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Tesa Jessica (6103019013), Elvina Fernanda (6103019031),
Fransisca Kartika Wiharto (6103019092). Perencanaan Unit
Pengolahan Pangan Selai Stroberi Bit “Fruitastic” dengan
Kapasitas Produksi 500 Jar/ Hari (@200 g/ Jar).

Pembimbing: Ir. Thomas Indarto Putut Suseno, MP., IPM.

ABSTRAK

Selai merupakan produk semi basah yang bisa dioleskan.
Selai dibuat dengan mengolah buah-buahan, gula, dengan atau tanpa
penambahan bahan pangan lain dan bahan tambahan pangan yang
diizinkan. Selai stroberi bit merupakan suatu produk yang inovatif
karena berbeda dari selai stroberi yang telah beredar di pasaran.
Kombinasi stroberi dan bit diharapkan dapat meminimalisir earthy
taste dari bit serta meningkatkan konsumsi bit. Usaha produksi selai
stroberi bit “Fruitastic” direncanakan memiliki kapasitas produksi
500 jar (@200 g/ jar) per hari. Bahan pembuatan selai stroberi bit
“Fruitastic” adalah stroberi, bit, air, gula, pektin, dan asam sitrat.
Tahap pembuatan terdiri dari sortasi, pencucian bahan baku,
pengupasan kulit bit, pemotongan daun stroberi, pemotongan
stroberi dan bit, blanching bit, penghancuran, pencampuran bubur
buah dengan bahan pembantu, pemasakan, hingga pengemasan. Selai
stroberi bit “Fruitastic” dikemas menggunakan jar kaca yang
kemudian disegel menggunakan plastik shrink. Produk “Fruitastic”
akan dijual dengan harga Rp 31.000 dan diperoleh keuntungan
sebesar 49,45%. Badan usaha yang memproduksi “Fruitastic”
berbentuk Usaha Dagang (UD) bernama Franasa Jaya yang memiliki
sembilan tenaga kerja yang terdiri dari satu pemilik usaha sebagai
pimpinan, lima karyawan produksi, dua admin, dan satu satpam.
Lokasi usaha terletak di JI. Petemon Sidomulyo IV No. 83,
Surabaya. Produk akan dijual secara offline di Pulau Jawa dan secara
online. Promosi produk dilakukan menggunakan media sosial
Instagram, Facebook, dan TikTok. Evaluasi usaha produksi
“Fruitastic” dinyatakan layak didirikan berdasarkan Rate of Return
sesudah pajak 29,91%, Pay Out Time sesudah pajak 3,27 tahun, dan
Break Even Point sebesar 54,72%.

Kata Kunci: Selai, stroberi-bit, perencanaan unit pengolahan pangan
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Tesa Jessica (6103019013), Elvina Fernanda (6103019031),
Fransisca Kartika Wiharto (6103019092). Business Plan of
“Fruitastic” Strawberry Beet Jam with Production Capacity of
500 Jar/ Day (@200 g/ Jar).

Advisor: Ir. Thomas Indarto Putut Suseno, MP., IPM.

ABSTRACT

Jam is a semi-wet product that can be spread. Jam is made by
processing fruits, sugar, with or without the addition of other food
ingredients and food additives. Strawberry beet jam is an innovative
product because it is different from ordinary strawberry jam. The
combination of strawberry and beet is expected to minimize the
earthy taste of beet and increase beet consumption. The "Fruitastic”
strawberry beet jam business is planned to have a production
capacity of 500 jars (@200 g/ jar) per day. The ingredients for
"Fruitastic" strawberry beet jam are strawberries, beets, water, sugar,
pectin, and citric acid. The manufacturing process consists of sorting,
washing the raw materials, peeling the beet skin, cutting the
strawberry leaves, cutting the strawberry and beet, blanching the
beet, crushing, mixing the fruit pulp with other additives, cooking, to
packaging. "Fruitastic" strawberry beet jam is packaged in a glass
jar, which is then sealed using shrink plastic. The "Fruitastic"
products will be sold at IDR 31,000 with a profit of 49.45%. The
business that produces "Fruitastic" is in the form of a Trading
Business (UD) named Franasa Jaya, which has nine workers
consisting of one business owner as the leader, five production
employees, two admins, and one security guard. The business is
located on Jalan Petemon Sidomulyo IV Number 83, Surabaya. The
products will be sold offline in Java only and online for nationwide
sales. The promotion is carried out using social media such as
Instagram, Facebook, and TikTok. Evaluation of the "Fruitastic"
business was declared feasible based on the Rate of Return after tax
of 29.91%, Pay Out Time after tax of 3.27 years, and Break Even
Point of 54.72%.

Keywords: Jam, strawberry-beet, food processing unit planning
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