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Laurentius Marvin (6103022009), Bryan Dharmawan (6103022031), 

dan Marcellino Fiandjy (6103022052). “Perencanaan Unit Usaha 

Kopi Susu Creamy “Fivefeet” dengan Kapasitas Produksi 50 Cup 

per Hari” 

Pembimbing: Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM. 

ABSTRAK 

Unit usaha produk kopi susu creamy “Fivefeet” merupakan 

salah satu usaha produk pengembangan UMKM yang menyasar pasar 

mahasiswa dan pelajar. Produk kopi susu creamy “Fivefeet” terbuat 
dari espresso kopi arabika, susu UHT Diamond, susu Rich Milk 

Diamond, es batu, dan air. Kemasan primer yang digunakan 

merupakan kemasan plastik cup PET dengan kapasitas volume larutan 

12 oz atau 360 mL, sedangkan kemasan sekunder yang digunakan 

merupakan kantong plastik PE dengan ukuran 10 x 30 cm.Proses 

pembuatan kopi susu creamy “Fivefeet” terdiri atas persiapan bahan 

baku dan bahan pembantu, proses ekstraksi espresso, serta proses 

pencampuran minuman hingga produk siap dijual. Usaha produksi 

kopi susu creamy “Fivefeet” memiliki total pekerja satu karyawan 

serta satu pimpinan dengan struktur organisasi garis dengan jam kerja 

8 jam per hari. Kapasitas produksi kopi susu creamy “Fivefeet” adalah 
50 cup per hari. Produksi dan penjualan produk kopi susu creamy 

dilakukan di Jalan Doho No. 1, Tegalsari, Surabaya. Utilitas yang 

digunakan selama proses produksi dan keperluan sanitasi adalah air 

dan listrik. Produk kopi susu creamy “Fivefeet” dijual dengan harga 

Rp 20.000 per cup. Berdasarkan analisa ekonomi didapatkan nilai 

BEP sebesar 59,03%, ROR setelah pajak sebesar 30,11% (>MARR 

12,5%), dan POT setelah pajak selama 3 tahun 1 bulan 26 hari. 

Berdasarkan analisa faktor teknis dan ekonomi, usaha kopi susu 

creamy “Fivefeet” dinyatakan layak untuk dijalankan 

 

Kata kunci: kopi susu creamy, kopi arabika, espresso, perencanaan 

usaha 
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Laurentius Marvin (6103022009), Bryan Dharmawan (6103022031), 

dan Marcellino Fiandjy (6103022052). “Planning of Creamy Milk 

Coffee Business “Fivefeet” with Production Capacity of 50 Cup a 

Day” 

Supervisor: Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM. 

ABSTRACT 

The “Fivefeet” creamy milk coffee product business unit is one 

of the MSME development products targeting the student market. The 

“Fivefeet” creamy milk coffee product is made from Arabica espresso, 

Diamond UHT milk, Diamond Rich Milk, ice cubes, and water. The 
primary packaging used is a PET plastic cup with a solution volume 

capacity of 12 oz or 360 mL, while the secondary packaging used is a 

PE plastic bag measuring 10 x 30 cm. The production process of 

creamy milk coffee “Fivefeet” consists of preparing raw materials and 

auxiliary materials, the espresso extraction process, and the beverage 

mixing process until the product is ready for sale. The production of 

“Fivefeet” creamy milk coffee employs a total of one worker and one 

manager with a line organizational structure and an 8-hour workday. 

The production capacity of “Fivefeet” creamy milk coffee is 50 cups 

per day. The production and sale of creamy milk coffee products are 

carried out at Jalan Doho No. 1, Tegalsari, Surabaya. The utilities used 
during the production process and for sanitation purposes are water 

and electricity. The “Fivefeet” creamy milk coffee product is sold at a 

price of Rp 20,000 per cup. Based on economic analysis, the break-

even point (BEP) is 59.03%, the post-tax return on investment (ROR) 

is 30.11% (>MARR 12.5%), and the post-tax payback period is 3 

years, 1 month, and 26 days. Based on technical and economic factor 

analysis, the “Fivefeet” creamy milk coffee business is deemed viable 

to operate. 

 

Keywords: creamy coffee milk, arabica coffee, espresso, business 

planning 
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