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ABSTRAK 

 

Stik kentang merupakan produk olahan kentang yang 

berbentuk silinder dengan panjang 4 cm dan berwarna kuning 

keemasan dari hasil penggorengan. Karakteristik dari produk stik 

kentang adalah teksturnya yang keras tapi renyah dan mudah hancur 

saat digigit. Snack stik kentang dengan karakteristik keras namun 

renyah telah populer di Jepang, sehingga ada peluang untuk 

dikembangkan juga di Indonesia. Usaha stik kentang “PotaGo!” 

direncanakan dengan kapasitas produksi sebesar 400 kemasan @35 g 

per hari. Bahan yang digunakan dalam produksi stik kentang adalah 

kentang, tepung maizena, garam dan air. Tahapan proses produksi stik 

kentang adalah pencucian kentang, pemotongan, pengukusan kentang, 

pengupasan kulit kentang, penghalusan dengan potato ricer, 

pencampuran dengan tepung maizena, garam dan air, lalu pengulenan  

dan rolling, pencetakan, penggorengan, penirisan, penaburan bumbu, 

penimbangan dan pengemasan stik kentang. Prosuk stik kentang 

dikemas dalam kemasan standing pouch berbahan dasar aluminium 

foil yang dilengkapi dengan zip lock. Prosuk stik kentang “PotaGo!” 

dijual dengan harga Rp 6.000,00 per kemasan dan diperoleh 

keuntungan sebesar 52,36%. Lokasi usaha direncanakan didirikan di 

unit perumahan Ahsana Gand Baitul Izzah Kota Madiun. Usaha stik 

kentang “PotaGo!” memiliki  seorang manajer dan 3 orang karyawan 

produksi dengan jam kerja selama 8 jam/hari. Pemasaran produk 

dilakukan melalui sosial media dan penawaran langsung kepada 

konsumen. Usaha “PotaGo!” memiliki nilai ROR setelah pajak 

47,19%;  POT setelah pajak 1,83 tahun; dan BEP sebesar 46,78%; 

sehingga dianggap usaha ini layak secara teknik maupun ekonomi.  

 

Kata kunci: Stik kentang, perencanaan unit usaha, kelayakan usaha 
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Cynthia (6103022044), Kiranita Gita Mirya Ersananda (6103022061), 

and Sesilia Putri Safira (6103022065). Planning of a “PotaGo!” 
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ABSTRACT 

 

Potato sticks are a processed potato product in the form of 

cylindrical sticks with a length of 4 cm and a golden-yellow color 

resulting from frying. The characteristics of potato sticks include a 

hard yet crunchy texture. Potato stick with a hard but crunchy texture 

have been popular in Japan, so there is an opportunity to develop them 

in Indonesia. The potato stick business “PotaGo!” is planned with a 

production capacity of 400 packages @35 g per day. The raw 

materials used in potato stick production include potatoes, cornstarch, 

salt, and water. The production process of potato sticks consists of 

potato washing, cutting, steaming, peeling, mashing using a potato 

ricer, mixing with cornstarch, salt, and water, followed by kneading 

and rolling, molding, frying, draining, seasoning application, 

weighing, and packaging. The potato stick product is packaged in a 

standing pouch made of aluminum foil equipped with a zip lock. The 

“PotaGo!” potato stick product is sold at a price of IDR 6,000.00 per 

package and generates a profit of 52,36%. The business location is 

planned to be established in the Ahsana Gand Baitul Izzah residential 

area, Madiun City. The “PotaGo!” potato stick business employs one 

manager and three production workers with a working time of 8 hours 

per day. Product marketing is carried out through social media and 

direct offering to consumers. The “PotaGo!” business has an after-tax 

ROR value of 47,19%; an after-tax POT of 1,83 tahun; and a BEP of 

46,78%; therefore this business is considered technically and 

economically feasible. 

 

Keywords: Potato sticks, business planning, business feasibility 
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