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PROSES PRODUKSI CASUJAHE  

Ammar Fakhri Ibadurrohman
1
, Lia Umi Khasanah, S.T., M.T

2
, Adhitya Pitara 

Sanjaya, S.TP., M.Sc
3 

 

ABSTRAK  

 

Tujuan dari penelitian ini adalah mengetahui cara pembuatan produk 

Casujahe, substitusi tepung ubi jalar ungu yang paling disukai ditinjau dari 

karakteristik sensori yang meliputi warna, rasa, aroma, tekstur, dan overall, 

karakteristik kimia pada produk Casujahe dilakukan pada formula terbaik. Dan 

kelayakan usaha produk Casujahe ditinjau dari analisis ekonomi. Produk Casujahe 

terbuat dari tepung ubi jalar ungu, tepung terigu, tepung maizena, kuning telur, 

margarin, butter, bubuk jahe, keju, vanili, gula halus, dan susu bubuk.  Produk 

Casujahe dibuat menjadi tiga formulasi yaitu formulasi pertama dengan substitusi 

tepung ubi jalar ungu sebanyak 10%, formulasi kedua dengan substitusi tepung ubi 

jalar ungu sebanyak 20%, dan formulasi ketiga dengan substitusi tepung ubi jalar 

ungu sebanyak 30%. Berdasarkan hasil uji organoleptik metode skoring diperoleh 

hasil formula kedua yang paling disukai. Berdasarkan analisis karakteristik kimia 

diperoleh aktivitas antioksidan sebesar 12,42%, dan kadar antosianin sebesar 0,098%. 

Hasil analisis ekonomi produk Casujahe yaitu kapasitas 875 toples /bulan denga 

harga pokok Rp 20.547,79- /toples, harga jual Rp 25.000,-/toples maka diperoleh laba 

bersih Rp 3.906.486,-/bulan, Break Event Point unit (BEP) 475 toples/bulan, Break 

Event Point harga (BEP) Rp 20.500,-/toples, Return Of Investment (ROI) sebesar 

12,6%, Pay Out Time (POT) 11,5 bulan, Benefit Cost Ratio (Net B/C) 1,22 dan 

menyatakan bahwa perusahaan ini layak untuk dikembangkan karena nilai B/C lebih 

dari 1. 

 

Kata Kunci : Proses Produksi, Produk Casujahe 
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ABSTRACT 

The purpose of this study was to determine ways of making Casujahe Product, 

substitution of sweet potato purple flour most preferred in terms of sensory 

characteristics include color, flavor, aroma, tekstur, and overall, the chemical  

characteristics of casujahe product substitution amount of sweet potato purple flour 

best, and feasibility in terms of casujahe product economic analysis. Casujahe 

product made from sweet potato purple flour, wheat flour, cornmeal flour, egg, 

margarine, butter, gingger flour, cheese, vanilla, sugar flour, and breast flour. 

Casujahe product made into the three formulations are first formulation with 

substitutions of sweet potato purple flour as much as 10%, second formulation with 

substitutions of sweet potato purple flour as much as 20%, third formulation with 

substitutions of sweet potato purple flour as much as 30%. Based on the result of the 

organoleptic test scoring method obtained result of the second formula are preferred. 

Based on the analysis of the chemical characteristics obtained antioksidan activity of 

12,41%, and 0,098 mg/100g antosianin content. The result of economic analysis of 

casujahe product, namely the capacity of 457topless/month at the cost of Rp 

20.547,79/ topless, the selling price of Rp. 25.000,-/topless then obtained a net profit 

of Rp. Rp 3.906.486,-/month, Break Event Point unit (BEP) 475 topless/month, Break 

Event Point price (BEP) Rp 20.500,-/topless, Return Of Investment (ROI) 12,6%, Pay 

Out Time (POT) 11,5 months, Benefit Cost Ratio (Net B/C) of 1,22 and stated that 

company was deserves to be developed as the B / C is more than one. 

 

Keywords : Production process, Casujahe product 
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