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ABSTRAK 

Kombucha merupakan minuman fermentasi yang berasal dari 

teh dan gula dengan bantuan kultur Symbiotic Culture of Bacteria and 

Yeast (SCOBY). Inovasi pengembangan kombucha saat ini semakin 

beragam, salah satunya melalui pemanfaatan buah mangga sebagai 

sumber nutrisi dan senyawa bioaktif alami. Kandungan karbohidrat, 

vitamin, dan mineral pada mangga mendukung aktivitas fermentasi 

kombucha, sementara senyawa bioaktif seperti polifenol dan 

flavonoid berperan dalam meningkatkan nilai fungsional dan mutu 

sensoris produk akhir. Pada Tugas Perencanaan Unit Pengolahan 

Pangan (PUPP) ini dikembangkan usaha produksi kombucha mangga 

“Froocha” berskala Usaha Mikro, Kecil, dan Menengah (UMKM) 

dengan kapasitas produksi 20 L/hari atau setara 100 botol @ 200 mL 

per hari. Bahan baku utama yang digunakan yakni buah mangga 

gadung, SCOBY, air, serta gula pasir. Produk “Froocha” dijual dengan 

harga Rp25.000,- per botol dan mampu memberikan keuntungan 

sebesar 31,85%. Usaha “Froocha” dikategorikan sebagai usaha kecil 

dengan jumlah tenaga kerja tiga orang, waktu kerja Senin–Jumat 

selama 8 jam per hari. Strategi pemasaran dilakukan secara online 

melalui media sosial serta offline melalui penjualan langsung di lokasi 

produksi dan toko mitra. Berdasarkan hasil evaluasi finansial, usaha 

“Froocha” dinyatakan layak dijalankan dengan nilai Rate of Return 

sebesar 86,23%, Pay Out Time 13,25 bulan, serta Break-Even Point 

sebesar 46,79%. Maka, usaha minuman kombucha mangga “Froocha” 

memiliki potensi ekonomi yang baik untuk dikembangkan sebagai 

produk pangan fungsional dengan nilai tambah tinggi. 

 

Kata kunci: kombucha, buah mangga, SCOBY, fermentasi 



 

 

Gabriella Evangelina (6103022005), Shannon Amanda Joelle 

(6103022024), Evelyne Maria Tandiono Tan (6103022041). Planning 

of Mango Kombucha “Froocha” Food Processing Unit with a 

Production Capacity of 100 Bottles (@ 200 mL) each Day 

Advisor: Ir. Ira Nugerahani, M.Si. 

 

ABSTRACT 

Kombucha is a fermented drink made from tea and sugar with 

the help of Symbiotic Culture of Bacteria and Yeast (SCOBY). 

Innovations in kombucha development are currently increasingly 

diverse, one of which is through the use of mango fruit as a source of 

nutrients and natural bioactive compounds. The carbohydrate, 

vitamin, and mineral content in mango supports kombucha 

fermentation activity, while bioactive compounds such as polyphenols 

and flavonoids play a role in increasing the functional value and 

sensory quality of the final product. In this Food Processing Unit 

Planning (PUPP) Assignment, a mango kombucha production 

business "Froocha" was developed on a Micro, Small, and Medium 

Enterprise (MSME) scale with a production capacity of 20 L/day or 

the equivalent of 100 @ 200 mL each day. The main raw materials 

used are gadung mango fruit, SCOBY, water, and granulated sugar. 

The "Froocha" product is sold at a price of IDR 25,000,- each bottle 

and is able to provide a profit of 31.85%. The "Froocha" business is 

categorized as a small business with a workforce of three people, 

working hours Monday–Friday for 8 hours per day. The marketing 

strategy was implemented online through social media and offline 

through direct sales at production sites and partner stores. Based on 

the financial evaluation, the "Froocha" business was declared feasible, 

with a Rate of Return of 86.23%, a Payout Time of 13.25 months, and 

a Break-Even Point of 46.79%. Therefore, the "Froocha" mango 

kombucha beverage business has good economic potential to be 

developed as a functional food product with high added value. 

 

Keywords: Kombucha, mango, SCOBY, fermentation 
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