BAB IX
KESIMPULAN

Berdasarkan analisa faktor teknis dan faktor ekonomis, pabrik

donat yang direncanakan layak didirikan, dengan uraian sebagai berikut:

Bentuk perusahaan . Perusahaan Perseroan Terbatas
Struktur organisasi . Garis
Lokasi :Jalan Gading Pantai, Kelurahan

Gading, Kecamatan Tambaksari,
Kotamadya Surabaya wilayah
Surabaya Timur.

Hasil produksi . Yeast Raised Donut dan

Chemically Leavened Donut

Lama operasi ;8 jam/hari
Kapasitas : @ 250 kg produk jadi/hari
Jumlah tenaga kerja : 34 orang

Total modal industri (Total Capital Investment/TCI) :Rp 7.180.230.762
Biaya produksi total (Total Production Cost/TPC) : Rp 6.142.547.434,70
Laju pengembalian modal (Rate of Return/ROR)

- sebelum pajak adalah 46,67%dan sesudah pajak adalah 32,91%.

Waktu pengembalian modal (Pay Out Period/POP)

- sebelum pajak adalah 2,06 tahun (2 tahun 0 bulan 22 hari) dan sesudah
pajak adalah 2,87 tahun (2 tahun 10 bulan 18 hari).

Harga jual produk/kemasan (6 pcs donat) : YRD Rp 7.300

CLD Rp 8.300
Hasil penjualan produk/tahun : Rp 8.633.539.200
Titik impas (Break Even Point/BEP) 1 43,92%

96



DAFTAR PUSTAKA

Belshaw. 2008°. Donut Equipment: Donut Depositor.
http://www.belshaw.com/ proofers/ep18-24.html. 10 Pebruari 2009

Belshaw. 2008°. Donut Equipment: Extruder. http://www.breezein.com/
belshaw/belshaw_centuryguide.pdf. 10 Pebruari 2009

Belshaw. 2008°. Donut Equipment: Proofer. http://www.belshaw.com/
proofers/ep18-24.html. 10 Pebruari 2009

Belshaw. 2008". Donut Equipment: Feed Table. http://www.breezein.com/
belshaw/belshaw_centuryguide.pdf. 10 Pebruari 2009

Belshaw. 2008°. Donut Equipment: Fryer. http://www.belshaw.com/
donutrobot/mk6.htmll. 10 Pebruari 2009

Belshaw. 2008". Donut Equipment: Glazer http://www.breezein.com/
belshaw/belshaw_centuryguide.pdf. 10 Pebruari 2009

Belshaw. 2008%. Donut Equipment: Icer. http://www.breezein.com/
belshaw/belshaw_centuryguide.pdf 10 Pebruari 2009

Belshaw. 2008". Donut Equipment: Rack Loader. http://www breezein.com/
belshaw/belshaw_centuryguide.pdf. 10 Pebruari 2009

Belshaw. 2008'. Donut Equipment: Proofing Tray. http://www.breezein.
com/ belshaw/belshaw_centuryguide.pdf. 10 Pebruari 2009

Belshaw. 2008'. Donut Equipment: Wire Grid. http://www.breezein.com/
belshaw/ belshaw_centuryguide.pdf. 10 Pebruari 2009

Cauvain, S. dan L. Young. 2001. Baking Problems Solved. Cambridge:
Wood Head Publishing, Ltd.

Cornell, N. 1985. Keteknikan Pabrik dalam Suatu Sistem Manajemen
Industri. Jakarta: CV Akademi Pressindo.

Cooks. 2009. Batter Dropped Donuts. http://www.cooks.com/rec/view/0,17
37, 153182-228206.00.html. (8 Maret 2009)

97



98

Diytrade. 2008. Handpallet. http://www.diytrade.com/china/4/products/
4468753/Hand_pallet_truck.html. (8 Maret 2009)

Edwards, WP. 2007. The Science of Bakery Products. Cambridge: The
Royal Society of Chemistry.

Eighty-eight db.  2009.  Generator.  http://id.88db.com/Business-
Opportunity/Industry-Mining/ad-256164. (8 Maret 2009)

Flexcon. 2008. Plastic Container. http://www.flexconcontainer.com/plastic-
containers.php. (8 Maret 2009)

Gisslen, W. 1994. Professional Baking 2"ed. New York: John Wiley &
Sons, Inc

Herjanto, E. 1995. Manajemen Operasi edisi 3. Jakarta: Grassindo

Hui YH, et al. 2006. Bakery Products Science and Technology. lowa:
Blackwell Publishing, Ltd.

How It’s Made Krispy Kreme Video. 2008. How Donuts Are Made Video.
http://www.vidly.net/video-cool-stuff-being-made-how-donuts-are-
made.html. (8 Maret 2009)

Indonetwork. 2008. Palet Kayu. http://indonetwork.co.id/potensi ichsan
putra/1660174/palet-kayu-packing-kayu-dan-peti-kayu.htm.
(8 Maret 2009)

International Food Information Service. 2005. Dictionary of Food Science
and Technology. http://books.google.co.id/books?id=Y WmcHr7AV
vwC&pg=PA122&dg=doughnutst+bakery&lr=&hl=en&sig=ACfU3
U2ceSu6P01nVS6xGaemzhwoh-ggeg. (9 Oktober 2008).

Ketaren, S.2005. Pengantar dan Teknologi Minyak dan Lemak Pangan.
Jakarta: Penerbit Universitas Indonesia (UI-Press).

Klik BCA. 2009. Swku Bunga. http://www klikbca.com/individual/
silver/ind/rates.html?s=2. (15 Desember 2009)

Kusumadewi, V. 2007. Tugas Perencanaan Unit Pengolahan Pangan:
Perecanaan Produksi Sponge Cake dengan Kapasitas 5 kg Tepung
Terigu/Hari. Surabaya: Fakultas Teknologi Pertanian Universitas
Katolik Widya Mandala Surabaya.



99

Krazy Market. 2009. Timbangan Digital Kapasitas Besar. http://www.

krazymarket.com/items/timbangan-digital-mustang-series-heavy-
duty-26226-01.html. (13 Juni 2009)

Lawson, HW. 1985. Standards for Fats and Oils. Westport: The AVI
Publishing Company, Inc.

Matz, SA. 1968. Cookies and Cracker Technology. Connecticut: The AVI
Publishing Company, Inc.

Matz, SA. 1992. Bakery Technology and Engineering 3" ed.
http://books.google.co.id/books?id=rU 1 wQotD3jIC&dg=samuel+ma
tzt+bakery+technology&printsec=frontcover&source=bn&hl=en&ei=
45weS537LpWekQWn-vDgCg&sa=X&oi=book_result&ct=result&
resnum=5&ved=0CBQQ6AEwBA#v=onepage&q=&f=false. (1 Juni
2009)

Mitrabisnis. 2008. Tangki Air. http://mitrabisnis.wordpress.com /2006
/09/04/tangki-air. (8 Maret 2009)

Pefia, R.J. 2008. Wheat for Bread and Other Foods. http://www.fao.org/
docrep/ 006/Y4011E/y4011e0w.htm (30 Juni 2008)

Perry, J.H. 1971. Chemical engineering Handbook 3 ed. New York:
McGraw Hill Company

Pilmico. 2009. Yeast-Raised Donut. http://www.pilmico.com/pilmico/
download /TBD-I-05.doc. (24 Feburari 2009)

Pinayani, A. 2004. Memilih Bentuk Usaha dan Perijinan.12 _bentuk usa
ha dan_perijinan.http://www.jogjabelajar.org/file.php/1/choirul_s

mk/adaptif/kewirausahaan/pdf/12_bentuk usaha dan_perijinan.pdf.
(3 Juli 2009)

Pomeranz, Y dan OK. Chung. 1978. Interaction of Lipid with Proteins and
Carbohydrates in Breadmaking. Journal of the American Oil
Chemist’ Society 55: 285 - 289. http://www.springerlink.com /cont
ent/w326781412 80132/fulltext.pdf. (26 Juni 2008)

Reksohadiprojo S, H. Ranupandojo, Irawan. 1999. Pengantar Ekonomi
Perusahaan. Yogyakarta: BPFE



100

Rinnai. 2009. Kompor Gas Rinnai. http://www.rinnai.co.id/product.htm. (3
Juli 2009)

Standar Industri No. 11/S.1/72. 1986. Standar Cara-Cara Analisis dan
Syarat Mutu Barang Untuk Susu Bubuk. Departemen Perindustrian:
Lembaga Penelitian dan Pendidikan Industri

Standar Industri No. 4/S.1/72. 1986. Standar Cara-Cara Analisis dan Syarat
Mutu Barang Untuk Margarin. Departemen Perindustrian:
Lembaga Penelitian dan Pendidikan Industri

Sultan, WJ. 1982. Practical Baking Revised 3" ed. Westport: The AVI
Publishing Company, Inc.

Sultan, WJ. 1983. The Pastry Chef. New York: Van Nostrand Reinhold.
Surabaya Post. 2009. Surabaya Timur Lepas Kendali. (19 Januari 2009)

Swastha, B dan I. Sukotjo. 1998. Pengantar Bisnis Modern edisi 3.
Yogyakarta: Liberty

Tekindo. 2009. Solar Water Heater. http://www.tekindoshop.com/
products/t 150_nxg.php. (19 Juni 2009)

Tokomesin. 2008°. Mixer Chemically Leavened Donut. http://www.
tokomesin.com/Mesin_Mixer Roti Planetary Pengaduk Adonan
Roti.html. (15 Pebruari 2009)

Tokomesin. 2009°. Mixer Yeast Raised Donut. http://www.tokomesin.
com/Mesin Mixer Roti Spiral Spiral Mixer Untuk Roti.html.
(15 Pebruari 2009)

Tokomesin. 2009°. Refrigerator. http://www.es.tokomesin.com/Mesin_
Refrigerator_Cabinet.html. (15 Desember 2009)

Tristar. 2009. Timbangan Kapasitas Kecil. http://www.tristarchemical.
com/index.php?option=com_content&task=view&id=25&Itemid=
7. (13 Juni 2009)

Wordpress. 2009. Informasi Upah Minimum Regional Tahun 2009. http://
allows.wordpress.com/2009/01/12/informasi-upah-minimum-reg
ional-umr-tahun-2009 (26 Juni 2009)




101

Yalun. 2008. Mengenal ragi Saccharomyces cerevisiae. http://yalun.word

press.com/2008/11/23/mengenal-ragi-saccharomyces-cerevisiae. (1
Juni 2009)

Zhang, HB. 2005. Oriental Way of Baking: Bogasari Baking Center Inter
national Demo Presenter. Jakarta: Bogasari Baking Center.



