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Perencanaan Unit Pengolahan Pangan Es Lumut “LOEMOOD”
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ABSTRAK

Es lumut “LOEMOOD” merupakan minuman berbasis susu
dengan topping jelly yang dihancurkan saat proses pendinginan
sehingga diperoleh tekstur jelly yang menyerupai lumut. Tekstur jelly
disebut menyerupai lumut karena panjang menjuntai, memiliki tekstur
yang kenyal, licin, dan mudah hancur. Tujuan penulisan makalah ini
adalah  merencanakan, melakukan analisa kelayakan, dan
mengevaluasi perencanaan usaha es lumut “LOEMOOD”. Bahan
baku yang digunakan dalam pembuatan es lumut “LOEMOOD”
meliputi bubuk jelly, air mineral, gula pasir, dan bubuk premix. Tahap
produksi meliputi pembuatan jelly, pembuatan premix, dan
pengemasan dalam botol. Mesin dan peralatan yang digunakan
meliputi kompor, refrigerator, generator, UV box, meja, timbangan,
panci, sendok sayur, baskom, saringan, dan corong. Produk es lumut
“LOEMOOD” dikemas dalam botol plastik PET dan diproduksi
dengan kapasitas produksi 150 botol/hari (@250 g). Produk ini terdiri
atas dua varian rasa yaitu cokelat dan vanila. “LOEMOOD” dijual
dengan harga Rp 10.000/botol. Sistem penjualan produk es lumut
“LOEMOOD” dilakukan dengan cara direct selling dan sistem pre-
order (PO) melalui media sosial seperti Instagram, Line, dan
Whatsapp. Bentuk usaha es lumut “LOEMOOD” adalah usaha kecil
yang berlokasi di Jalan Mojopahit No.11 Surabaya. Jumlah tenaga
kerja sebanyak tiga orang dengan waktu kerja 7 jam/hari. Usaha ini
memiliki total modal industri (TCI) sebesar Rp 276.888.610,79. dan
total biaya produksi (TPC) sebesar Rp 319.181.069,58/tahun.
Berdasarkan analisa kelayakan dari faktor teknis, ekonomi, dan
manajemen, “LOEMOOD” layak untuk didirikan karena laju
pengembalian modal (ROR) setelah pajak sebesar 40,54% (lebih besar
dari MARR 12%), waktu pengembalian modal (POT) setelah pajak
adalah 2 tahun 4 bulan 27 hari dan titik impasnya (BEP) sebesar
58,98%.

Kata kunci: es lumut, perencanaan unit pengolahan pangan, usaha
kecil, kelayakan usaha
Vi
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Planning for the "LOEMOOD" Ice Lumut Food Processing Unit
with a Production Capacity of 150 Bottles/Day (@250 g).
Supervisor: Rachel Meiliawati Yoshari S.TP., M.Si.

ABSTRACT

"LOEMOOD" moss ice is a milk-based drink with jelly
topping which is crushed during the cooling process to obtain a jelly
texture that resembles moss. The jelly's texture is said to resemble
moss because it dangles long, has a chewy, slippery texture, and
crumbles easily. The purpose of writing this paper is to plan, conduct
feasibility analysis, and evaluate the planning of the "LOEMOOD"
moss ice business. The raw materials used in making "LOEMOOD"
moss ice include jelly powder, mineral water, granulated sugar and
premix powder. The machines and equipment used include stoves,
refrigerators, generators, UV boxes, tables, scales, pans, ladles, basins,
filters and funnels. The production stage includes making jelly,
making premix, and packaging in bottles. The "LOEMOOD" moss ice
product is packaged in PET plastic bottles and produced with a
production capacity of 150 bottles/day (@250 g). This product
consists of two flavor variants, namely chocolate and vanilla.
“LOEMOOD” is sold at IDR 10,000/bottle. The sales system for
"LOEMOOD" moss ice products is carried out by direct selling and a
pre-order (PO) system via social media such as Instagram, Line and
Whatsapp. The form of moss ice business "LOEMOOD" is a small
business located on Mojopahit No. 11 Street. The number of workers
is three people with a working time of 7 hours/day. This business has
total industrial capital (TCI) of IDR 276.888.610,79. and total
production costs (TPC) of IDR 319.181.069,58/year. Based on the
feasibility analysis of technical, economic and management factors,
"LOEMOOD" is feasible to be established because the rate of return
on capital (ROR) after tax is 40.54% (greater than MARR 12%), the
return on capital (POT) after tax is 2 years 4 months 27 days and the
break-even point (BEP) is 58.98%.

Keywords : moss ice, food processing unit planning, small businesses,
business feasibility
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