottles (250ml) per Day”

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

ABSTRACT

Milk tea is a contemporary beverage product, which is a
combination of tea and milk. However, milk tea drinks that are often
found in the market generally contain sugar with high calories and a
high glycemic index, so they are substituted with High Fructose Corn
Syrup (HFCS). HFCS is a sugar with a sweetness level of 1.8x sucrose
sugar, with a lower glycemic index. Home industry "Milk Cha" is
planned to have a production capacity of 100 bottles/day. “Milk Cha”
business is located on Wisma Permai street, Surabaya, East Java,
Indonesia. The number of employees for the home industry "Milk
Cha" is 2 people because they are Micro, Small and Medium
Enterprises. The raw materials used in the "Milk Cha" processing are
black tea, UHT milk, HFCS and mineral water. The processing carried
out includes heating and mixing the ingredients, then proceeding with
the sterilization process of bottles and filling of drinks into bottles,
sealing and labeling and the products are stored in a showcase. The
packaging used is a 250 ml PET plastic bottle. The machines used are
UV sterilizer, filler machine and showcase. The utilities used include
water as much as 2365 L/month, electricity at 173.3 kWh/month and
gas as much as 5.5431 kg/month. Home industry "Milk Cha" has a
rate of return on capital after tax (ROR) of 175,45% and Minimum
Attractive Rate of Return (MARR) of 12%. The payback period after
tax is 6 months and 18 days. The break-even point obtained is 61,14%.
Based on technical and economic factors, the planned "Milk Cha"
Home industry is feasible to be established and operated.

Keywords: Milk Tea, Home Industry, Business Feasibility
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