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ABSTRAK 

Minuman sereal adalah produk minuman serbuk dengan bahan 

utama berupa karbohidrat yang bisa dikonsumsi sebagai sarapan cepat 

maupun camilan sehat. Penggunaan bahan baku tepung ubi cilembu 

dapat meningkatkan nilai gizi produk. Minuman sereal dengan merek 

”Cilembuzz” memiliki rasa cookies and cream. Dalam 1 kemasan 

minuman sereal ”Cilembuzz” 30 gram, terdapat flakes ubi cilembu 

dan bahan minuman dengan proporsi 1:1. Minuman sereal 

”Cilembuzz” diproduksi oleh home industry Sweet Food dengan harga 

jual Rp 5.200 per kemasan. Lokasi home industry berada di Jalan 

Manyar Tirtoyoso Selatan VII No.23, Kota Surabaya, Jawa Timur. 

Bahan pembuat minuman sereal ”Cilembuzz” antara lain tepung ubi 

cilembu, tapioka, gula halus, margarin, air, bubuk oreo, susu bubuk 

full cream, dan krimer non-dairy. Tahapan proses produksi meliputi 

proses pembuatan flakes ubi cilembu dan proses pembuatan minuman 

sereal. Utilitas yang digunakan per bulan adalah air 18,840 m3, listrik 

270,672 kWh, dan gas LPG 29,156 kg. Unit usaha memiliki 4 pekerja 

terdiri dari 1 pimpinan dan 3 karyawan dengan struktur organisasi lini. 

Pemasaran dilakukan melalui media sosial, kerjasama dengan 

influencer, marketplace, dan penjualan online, selain itu juga dapat 

mengikuti bazar dan car free day. Berdasarkan analisa kelayakan 

ekonomi, minuman sereal ”Cilembuzz” layak dijalankan dengan Rate 

of Return setelah pajak sebesar 177,55% lebih besar dari Minimum 

Attractive Rate of Return yaitu 12%, Pay Out Time setelah pajak 

sebesar 0,54 tahun, dan Break Even Point sebesar 57,60%.  

 

Kata kunci:  minuman sereal, tepung ubi cilembu, perencanaan usaha
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Eugenia Gabriella Christo (6103021026), Cindy Winata Tandiono 
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ABSTRACT 

Cereal drinks are powdered drink products with the main 

ingredient being carbohydrates which can be consumed as a quick 

breakfast or healthy snack. Using Cilembu sweet potato flour as raw 

material can increase the product's nutritional value. Cereal drinks 

under the brand "Cilembuzz" have a cookies and cream taste. In 30 

gram package of "Cilembuzz" cereal drink, there are Cilembu sweet 

potato flakes and drink ingredients in the proportion of 1:1. The 

"Cilembuzz" cereal drink is produced by the home industry Sweet 

Food with a selling price of IDR 5,200 per package. The location of 

the home industry is on Jalan Manyar Tirtoyoso Selatan VII No.23, 

Surabaya City, East Java. The ingredients for the "Cilembuzz" cereal 

drink include cilembu sweet potato flour, tapioca, powdered sugar, 

margarine, water, oreo powder, full cream powdered milk and non-

dairy creamer. The production process stages include the process of 

making Cilembu sweet potato flakes and the process of making cereal 

drinks. The utilities used per month are 18,840 m3 water, 270,672 

kWh electricity, and 29,156 kg LPG gas. The business unit has 4 

employees consisting of 1 leader and 3 employees with a line 

organizational structure. Marketing is done through social media, 

collaboration with influencers, marketplaces and online sales, apart 

from that, you can also take part in bazaars and car free days. Based 

on the economic feasibility analysis, the "Cilembuzz" cereal drink is 

feasible with a Rate of Return after tax of 177.55% greater than the 

Minimum Attractive Rate of Return of 12%, Pay Out Time after tax 

of 0.54 years, and Break Even Point amounting to 57.60%. 

Keywords:  cereal drinks, cilembu sweet potato flour, business  

                   planning
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