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ABSTRAK 

Hojicha jelly milk tea adalah produk minuman teh yang dicampur 

dengan susu dan ditambahkan topping jelly untuk menambah tekstur 

dan rasa. Hojicha jelly milk tea direncanakan memiliki kapasitas 

produksi 100 botol/hari. Bentuk usaha produksi hojicha jelly milk tea 

“Chatea” berupa usaha perorangan dengan kategori kelompok Usaha 

Mikro, Kecil, dan Menengah (UMKM). Usaha hojicha jelly milk tea 

“Chatea” dijalankan oleh pemilik dengan tambahan 2 orang pekerja. 

Bahan baku yang digunakan dalam pembutan produk “Chatea” adalah 

Bubuk Teh Hojicha, Susu Full Cream, Susu Kental Manis (SKM), 

dan Jelly. Produksi “Chatea” dilakukan di Jalan Lebak Rejo, 

Surabaya, Jawa Timur. Proses produksi diawali dengan proses 

penimbangan bahan baku dan pembantu, proses pembuatan hojicha 

milk tea, kemudian dilanjutkan proses pembuatan jelly, pengisian ke 

dalam botol, sealing, labelling dan penyimpanan produk di dalam 

lemari es. Kemasan primer yang digunakan berupa botol PET 250 ml. 

Hasil Analisa ekonomi hojicha jelly milk tea “Chatea” menunjukkan 

ROR setelah pajak sebesar 113% dengan MARR sebesar 12%, POT 

setelah pajak sebesar 9 bulan 20 hari dan BEP sebesar 52,93%. 

Berdasarkan factor teknis dan ekonomi, usaha “Chatea” yang 

direncanakan layak untuk dikembangkan lebih lanjut.  

 

Kata kunci: Hojicha Milk Tea, Perencanaan Usaha, Usaha Rumah 

Tangga 
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Yolanda Kusuma Dewi (6103019042), Ritchie Leonardo Sutjipto 

(6103019046), dan Vallerie Aurela Gunadi (6103019061). Business 

Planning for Processing Hojicha Jelly Milk Tea with a Capacity 

of 100 Bottles (@250 mL) Per Day.  

Advisor : Ir. Adrianus Rulianto Utomo, MP., IPM. 

 

ABSTRACT 

Hojicha jelly milk tea is a tea beverage product mixed with milk and 

added jelly topping to add texture and taste. Hojicha jelly milk tea is 

planned to have a production capacity of 100 bottles/day. The form of 

business for the production of hojicha jelly milk tea "Chatea" is in the 

form of an individual business with the category of Micro, Small and 

Medium Enterprises. The hojicha jelly milk tea business “Chatea” is 

run by the owner with an additional two workers. The raw materials 

used in the manufacture of "Chatea" products are Hojicha Tea Powder, 

Full Cream Milk, Sweetened Condensed Milk (SKM), and Jelly. The 

production of "Chatea" is carried out at Jalan Lebak Rejo, Surabaya, 

East Java. The production process begins with the weighing of raw 

and supporting materials, the process of making hojicha milk tea, then 

the process of making jelly, filling into bottles, sealing, labeling and 

storing the product in the refrigerator. The primary packaging used is 

a 250 ml PET bottle. The results of the economic analysis of hojicha 

jelly milk tea "Chatea" showed an ROR after tax of 113% with a 

MARR of 12%, POT after tax is 9 months 20 days and BEP is 52,93%. 

Based on technical and economic factors, the planned "Chatea" 

business is feasible for further development. 

 

Keywords: Hojicha Jelly Milk Tea, Busines Plan, Business Feasibility 
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