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Kapasitas Tepung Terigu 10 Kg/Hari. 
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         2. Ir. Rulianto Utomo, MP. 
 

ABSTRAK 
 

Pizza merupakan roti berbentuk bulat datar dengan tambahan 
topping di atasnya. Prospek penjualan pizza di pasaran Indonesia cukup 
menjanjikan dan pemasaran pizza saat ini telah menjangkau seluruh 
kalangan masyarakat. Masyarakat yang ingin berwirausaha dapat 
memanfaatkan kesempatan tersebut untuk mendirikan industri kecil untuk 
memproduksi pizza. Industri kecil pizza yang direncanakan memiliki 
kapasitas total tepung terigu 10 kg/hari. Proses produksi dilakukan selama 
delapan jam kerja per hari. Tahapan proses pengolahan pizza yang 
dilakukan adalah penimbangan, mixing, rounding, fermentasi I, sheeting, 
panning, fermentasi II, filling saus dan topping, pemanggangan, 
pendinginan, dan pengemasan. Industri kecil pizza direncanakan berlokasi 
di Jalan Iskandar Muda no. 47 Medan, Sumatera Utara dengan luas lahan 
147m2 dan luas bangunan 126m2. Struktur organisasi garis dan jumlah 
tenaga kerja sebanyak 7 orang. Berdasarkan perhitungan analisa ekonomi, 
industri kecil pizza yang direncanakan ini layak untuk didirikan dan 
dioperasikan karena memiliki titik impas (BEP) sebesar 48,28% dengan laju 
pengembalian modal sesudah pajak (ROR) sebesar 25,32%, dan waktu 
pengembalian modal (POP) sesudah pajak adalah 2 tahun 1 bulan 6 hari. 
 
Kata kunci: pizza, industri kecil, kelayakan 
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Angeline (6103009089). Planning of Small Industry Pizza with 
Production Capacity of Wheat Flour 10 Kg/Day. 
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    2. Ir. Rulianto Utomo, MP. 
 

ABSTRACT 
 

Pizza is a round flat bread with toppings on it. The prospect of 
selling pizzas on the market is promising and currently the marketing has 
been reaching out to the entire community. People who want to make a 
business can take the opportunity to establish small industry to produce 
pizza. Small industry pizza is planned to have a total capacity of wheat flour 
10 kg/ day. The production process has provided for eight hours per day. 
Pizza processing stages are weighing, mixing, rounding, first fermentation, 
sheeting, panning, second fermentation, filling paste and topping, baking, 
cooling, and packaging. Small industry pizza is planned to be located in 
Jalan Iskandar Muda no. 47 Medan, North Sumatra with total area 147m2 
and total building 126m2. The organizational structure is line and it has 7 
workers. Based on economic analysis, the small industry pizza is feasible to 
be established and operated because it has a break even point (BEP) of 
48,28% with rate of return on capital after tax (ROR) 25,32%, and payback 
of period (POP) is 2 year 1 month 6 days. 
 
Keywords: pizza, small industry, feasible 
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