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Carissa Felita (6103020024), Catherine (6103020042), dan Dea
Bella Virginia Salim (6103020066). Perencanaan Unit Pengolahan
Cookies Daun Jati “Te’Kookie” dengan Kapasitas Produksi 25
Kemasan @100 g/Hari.
Pembimbing: Ir. Theresia Endang Widoeri W., MP., IPM.

ABSTRAK

“Te’Kookie” merupakan produk cookies yang dibuat dengan
penambahan bubuk daun jati. Usaha “Te’Kookie” direncanakan
berskala rumah tangga dengan kapasitas produksi 25 kemasan
(@100 g) per hari. Bahan pembuatan “Te’Kookie” adalah tepung
terigu protein rendah, margarin, brown sugar, tepung maizena,
bubuk daun jati, kuning telur, minyak goreng, soda kue, baking
powder, chocochip, dan ekstrak vanila. “Te’Kookie” dikemas
menggunakan kemasan standing pouch kraft berukuran 15 x 22 cm
yang dilengkapi dengan jendela mika. Produk “Te’Kookie” dijual
dengan harga Rp 35.000 dengan keuntungan sebesar 62,54%. Usaha
produksi “Te’Kookie” termasuk dalam golongan usaha mikro
dengan pekerja sebanyak 2 orang yang bekerja selama 7 jam per hari
selama 6 hari dalam satu minggu. Lokasi usaha “Te’Kookie” terletak
di Jalan Grand Site Karya I No. F2, Perumahan Grand Site,
Kecamatan Prajurit Kulon, Mojokerto, Jawa Timur. Pemasaran
produk dilakukan melalui media sosial dan proses distribusi
dilakukan oleh jasa pengiriman. Evaluasi usaha produksi
“Te’Kookie” dinyatakan layak berdasarkan Rate of Return setelah
pajak sebesar 41,25%, Pay Out Time setelah pajak sebesar 2,32
tahun, dan Break Even Point sebesar 59,89%.

Kata kunci: cookies, daun jati, usaha “Te’Kookie”, perencanaan unit
pengolahan pangan, kelayakan usaha
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Carissa Felita (6103020024), Catherine (6103020042), and Dea
Bella Virginia Salim (6103020066). Food Processing Unit
Planning of Teak Leaf Cookies “Te’Kookie” with Production
Capacity of 25 Packs @100 g/Day.
Supervisor: Ir. Theresia Endang Widoeri W., MP., IPM.

ABSTRACT

“Te’Kookie” is a cookies product made with the addition of
teak leaf powder. The “Te’Kookie” business is planned on a
household scale with a production capacity of 25 packages (@100 g)
per day. The ingredients for making “Te’Kookie” are low protein
wheat flour, margarine, brown sugar, cornstarch, teak leaf powder,
egg yolk, cooking oil, baking soda, baking powder, chocochip, and
vanilla extract. “Te’Kookie” is packaged using a 15 x 22 cm kraft
standing pouch which is equipped with a mica window. The
“Te’Kookie” product is sold for Rp 35,000 with a profit of 62.54%.
The “Te’Kookie” production business is included in the micro
business category with 2 employees who work 7 hours per day for 6
days a week. The location of the “Te’Kookie” business is located on
Grand Site Karya I street No. F2, Grand Site Housing, Prajurit Kulon
District, Mojokerto, East Java. Product marketing is carried out
through social media and the distribution process is carried out by
delivery services. Evaluation of the “Te’Kookie” production
business was declared feasible based on the Rate of Return after tax
of 41.25%, Pay Out Time after tax of 2.32 years, and Break Even
Point of 59.89%.

Keywords: cookies, teak leaves, “Te’Kookie” business, food
processing unit planning, business feasibility
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judul “Perencanaan Unit Pengolahan Cookies Daun Jati
“Te’Kookie” dengan Kapasitas Produksi 25 Kemasan @100
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