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ABSTRAK

Minuman berperisa berbasis susu bunga telang dan atau susu stroberi
saat ini tengah digemari oleh masyarakat, ditandai dengan banyaknya
unggahan video pembuatan minuman tersebut di social media.
Namun, realisasi susu bunga telang tersebut menghasilkan rasa
hambar dan warna biru pucat sehingga tidak menarik. Pengembangan
produk melalui penambahan stroberi, yoghurt, dan susu kental manis
ternyata dapat memperbaiki karakteristik organoleptik produk dan
disukai. Produk diberi nama "MooTery". Kapasitas produksi
“MooTery” dirancang sebesar 150 botol/hari (@250mL/botol). Proses
pengolahan terdiri dari penyeduhan bunga telang, pencampuran dan
penghancuran semua bahan, penyaringan, pasteurisasi, filling, dan
penyimpanan. Badan usaha yang dipilih adalah Usaha Dagang,
dengan struktur organisasi lini yang dijalankan oleh 3 orang dan waktu
kerja 5 hari/minggu (8 jam/hari). Lokasi perusahaan berada di Jalan
Ambengan no. 45, Surabaya, Jawa Timur. Target pasar produk
“MooTery” adalah remaja hingga orang dewasa terutama murid-
murid sekolah di sekitar lokasi. Usaha “MooTery” memerlukan total
modal industri (TCI) sebesar Rp Rp95.194.812/bulan dengan sumber
modal utama berasal dari pemilik dan total biaya produksi (TPC)
sebesar Rp415.944.068/tahun. Usaha tersebut memiliki laju
pengembalian modal (ROR) setelah pajak sebesar 129,66% yang lebih
besar dari Minimum Attractive Rate of Return (MARR) 15%; waktu
pengembalian modal (POT) setelah pajak 8,97 bulan yang lebih
pendek dibanding umur mesin alat yaitu 5 tahun; dan titik impas
(BEP) yang berada pada rentang 40-60% yaitu sebesar 58,16%.
Berdasarkan uraian analisis teknis dan ekonomis di atas, maka usaha
“MooTery” layak untuk didirikan dan dioperasikan

Kata kunci: minuman berbasis susu, susu bunga telang, susu stroberi,
“MooTery”, analisis teknis dan ekonomis
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ABSTRACT

Flavored milk-based beverages made with butterfly pea milk and or
strawberry milk are currently popular with the public, as indicated by
the numerous videos of these drinks uploaded on social media.
However, the realization of butterfly pea flower milk produces a bland
taste and pale blue color that is unattractive. Product development
through the addition of strawberries, yogurt, and sweetened condensed
milk can improve the sensory characteristics of the product making it
more preferred. The product is named “MooTery”. The production
capacity of “MooTery” is designed at 150 bottles/day (250 mL/bottle).
The processing consists of butterfly pea infusion, mixing and crushing
all ingredients, filtration, pasteurization, filling, and storage. The
chosen business entity is a sole proprietorship with a linear
organizational structure run by three people with a working schedule
of 5 days/week (8 hours/day). The company is located at Jalan
Ambengan No. 45, Surabaya, East Java. “MooTery's” product target
market is teenagers and adults, particularly students from nearby
schools. The “MooTery” business requires a Total Capital Investment
(TCI) of Rp95.194.812/month with the main source of capital coming
from the owner and a Total Production Cost (TPC) of
Rp415.944.068/year. The business has a Rate of Return (ROR) after
tax of 129,66%, which is greater than the Minimum Attractive Rate of
Return (MARR) of 15%; a payback period (POT) after tax of 8,97
months which is shorter than the equipment lifespan (5 years); and the
Break-Even Point (BEP) is 58,16% which is in the range of the
acceptable range of 40-60%. Based on the technical and economic
analysis above, the "MooTery" business is feasible to be established
and operated

Keywords: milk-based beverage, butterfly pea milk, strawberry milk,
“MooTery”, technical and economic analysis
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