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Tania Muliawati (6103007121). Perencanaan Unit Pengemasan dan
Penggudangan Wafer Sfick dengan Kapasitas 7,5 ton Produk per
Hari.
Di bawah bimbingan : [.  Ir. Thomas Indarto P.S., MP.

II. M. Indah Epriliati, Ph.D.

ABSTRAK

Pengemasan dan penggudangan merupakan proses akhir dari
rangkaian proses produksi. Proses pengemasan dan penggudangan yang
tepat dapat menjamin kualitas produk akhir. Hal ini mendorong perlunya
dirancang suatu unit pengemasan dan penggudangan untuk pabrik wafer
stick dengan kapasitas 7,5 ton produk per hari.

Proses produksi dilakukan selama delapan jam kerja per hari (1
shiff) secara kontinyuw. Jumlah karyawan unit pengemasan dan
penggudangan sebanyak 23 orang. Unit pengemasan dan penggudangan
wafer stick direncanakan berlokasi di Citrodiwangsan, Lumajang, Jawa
Timur dengan luas lahan 2.500 m” dan luas bangunan 1.793 m”.

Biaya pengemasan dan penggudangan wafer stick selama satu
tahun sebesar Rp 9.919.559.174,00. Persentase biaya pengemasan dan
penggudangan wafer stick terhadap harga jual adalah 6,41 %. Biaya
pengemasan per kemasan produk sebesar Rp 307.81. Biaya
penggudangan per kemasan produk sebesar Rp 15,74, Dari perhitungan
vang ada, unit pengemasan dan penggudangan memenunhi kelayakan
secara ckonomis.

Kata kunci: pengemasan, penggudangan, wafer stick



Tania Muliawati (6103007121). Planning of Packaging and Storage
Unit for a Wafer Stick Factory with Production Capacity of 7.5 Tons
of Products per Day.
Advisory committee : I Ir. Thomas Indarto P.S., MP.

II. M. Indah Epriliati, Ph.D.

ABSTRACT

Packaging and storage is the final step of production processes.
The objective and function of packaging and storage are fo ensuve
apprapriate quality of the end products. This prompits a need to design a
packaging and storage unif for wafer stick by which its quality is easily
degraded by high humidify and temperatuve. The unit is designed for a
wafer stick factory having a production capacity of 7.5 fons of products
per day.

To produce 7.5 fous of wafer sticks the plant operates for eight
hours per day (1 shift) in a continuous production line processes. The
number of employees rvequived for the packaging and storage unit is 23
people. The packaging and storage unit is planned to be located in
Citrodiwangsan, Lumajang, East Java, with a total area of 2.500 m’ and
building avea of 1.793 m’.

The annual cost of packaging and storage wafer stick amounts to
IDR 919,559 174.00. The cost of packaging and stovage of wafer stick is
6.41% of selling price amounting fo IDR 307.81 orv IDR 15.74 per
product. Based on this calculation, the unit of packaging and storage is
economically feasible.

Keyword: packaging, storage, wafer stick
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