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ABSTRAK

—Cherry Hans Winarta / 77200177 / 2024 / Rencana Bisnis Pendirian Usaha Kedai
g(ue “Ashla Bakery” di Mangga Besar, Jakarta Barat / Pembimbing Brastoro, S.E., M.M.

e

3 Ashla Bakery adalah bisnis pada bidang makanan dan minuman. Produk utama yang
<=ditawarkan adalah produk kue. Visi Ashla Bakery adalah “Menjadi usaha kue yang unggul
Sdengart kualitas dan cita rasa premium. Menggunakan bahan dan mesin berkualitas dengan
ém%mperhatikan kehigienisan produk demi kepuasan pelanggan.” Misi Ashla Bakery adalah
g’bgenyediakan produk kue dari bahan berkualitas dan unggul; Menjamin kebersihan, mutu,
vk ;litas, dan harga; Mengembangkan inovasi produk dan pelayanan terhadap pelanggan.”

Ashla Bakery tergolong usaha kecil yang memiliki kekayaan bersih lebih dari Rp
530002000 sampai paling banyak Rp 500.000.000. dan pendapatan tahunan sebesar Rp
@.OQ0.000 sampai Rp 2.500.000.000.

e uelbeq
pun

19s ngj

§ wDalam persaingan industri daerah Mangga Besar, Ashla Bakery dapat bersaing
dengam:para kompetitornya. Analisis yang digunakan adalah PESTEL, Porter’s Five Forces,
BM, gan SWOT.

[oN

Q

3
(@]

yndn

Strategi Pemasaran dengan mengiklankan produk melalui sosial media, memberikan
—potongan harga, interaksi langsung dengan konsumen melalui email maupun media sosial.

n) eAle

5

el IUl'S

“Proses operasi usaha dilakukan oleh para tenaga kerja dibantu dengan peralatan yang
=dirancang untuk menjalankan bisnis kue. Dengan bahan baku berkualitas dari pemasok
“terpercaya.

w

Dalam menjalankan bisnis ini, Ashla Bakery mempekerjakan 9 tenaga kerja, yaitu
anagér selaku pemilik usaha dan head baker, assistant baker, pramusaji full time,
pramusaji part time.

LUH]%EZ)US

p uey

Investasi awal yang dibutuhkan Ashla Bakery sebesar Rp 197.020.500. dana ini
2digunakan untuk membayar sewa, membeli perlengkapan, peralatan, bahan baku, dan kas
awal perusahaan. Investasi awal ini bersumber dari dana pribadi penulis.

gaAu

A Usaha ini berdampak positif terhadap masyarakat sekitar karena dapat membuka
“lapangén pekerjaan di daerah sekitar. Seluruh risiko usaha telah dianalisis agar dapat

Q

Sdiantisipasi dengan baik demi kepuasan para pelanggan.
3 Analisis kelayakan yang digunakan adalah Payback Period yang diperoleh selama 1
Stahun=9 bulan 10 hari, Net Present Value bernilai positif sebesar Rp 942.038.998.,

“Profitability Index sebesar 5,78143, dan analisis Break Even Point yang diperoleh dari
perhittingan selama periode 5 tahun mendapat angka positif.

Kata Kunci: Pendirian Usaha Kedai Kue, Ashla Bakery
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ABSTRACT

—Cherry Hans Winarta / 77200177 / 2024 / Business Plan for the establishment of
“Ashla;Bakery” in Mangga Besar, West Jakarta / Advisor Brastoro, S.E., M.M.

W)

]

Ashla Bakery is a business specializes in food and beverages. The main products
offered: by Ashla Bakery are sweet food products of cakes. Ashla Bakery’s vision is “To
Sbecomg.a superior cake business with premium quality and flavor. Using quality materials
cand machines with attention to product hygiene for customer satisfaction.” Ashla Bakery’s
Smissioll is “Providing cake products from quality ingredients; Guaranteeing cleanliness,

(Dqtﬁglily, and price; Developing product innovation and customer service.”

puele

npug

S

é. S —Ashla Bakery classified as a small business that has a net worth of more than IDR
-50:0002000 to a maximum IDR 500.000.000. and annual revenue of IDR 300.000.000 to IDR
52.500.800.000

é § zIn the industrial competition in Mangga Besar, Ashla Bakery can compete with the
gcﬁznpe;ritors. The analysis used are PESTEL, Porter’s Five Forces, CPM, and SWOT.

g c% | Marketing strategies used are advertising the products through social media, giving
“discounts, direct interaction with consumers via email and social media.

nni

SThe business operation process is carried out by workers, assisted by equipment
designed to run a cake business. With quality raw materials from trusted suppliers.

eduey 1ul si

=In the process of running this business, Ashla Bakery employs 9 workers, including
Sthe Mahager as the business owner and head baker, assistant baker, full time waiters, and
cpart time waiters.

—

c The initial investment required by Ashla Bakery is IDR 197.020.500. This amount
=used toopay rent, purchase equipment and supplies, raw materials, and initial company cash.
2This initial investment came from the owner’s personal funds.

w uep

The business can be said to have a positive impact on the surrounding community
“because it can create jobs in the surrounding area. All business risks have been analyzed in
“orderdo be properly anticipated for customer satisfaction.

ueyn

= The feasibility analysis used by the company is the Payback Period obtained for 1
oyear 9 months 10 days, Net Present Value obtained positive value IDR 942.038.998.,
%Profitability Index obtained 5,78143, and Break Even Point analysis obtained from
gcalculaktions over a 5-year period that gets a positive number.

=

Keywerds: Cake Shop Business Establishment, Ashla Bakery
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