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Agnes Caroline Banua, NRP 6103021064 dan Meichella Cindy 

Wijaya, NRP 6103021067. Proses Pengolahan Jelly Drink Kopi 

Susu Gula Aren dengan Kapasitas 300 Botol (@250 mL) per 

Hari  

Pembimbing: Dr. Netty Kusumawati, S.TP., M.Si.  

 

 

ABSTRAK 

Produk jelly drink kopi susu gula aren “Little One’s Coffee” 

merupakan minuman berbasis kopi susu dengan penambahan gula 

aren dan karagenan yang dikemas dalam botol PET 250 mL. Proses 

produksi meliputi ekstraksi kopi, pelarutan susu, pencampuran, 

pemanasan, pendinginan, dan pengemasan, dengan dukungan 

peralatan seperti tangki pembuat jelly drink, kompor gas, dan lemari 

es. Home industry ini direncanakan beroperasi dengan kapasitas 300 

botol/hari dan memerlukan sumber daya sebesar 259.96 kWh listrik, 

2.119 L air, 12 kg gas, dan 5,04 L solar per bulan. Organisasi usaha 

dijalankan oleh satu atasan dan dua staf produksi dengan struktur lini. 

Harga jual produk ini yaitu Rp12.500 per botol. Analisis kelayakan 

menunjukkan bahwa proyek ini memiliki rate of return (ROR) sebesar 

100.26%, lebih tinggi dari MARR (10%), payout time (POT) 11 bulan 

12 hari, dan break-even point (BEP) sebesar 52,90%. Berdasarkan 

pertimbangan teknis dan ekonomi, usaha ini dinyatakan layak untuk 

dijalankan. 

 

Kata kunci: jelly drink, kopi susu gula aren, home industry 
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ABSTRACT 

The “Little One’s Coffee” palm sugar milk coffee jelly drink is a milk-

based coffee beverage formulated with the addition of palm sugar and 

carrageenan, packaged in 250 mL PET bottles. The production 

process includes coffee extraction, milk dissolution, mixing, heating, 

cooling, and packaging, supported by equipment such as a jelly drink 

mixing tank, induction stove, and refrigerator. This home industry is 

planned to operate at a capacity of 300 bottles per day and requires 

monthly resources of 259.96 kWh of electricity, 2.119 liters of water, 

12 kg of LPG (Liquiefied Petroleum Gas), and 5.04 liters of diesel. 

The business is organized under a line structure, operated by one 

supervisors and two production staff. The selling price of the product 

is IDR 12.500 per bottle. Feasibility analysis indicates that the project 

yields a rate of return (ROR) of 100.26%, exceeding the minimum 

acceptable rate of return (MARR) of 10%, with a payout time (POT) 

of 11 months and 12 days, and a break-even point (BEP) of 52.90%. 

Based on technical and economic considerations, the business is 

deemed feasible for implementation. 

 

Keywords: jelly drink, palm sugar milk coffee, home industry 
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