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ABSTRAK 

Air merupakan kebutuhan dasar manusia agar dapat hidup. 

Produk pangan untuk asupan air adalah minuman. Masyarakat juga 

memperhatikan faktor kepraktisan dan manfaatnya bagi kesehatan 

dalam memilih produk minuman. Minuman "CocoVera" dirancang 

dan dilanjutkan dengan perencanaan unit pengolahan pangan pada 

tugas Perencanaan Unit Pengolahan Pangan (PUPP) ini. “CocoVera” 

dapat mengembaikan cairan tubuh serta memberi manfaat Kesehatan 

karena terdiri dari bahan yang memiliki banyak manfaat. Minuman 

"CocoVera" juga dapat menjadi inovasi dalam industri minuman. 

Minuman ini disajikan dengan cara mencampurkan air kelapa tua 

dengan potongan lidah buaya yang telah di-blanching, potongan gel 

agar-agar, sirup, dan biji selasih. Produksi Minuman “CocoVera” 

direncanakan dengan kapasitas 300 botol (@300 mL)/hari tergolong 

dalam skala industri kecil. Proses pengolahan melalui tahap preparasi 

potongan lidah buaya, preparasi gel agar-agar, serta pencampuran dan 

pengemasan seluruh bahan yang dibutuhkan dalam pembuatan 

“CocoVera”. Perancangan unit pengolahan pangan ini dilakukan di 

Jalan Kupang Indah IV No. 1, Surabaya dengan tenaga kerja sebanyak 

6 orang, terdiri dari satu orang manajer dan lima orang karyawan. 

Bentuk badan usaha adalah CV Minuman “CocoVera” dijual seharga 

Rp14.000/botol dengan sistem jual putus ke swalayan dan rumah 

makan sekitar lokasi produksi. Penjualan juga dilakukan melalui 

online shop platform, media sosial seperti Instagram, Whatsapp, LINE 

dan Facebook. Analisa ekonomi perencanaan produksi minuman 

“CocoVera” mempunyai nilai ROR setelah pajak sebesar 86,38% 

yang lebih besar dari nilai MARR yaitu sebesar 12,35%, POT setelah 

pajak adalah 1,11 tahun dan BEP sebesar 56,68%. 

Kata kunci: lidah buaya, air kelapa tua, industri menengah, analisa 

ekonomi
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Mayleen Shiela Surya Afandy (6103018062), Matthew Surya 

Indrawan (6103018077) and Clarissa Halim (6103018109). Planning 

of Small Scale Beverage Processing Unit "CocoVera" with 

Production Capacity of 300 Bottles (@300 mL) per Day. 
Supervisor: Indah Epriliati, STP., M.Si., Ph.D. 

 

ABSTRACT 

Water is a basic human need in order to live. Food products for 

water intake are beverages. People also pay attention to practicality 

and health benefits in choosing beverage products. The "CocoVera" 

was designed and continued with food processing unit planning in this 

Food Processing Unit Planning (PUPP) task. "CocoVera" can restore 

body fluids and provide health benefits because it consists of 

ingredients that have many benefits. "CocoVera" can also be an 

innovation in the beverage industry. This beverage is served by 

mixing aged coconut water with pieces of blanched aloe vera, pieces 

of agar-agar gel, syrup, and basil seeds. The production of 

“CocoVera” beverage is planned with a capacity of 300 bottles (@300 

mL)/day belonging to a small industrial scale. The processing process 

include preparation of aloe vera cuts, preparation of agar gel, as well 

as mixing and packaging all of the ingredients needed in the 

manufacture of “CocoVera”. The design of this food processing unit 

was carried out at Kupang Indah IV street No. 1, Surabaya with a 

workforce of 6 people, consisting of one manager and five employees. 

The form of business entity is CV. “CocoVera” are sold for 

Rp14,000/bottle with a drop-off system to supermarkets and 

restaurants around the production site. Sales are also made through 

online shop platforms, social media such as Instagram, Whatsapp, 

LINE and Facebook. The economic analysis of the production 

planning of the “CocoVera” beverage has an ROR after tax of 86.38% 

which is greater than the MARR value of 12.35%, POT after tax of 

1.11 years and BEP of 56.68%. 

Key Words: aloe vera, aged coconut water, medium industry, 

economic analysis 
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