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Virgiawan Abelius Subagyo (6103021038), Alexander Jeconia 

Pradibta Adriawan (6103021048), dan Azriel Eucharysna Sunarto 

(6103021055). Perencanaan Unit Pengolahan Kopi Daun Jati- 

Meniran “Glamour” dengan Kapasitas Produksi 23.040 Botol 
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Pembimbing: Ir. Theresia Endang Widoeri Widyastuti, MP. 

 

ABSTRAK 

Kopi merupakan minuman populer yang dapat dinikmati 

kapan saja dan dimana saja. Perkembangan minuman kopi sangat 

pesat, bahkan saat ini juga dikaitkan dengan kesehatan. Daun jati yang 
memiliki manfaat kesehatan seperti antiinflamasi dan antioksidatif, 

serta daun meniran yang bermanfaat mencegah peradangan, infeksi 

bakteri/virus, dan kanker dapat dikombinasikan dengan kopi untuk 

meningkatkan sifat fungsionalnya. “Glamour” adalah produk 

minuman kopi yang terbuat dari kopi yang ditambahkan bubuk daun 

jati dan bubuk daun meniran. Usaha produk “Glamour” direncanakan 

berskala rumah tangga dengan kapasitas produksi 23.040 botol @250 

mL per tahun. Bahan yang digunakan dalam pembuatan “Glamour” 

adalah air, gula pasir, gula aren kristal, kopi bubuk, bubuk daun jati, 

bubuk daun meniran, dan Na-CMC sebagai penstabil. Tahapan 

pengolahan “Glamour” terdiri dari pembuatan bubuk daun jati dan 

bubuk daun meniran, penimbangan bahan, pemanasan air, 
penyeduhan, penyaringan, dan pengemasan. Produk Kemasan yang 

digunakan, yaitu botol PET dengan panjang 15 cm, diameter 5 cm, dan 

volume 250 mL. Harga jual produk ”Glamour” sebesar Rp 10.000,00 

dengan keuntungan sebesar 56,01%. Unit usaha “Glamour” termasuk 

dalam usaha mikro dengan tenaga kerja sebanyak tiga orang dan 6 hari 

kerja per minggu (total 40 jam kerja). Lokasi usaha terletak di Jalan 

Raya Bandara Juanda, Dukuh, Sedati Agung, Kecamatan Gedangan, 

Kabupaten Sidoarjo, Jawa Timur. Pemasaran dilakukan melalui 

media sosial dan distribusi produk menggunakan jasa pengiriman. 

Evaluasi usaha produksi “Glamour” dinyatakan layak berdasarkan 

Rate or Return setelah pajak sebesar 37,26%; Pay Out Time setelah 
pajak sebesar 31,6 bulan; dan Break- Even Point sebesar 56,79%. 

 

Kata kunci: kopi, daun jati, daun meniran, kelayakan usaha. 
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Virgiawan Abelius Subagyo (6103021038), Alexander Jeconia 

Pradibta Adriawan (6103021048), dan Azriel Eucharysna Sunarto 

(6103021055). Planning of Jati-Meniran Leaf Coffee Processing 

Unit “Glamour” with Production Capacity of 23,040 Bottles @250 

mL/Year. 

Advisor: Ir. Theresia Endang Widoeri Widyastuti, MP. 

 

ABSTRACT 

Coffee is a popular drink that can be enjoyed anytime and 

anywhere. The development of coffee drinks is very rapid, even now 

it’s also associated with health. Teak leaves that have health benefits 

such as anti-inflammatory and anti-oxidative, and meniran leaves that 

are useful for preventing inflammation, bacterial/viral infections, and 

cancer can be combined with coffee to increase its functional 

properties. "Glamour" is a coffee drink product made from coffee 

added with teak leaf powder and meniran leaf powder. The "Glamour" 

product business is planned to be household-sized with a production 

capacity of 23,040 bottles (@250 mL) per year. The ingredients used 

in making "Glamour" are water, granulated sugar, crystal palm sugar, 
ground coffee, teak leaf powder, meniran leaf powder, and Na-CMC 

as stabilizer. The processing stages of "Glamour" consist of making 

teak leaf powder and meniran leaf powder, weighing ingredients, 

heating air, brewing, filtering, and packaging. The packaging products 

used are PET bottles with a length of 15 cm, a diameter of 5 cm, and a 

volume of 250 mL. The selling price of the product "Glamour" is Rp 

10,000.00 with a profit of 56.01%. The "Glamour" business unit is 

included in the micro business with a workforce of three people and 6 

working days per week (total 40 working hours). The business location 

is on Jalan Raya Bandara Juanda, Dukuh, Sedati Agung, Kecamatan 

Gedangan, Sidoarjo Regency, East Java. Marketing is done through 
social media and product distribution using delivery services. The 

evaluation of the "Glamour" production business was declared feasible 

based on the Rate or Return after tax of 37.26%; Pay Out Time after 

tax of 31.6 months; and Break-Even Point of 56.79%. 

 

Keywords: coffee, teak leaves, meniran leaves, business feasibility. 
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