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INTISARI

Pabrik Saus tomat ini didirikan di Pujon, Jawa Timur dengan kapasitas 2600
ton/tahun dengan bahan baku utama buah tomat jenis apel atau kentang dan cabai
merah. Buah tomat dan cabai merah yang akan digunakan ini berasal dari Jawa
Timur khususnya daerah kabupaten malang. Dari keseluruhan jumlah produksi,
saus tomat ini akan dipasarkan di Indonesia khususnya di Pulau Jawa dan Bali.

Proses pembuatan saus tomat ini melalui beberapa tahap yaitu = tahap
persiapan bahan baku, tahap pemasakan saus dan tahap pengemasan produk. Pada
pabrik saus tomat ini tidak dihasilkan limbah yang berbahaya karena limbah yang
ada adalah hanya limbah air perendaman buah tomat dan air perebusan buah
tomat yang dapat langsung dibuang ke sungai sekitarnya.

Perencanaan Operasi =
Prarencana operasi = Batch, 300 hari/tahun

Kapasitas = 2.600 ton/tahun
Hasil utama = Saus tomat
Bahan baku = Buah tomat
Utilitas =
e Air = 105,85 m’/tahun
e Steam = 2.844,8204 kg/hari
e Listrik =137,6562 kW/hari
e Bahan bakar =
Residual 0il = 57.000 1t/tahun
Solar = 4.322.67 lt/tahun
Jumiah tenaga kerja = 120 orang
Lokasi pabrik = Kecamatan Pujon, Kabupaten Malang, Jawa Timur
Luas tanah =5.151 m’
Analisa Ekonomi
Modal Tetap (FCI) = Rp. 20.250.488.153,00
Modal Kerja (WCI) = Rp. 3.573.615.556,00
Biaya Produksi Total (TPC) =Rp. 28.574.493.207.00
Penjualan per tahun = Rp. 37.933.356.060,00
Metode Linear

o Rate of Return (ROR) sebelum pajak  =39,28 %

o Rate of Return (ROR) sesudah pajak =25,70 %

o Pay Out time (POT) sebelum pajak = 2 tahun 4 bulan

o Pay Out time (POT) sesudah pajak =3 tahun 6 bulan

o Break Even Point (BEP) =30,31%

Metode Discounted Cash Flow =

o Rate of Return (ROR) sebelum pajak =29,41 %

o Rate of Return (ROR) setelah pajak =16,39 %

o Rate of Equity (ROE) sebelum pajak = 38,29 %

o Rate of Equity (ROE) setelah pajak =22.98 %

o Pay Out time (POT) sebelum pajak = 3 tahun 3 bulan
o Pay Out time (POT) setelah pajak = 4 tahun 2 bulan
o Break Even Point (BEP) =33,97%
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ABNTRACY

Tomato sauce factory established with the capacity of 2600 ton/year uses
apple and potato type tomato as the main raw material. Tomatoes used in this
factory are from east java especially Malang regency. From the whole production
amount, this tomato sauce will be marketed in Indonesia especially Java and Bali
island.

The making process of this tomato sauce consists of some phases : raw
material preparation phase, sauce cooking phase and product packaging phase.
This tomato sauce factory doesn’t produce any waste can be dangerous, because
the waste appeared as tomato soaking water and boiled tomato water are thrown
away directly on the river.

Operation planning = Batch, 300 days/year
Production capacity = 2.600 tons/year

Production = Tomato sauce
Raw material = Tomato
Utility :

e  Water = 105,85 m’/year

e Steam =2.844 8204 kg/day

e Electricity = 137,6562 kW/day

e Fuel:

Residual 0oil = 57.000 It/years
Solar =4.322,67 lt/vears

Labour =120 orang
Factory location = Pujon, Malang regency, East Java
Land area =5.151m?
Economics Analysis :
Fixed Capital (FCI) = Rp. 20.250.488.153,00
Working Capital (WCI) = Rp. 3.573.615.556,00
Total Production (TPC) = Rp. 28.574.493.207,00
Sale per year =Rp. 37.933.356.060,00
Metode Linear
o Rate of Return (ROR) before taxex =39,28 %
o Rate of Return (ROR) after taxes =25,70%
o Pay Out time (POT) before taxes = 2 years 4 months
o Pay Out time (POT) after taxes =3 years 6 months
o Break Even Point (BEP) =30,31 %
Metode Discounted Cash Flow :
o Rate of Return (ROR) before taxex =29,41 %
o Rate of Return (ROR) after taxes = 16,39 %
o Rate of Equity (ROE) before taxex =38,29 %
o Rate of Equity (ROE) after taxes =22,98 %
o Pay Out time (POT) before taxex =3 years 3 months
o Pay Out time (POT) after taxes = 4 years 2 months
o Break Even Point (BEP) =33,97%
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