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ABSTRAK 

Kombucha adalah minuman yang terbuat dari teh dan gula yang 
difermentasi dengan kultur Symbiotic Culture of Bacteria and Yeast 
(SCOBY), namun saat ini mulai banyak inovasi kombucha yang 
menggunakan sari buah sebagai media pengganti teh, seperti buah 
salak. Buah salak sangat potensial untuk digunakan menjadi media 
fermentasi kombucha karena buah salak kaya akan nutrisi dan 
senyawa bioaktif seperti senyawa fenolik, flavonoid, dan antioksidan. 
Pada Tugas Perencanaan Unit Pengolahan Pangan (PUPP) ini, usaha 
minuman kombucha salak “Fermenta” direncanakan melakukan 
produksi dalam skala home industry memiliki kapasitas produksi 
sebanyak 25 L/hari dengan jumlah kemasan 100 botol berukuran 250 
mL. Bahan pembuatan kombucha salak “Fermenta” adalah buah 
salak, SCOBY, air, dan gula pasir. Produk “Fermenta” dijual dengan 
harga Rp 20.000 dan diperoleh keuntungan sebesar 44,57%. Unit 
usaha “Fermenta” termasuk dalam usaha kecil dengan tenaga kerja 
sebanyak tiga orang dan hari kerja Senin-Jumat dengan waktu kerja 8 
jam per hari. Produk kombucha salak “Fermenta” dipasarkan secara 
online melalui media sosial Instagram dan Whatsapp, aplikasi Go-
Food, Grab Food, Shopee Food, serta pembelian offline di tempat 
produksi dan toko-toko. Target pasar yang dipilih yakni dari rentang 
usia remaja hingga dewasa (18-59 tahun). Evaluasi usaha produksi 
“Fermenta” dinyatakan layak berdasarkan Rate of Return setelah 
pajak sebesar 117,77%, Pay Out Time setelah pajak sebesar 10,1 
bulan, dan Break-Even Point sebesar 52,6%. 
 
 
 
Kata kunci: Kombucha, buah salak, fermentasi, SCOBY 
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Rebecca Ivana (6103021008) and Gloria Michelline (6103021017). 
Planning of Kombucha Salak “Fermenta” Food Processing Unit 
with a Production Capacity of 100 Bottles (@ 250 mL) per Day. 
Supervisor: Dr. Ignatius Srianta, S.TP., MP. 
 
 

ABSTRACT 

Kombucha is a drink made from tea and sugar fermented with a 
Symbiotic Culture of Bacteria and Yeast (SCOBY), but currently 
there are many kombucha innovations that use fruit juice as a medium 
to replace tea, such as snake fruit. Snake fruit is very potential to be 
used as a kombucha fermentation medium because snake fruit is rich 
in nutrients and bioactive compounds such as phenolic compounds, 
flavonoids, and antioxidants. In this Food Processing Unit Planning, 
the snake fruit kombucha drink business “Fermenta” is produced on a 
home industry scale with a production capacity of 25 L/day with a 
total packaging of 100 250 mL bottles. The ingredients for making 
salak kombucha “Fermenta” are snake fruit, SCOBY, water, and 
sugar. “Fermenta” products are sold at a price of Rp 20,000, - and 
obtained a profit of 44,57%. The “Fermenta” business unit is included 
in a small business with a workforce of three people and working days 
Monday-Friday for 8 hours. “Fermenta” salak kombucha products are 
marketed online through social media Instagram and Whatsapp, Go-
Food, Grab Food, Shopee Food applications, and offline purchases at 
production sites and shops. The target market chosen is from the age 
range of adolescents to adults (18-59 years). Evaluation of the 
“Fermenta” production business is declared feasible based on the Rate 
of Return after tax of 117,77%, Pay Out Time after tax of 10,1 months, 
and Break-Even Point of 52,6%. 
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