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ABSTRAK

Brownies krispi merupakan varian dari kue brownies dengan tampilan
yang tipis dan memiliki tekstur krispi saat digigit. Brownies Kkrispi
terbuat dari bahan dasar dark chocolate compound , tepung terigu,
gula pasir, telur, margarin, dan diberi choco chips sebagai topping.
Merek “BorinG” dipilih untuk mencerminkan karakteristik kering dari
produk brownies krispi sehingga merek “BorinG” merupakan
singkatan dari brownies Kkering. Perencanaan unit pengolahan pangan
brownies krispi memiliki kapasitas produksi sebanyak 1.100 kemasan
(@50g) per bulan. Lokasi unit pengolahan brownies krispi terletak di
Perumahan Griya Surya Asri A3 No.l, Sidoarjo, Jawa Timur,
Indonesia. Brownies krispi diproduksi oleh 2 orang karyawan dan 1
orang pimpinan. Proses pembuatan brownies  krispi meliputi
pelelehan dark chocolate compound dan margarin, pencampuran,
pencetakan,  pengovenan, pemotongan, pendinginan, dan
pengemasan. Utilitas yang dipelukan meliputi air 42930,40 L/tahun,
listrik 249,6 KwH/tahun, LPG 12,38 Kg/tahun. Berdasarkan analisa
ekonomi perencanaan unit pengolahan pangan brownies Krispi
didapatkan laju pengembalian modal/Rate of Return (ROR) setelah
pajak sebesar 75,23%, waktu pengembalian modal/Pay Out Time
(POT) selama 1 bulan 9 hari, nilai Minimum Attractive Rate Of Return
(MARR) sebesar 13%, dan titik impas/Break Event Point (BEP)
sebesar 56,34%. Berdasarkan analisa ekonomi dan teknik,
perencanaan unit pengolahan pangan brownies krispi layak untuk
dioprasikan.

Kata kunci: Brownies krispi, perencanaan unit pengolahan pangan
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ABSTRACT

Crispy brownies were a variant of brownies with a thin layer and
crispy texture when bitten. Crispy brownies were from dark chocolate
compound, wheat flour, sugar, eggs, margarine, and topped with
chocolate chips. The “BorinG” brand was chosen to reflect the dry
characteristics of crispy brownies products, so “BorinG” is the brand
of our product. The planning for the crispy brownies food processing
unit has a production capacity of 1.100 packs (@50 g) per month. The
location of the crispy brownies processing unit was located at Griya
Surya Asri Residence No 1, Sidoarjo, East Java, Indonesia. Crispy
brownies were produced by two employees and 1 leader. The
manufacturing process of crispy brownies included melting dark
chocolate compound and margarine, mixing, molding, baking,
cutting, cooling, and packaging. The required utilities were included
water 42930.4 Llyear, electricity 249.6 KwH/year, LPG 12.38
Kg/year. Based on the economic analysis, it was found that Rate of
Return (ROR) after tax was 75.23%, the Pay Out Time (POT) was 1
month 9 days, the Minimum Attractive Rate of Return (MARR) was
13%, and Break Even Point (BEP) was 56.34%. Based on economic
and technical analysis, the planning for a crispy brownies food
processing unit was feasible to operate.

Keywords: Crispy brownies, food processing unit.
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