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ABSTRAK

Perencanaan produksi puding pisang “Mooding” dengan kapasitas
produksi 150 cup @100g/hari merupakan industri rumah tangga
pangan yang akan didirikan di Jl.Manyar Tirtoyoso Utara no 15
Kecamatan Sukolilo, Kota Surabaya, Jawa Timur. Tujuan penulisan
makalah ini adalah melakukan perencanaan produksi dan analisa
kelayakan usaha pembuatan puding pisang “Mooding” dengan
kapasitas produksi sebanyak 150 cup @100 g/hari dari sisi teknis
dan ekonomi. Berdasarkan analisa kelayakan dari faktor teknis usaha
“Mooding” layak untuk didirikan dan dioperasikan karena lokasi
yang dipilih memenuhi faktor sarana transportasi dan sarana
pendukung (air, listrik). Bahan baku yang digunakan merupakan
bahan baku yang selalu tersedia dan mudah didapatkan seperti susu
UHT fullcream, tepung pisang raja, gula, agar-agar, dan air.
Memiliki jumlah tenaga kerja sebanyak 3 orang dan waktu kerja 7
jam/hari. Menggunakan mesin dan peralatan yang umum digunakan
sehingga mudah didapatkan. Berdasarkan analisa kelayakan dari
faktor ekonomi usaha “Mooding” layak untuk didirikan dan
dioperasikan karena memiliki laju pengembalian modal (ROR)
setelah pajak sebesar 49,33% yang lebih besar daripada Minimal
Attractive Rate of Return (MARR) 7,51% dengan waktu
pengembalian modal (POT) setelah pajak 24 bulan dan titik impas
(BEP) sebesar 47,28%. Usaha “Mooding” memerlukan modal
industri total (TCI) sebesar Rp. 257.043.247,08/tahun dan biaya
produksi total (TPC) sebesar 232.558.682,70 /tahun. Dengan
demikian, perencanaan produksi puding pisang “Mooding” dengan
kapasitas produksi sebanyak 150 cup @100 g/hari layak didirikan.

Kata Kunci: Puding pisang-“Mooding”, “Mooding”, Analisa
kelayakan usaha
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Alexander Mario (6103019047), David Eric Sanjaya (6103019080),
Rahagel Otto Hadinata  (6103019139). Production Plan of
“Mooding” Banana Pudding with Production Capacity of 150
Cups @100g/Day.

Advisor: Dr. Maria Matoetina Suprijono, S.P., M.Si.

ABSTRACT

Planning for the production of "Mooding" banana pudding with a
production capacity of 150 cups @100g/day is a food home industry
to be established on JI. Manyar Tirtoyoso Utara no 15 Sukolilo
District, Surabaya City, East Java. The purpose of writing this paper
is to carry out production planning and feasibility analysis of the
business of making “Mooding” banana pudding with a production
capacity of 150 cups @100 g/day from a technical and economic
standpoint. Based on the feasibility analysis of the technical factors,
the "Mooding" business is feasible to be established and operated
because the selected location meets the factors of transportation
facilities and supporting facilities (water, electricity). The raw
materials that used is always available and easy to find, such as full
cream UHT milk, banana flour, sugar, agar-agar, and water. Has a
workforce of 3 people and a working time of 7 hours/day. Using
machines and equipment that are commonly used so that they are
easy to obtain. Based on the feasibility analysis of economic factors,
the "Mooding" business is feasible to establish and operate because it
has a rate of return on investment (ROR) after tax of 49,33% which
is greater than the Minimum Attractive Rate of Return (MARR) of
7.51% with a payback period (POT) after 24 months tax and
breakeven point (BEP) of 47,28%. The "Mooding" business requires
a total industrial capital (TCI) of Rp. 257.043.247,08/year and a total
production cost (TPC) of 232.558.682,70 /year. Therefore planning
the production of "Mooding" banana pudding with a production
capacity of 150 cups @ 100 g/day is feasible.

Keywords: Banana pudding-“Mooding”, “Mooding”, Bussiness
feasibility analysis.
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