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ANALISIS KELAYAKAN DAN NILAI TAMBAH USAHA 

COFFEE DEFECT ROBUSTA DI CV KOPI CITARASA PERSADA 

FEASIBILITY ANALYSIS AND ADDED VALUE OF 

COFFEE DEFECT ROBUSTA BUSINESS AT CV KOPI CITARASA PERSADA 

Davina Azalia Erson, Pawana Nur Indah, Dita Atasa 

ABSTRAK 

CV Kopi Citarasa Persada merupakan agroindustri kopi yang mengolah 

biji kopi cacat (coffee defect) menjadi bubuk kopi, meskipun coffee defect dikenal 

dengan kualitas yang relatif rendah dan menjadi tantangan dalam industri kopi. 

Penelitian ini bertujuan untuk: 1) mengidentifikasi proses pengolahan coffee 

defect robusta di CV Kopi Citarasa Persada, 2) menganalisis kelayakan usaha 

coffee defect robusta, dan 3) menganalisis nilai tambah dari pengolahan coffee 

defect robusta. Lokasi penelitian dipilih  menggunakan metode purposive. 

Penentuan sampel dilakukan dengan metode purposive sampling, dimana terdapat 

delapan informan dipilih berdasarkan kriteria tertentu yang sesuai dengan tujuan 

penelitian. Data dikumpulkan melalui kuesioner, wawancara, dan observasi. Hasil 

penelitian menunjukkan bahwa produksi coffee defect robusta dilakukan 

berdasarkan pesanan dan ketersediaan stok biji kopi yang cacat. Analisis 

kelayakan non finansial menunjukkan bahwa usaha ini layak dari segi pasar, 

teknologi, manajemen, dan sosial ekonomi. Analisis kelayakan finansial 

menunjukkan bahwa penerimaan sebesar Rp1.000.000 dalam satu kali proses 

produksi dengan biaya produksi sebesar Rp851.833 menghasilkan pendapatan 

sebesar Rp148.167. Nilai BEP produksi adalah 34 pcs dan BEP harga sebesar 

Rp21.296, dengan R/C ratio 1,17 dan B/C ratio 0,17. Hal tersebut dapat 

disimpulkan bahwa usaha layak dari segi penerimaan, namun tidak layak dari segi 

pendapatan. Usaha coffee defect robusta memberikan nilai tambah sebesar 

Rp33.333 dengan rasio nilai tambah sebesar 40%, yang termasuk dalam kategori 

sedang. 

Kata Kunci: kelayakan, nilai tambah, coffee defect, CV Kopi Citarasa Persada 

ABSTRACT 

CV Kopi Citarasa Persada is a coffee agroindustry that processes coffee 

defect into coffee powder, altough coffee defect are known for their relatively loq 

quality and are a challenge in the coffee industry. The purpose of this research 
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for: 1) identity the processing process of coffee defect robusta in CV Kopi 

Citarasa Persada, 2) analyze the business feasibility of coffee defect robusta, and 

3) analyze the added value of processing coffee defect robusta. The research 

location was selected using a purposive method. Sampling was conducted using 

purposive method. Sampling was conducted using puposive sampling method, 

where eight information research objectives. Data were collected trough 

questionnaires, interviews, and observations. The result showed that the 

production of coffee defect robusta is carried out based on orders and the 

availability of stock of defective coffee beans. The non financial feasibility 

analysis shows that the business is feasible in terms of market, technology, 

management, and socioeconomics. The financial feasibility analysis showed that 

revenue of Rp1.000.000 in one production process with production costs of 

Rp851.833 generated revenue of Rp148.167. the production BEP value is 34 pcs 

and the BEP proce is Rp21.296, with an R/C ratio of 1,17 and B/C ratio 0,17. It 

can be concluded that the business is feasible in terms of revenue, but not feasible 

in terms of income. The coffee defect robusta business provides added value of 

Rp33.333 with a value added ratio of 40%, which is included in the medium 

category. 

Keywords: feasibility, added value, coffee defect, CV Kopi Citarasa Persada 
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