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ABSTRAK

Ubi jalar ungu (Ilpomoea batatas L.) merupakan komoditas pangan
lokal yang melimpah di Indonesia namun pemanfaatannya masih
terbatas pada pengolahan sederhana. Tugas Perencanaan Unit
Pengolahan Pangan ini bertujuan untuk merancang unit usaha
"Lumerlicious" merupakan sebuah produk inovasi snack frozen
berupa lumpia dengan isian ubi ungu dan cokelat lumer. Tujuan
penulisan makalah adalah untuk melakukan perencanaan unit
pengolahan pangan dan analisis kelayakan usaha lumpia ubi ungu
cokelat lumer frozen “Lumerlicious”. Bahan baku yang digunakan
untuk pembuatan “Lumerlicious” adalah ubi jalar ungu, susu kental
manis, cokelat compound, kulit lumpia komersial, tepung maizena.
Unit usaha ini direncanakan berbentuk Usaha Dagang (UD) yang
berlokasi di Kecamatan Menganti, Gresik, dengan kapasitas produksi
150 pak per hari dan berat bersih 180 gram per pak. Produk
“Lumerlicious” dikemasan menggunakan plastik jenis polietilen
vakum. Proses pengolahan meliputi pengupasan, pengukusan,
penghalusan, pencampuran bahan, pengisian, penggulungan,
pengemasan vakum, dan pembekuan. Jumlah tenaga kerja pada UD
Lumer Jaya Perkasa terdiri dari 3 orang karyawan dengan waktu kerja
8 jam/hari. Berdasarkan analisis ekonomi, rencana usaha ini
membutuhkan Modal Industri Total (Total Capital Investment)
sebesar Rp 102.970.080,00. Hasil analisis kelayakan menunjukkan
Rate of Return (ROR) setelah pajak sebesar 147,41%, Pay Out Time
(POT) setelah pajak selama 8 bulan 12 hari, dan Break Even Point
(BEP) sebesar 55,54%. Berdasarkan faktor teknis dan ekonomis, unit
usaha "Lumerlicious" dinyatakan layak untuk didirikan.

Kata kunci: Ubi jalar ungu, lumpia, snack frozen, perencanaan usaha
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Kevin Demenico (6103022033), Yohanes A. Antonius Setiawan
(6103022056), dan Ignasius Adelio P. (6103022064). "Business
Unit Planning for “Lumerlicious” Frozen Purple Sweet Potato
and Chocolate Spring Roll Snack with a Production Capacity of
150 Packs/Day (@180 Grams/Pack).

Adpvisor: Dr.rer.nat. Ignasius Radix Astadi P. J., S.TP., MP.

ABSTRACT

Purple sweet potato (I[pomoea batatas L.) is an abundant local food
commodity in Indonesia. However, its utilization remains limited to
simple processing. This Food Processing Unit Planning project aims
to design a business unit for "Lumerlicious," an innovative frozen
snack product consisting of spring rolls filled with purple sweet potato
and molten chocolate. The purpose of this paper is to plan the food
processing unit and analyze the business feasibility of the
"Lumerlicious" frozen purple sweet potato and molten chocolate
spring rolls. The raw materials used for producing "Lumerlicious" are
purple sweet potato, sweetened condensed milk, compound chocolate,
commercial spring roll wrappers, and cornstarch. This business unit is
planned as a Sole Proprietorship (UD) located in Menganti District,
Gresik, with a production capacity of 150 packs per day and a net
weight of 180 grams per pack. The "Lumerlicious" product is
packaged using vacuum-sealed polyethylene plastic. The processing
stages include peeling, steaming, mashing, mixing, filling, rolling,
vacuum packaging, and freezing. The workforce at UD Lumer Jaya
Perkasa consists of three employees and one manager, with an 8-hour
workday. Based on the economic analysis, this business plan requires
a Total Capital Investment of Rp 102.970.080,00. The feasibility
analysis indicates an after-tax Rate of Return (ROR) of 147,41%, an
after tax Pay Out Time (POT) of 8 months, and 12 days, and a Break
Even Point (BEP) of 55.54%. Based on technical and economic
factors, the "Lumerlicious" business unit is declared feasible for
establishment.

Keywords: Purple sweet potato, spring roll, frozen snack, business
plan
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