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Perencanaan Unit Usaha Puding Tempe “PeChoRo” dengan 
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Pembimbing: Rachel Meiliawati Yoshari, S.TP., M.Si. 

 

ABSTRAK 

Puding merupakan hidangan penutup berbahan dasar susu 

yang telah banyak dikembangkan. Salah satu pengembangan puding 

yaitu substitusi susu berbasis tempe kacang kedelai yang 

menawarkan alternatif pangan fungsional bagi konsumen dengan 

intoleransi susu dan gaya hidup vegan. Produk puding tempe 

diproduksi oleh Fungsional Nusantara bermerek “PeChoRo” dengan 

kapasitas produksi sebanyak 150 cup (@135g)/hari dan harga jual 

Rp 10.000,00/cup. Lokasi produksi terletak di Jalan Doho no. 45, 

Kelurahan Keputran, Kecamatan Tegalsari, Kota Surabaya. Bahan 

yang digunakan dalam pembuatan puding “PeChoRo” meliputi 

tempe, air, agar-agar, karagenan, gula pasir, bubuk cokelat, bubuk 

taro, dan daun pandan. Proses produksi meliputi pembuatan sari 

tempe, pembuatan puding rasa cokelat, dan pembuatan puding rasa 

taro. Utilitas yang digunakan meliputi listrik sebesar 271,82 

kWh/bulan, air sebanyak 10,2360 m3/bulan, dan bahan bakar berupa 

gas LPG sebanyak 7,8818 kg/bulan. Jumlah pekerja sebanyak 3 

orang dengan rincian 1 orang pimpinan dan 2 orang karyawan. 

Pemasaran puding “PeChoRo” dilakukan melalui media sosial 

Instagram, Line, dan WhatsApp. Penjualan puding “PeChoRo” 

dilakukan dengan sistem pre order dan penjualan secara langsung 

dengan menitipkan di beberapa tempat (warung makan, kios, kantin). 

Berdasarkan analisis kelayakan ekonomi, puding “PeChoRo” layak 

untuk dijalankan dengan Rate of Return setelah pajak sebesar 

103,50%, Pay Out Time setelah pajak sebesar 11 bulan 2 hari, dan 

Break Even Point sebesar 51,44%. 

 

Kata kunci: puding, tempe, perencanaan usaha 
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Melcella Gunawan (6103021010), Michelynn Anastasia 

(6103021042), dan Vanny Tania Joestiono (6103021062). Proses 

Perencanaan Unit Usaha Puding Tempe “PeChoRo” dengan 

Kapasitas Produksi 150 Cup/hari @135 g. 

Advisor: Rachel Meiliawati Yoshari, S.TP., M.Si. 

 

ABSTRACT 

Pudding is a milk-based dessert that has been widely 

developed. One of the pudding developments is a soy-based tempeh 

milk substitute that offers a functional food alternative for consumers 

with milk intolerance and vegan preferences. Tempeh pudding 

products are produced by Fungsional Nusantara under the brand 

name "PeChoRo" with a production capacity of 150 cups 

(@135g)/day and a selling price of IDR 10,000/cup. The production 

location is located at Jalan Doho no. 45, Keputran Village, Tegalsari 

District, Surabaya City. The ingredients used in making "PeChoRo" 

pudding include tempeh, water, agar-agar, kappa carrageenan, 

granulated sugar, chocolate powder, taro powder, and pandan leaves. 

The production process includes making tempeh juice, chocolate-

flavored pudding, and taro-flavored pudding. The utilities used 

include electricity of 271,82 kWh/month, water of 10,2360 

m3/month, and fuel in the form of LPG gas of 7,8818 kg/month. The 

number of workers is 3 people with details of 1 leader and 2 

employees. Marketing of "PeChoRo" pudding is done through social 

media Instagram, Line, and WhatsApp. Sales of "PeChoRo" pudding 

are carried out with a pre-order system and direct sales by placing 

them in several places (food stalls, kiosks, canteens). Based on the 

economic feasibility analysis, "PeChoRo" pudding is feasible to run 

with a Rate of Return after tax of 103,50 Pay Out Time after tax of 

11 months 2 days, and Break Even Point of 51,44%. 

 

Keywords: pudding, tempe, business planning 
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