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ANALISIS NILAI TAMBAH DAN DAYA TARIK USAHA KERIPIK
PISANG COKLAT PADA UMKM D’QUEEN KABUPATEN TUBAN

ANALYSIS OF VALUE ADDED AND BUSINESS ATTRACTIVENESS OF
CHOCOLATE BANANA CHIPS AT THE MSME “D’QUEEN OFFICIAL”
TUBAN REGENCY

Maharani Nur Rokhmah Akhsanti, Hamidah Hendrarini, dan Taufik
Setyadi

ABSTRAK

Tujuan penelitian berikut ialah guna menentukan nilai tambah dari
pengolahan pisang dijadikan keripik, mengevaluasi kelayakan finansial bisnis, dan
meneliti preferensi konsumen kepada keripik pisang D'Queen Official. Metodologi
penelitian kuantitatif deskriptif dipakai. 50 responden konsumen mengisi
kuesioner, dan pemilik bisnis diwawancarai guna mendapatkan data primer.
Karakteristik rasa, harga, tekstur, dan kemasan dipakai guna meneliti preferensi
konsumen. Biaya produksi, pendapatan, laba, rasio R/C, dan margin keuntungan
semuanya termasuk pada analisa kelayakan finansial, dan pendekatan Hayami
dipakai guna meneliti nilai tambah. Berlandaskan hasil penelitian, pelanggan paling
menghargai rasa. Dengan margin keuntungan 39,8% dan rasio R/C 1,66,
perusahaan keripik pisang D'Queen Official dianggap berkelanjutan dengan cara
komersial. Dengan rasio nilai tambah 55,07%, yang dianggap selaku nilai tambah
tinggi, nilai tambah akhir ialah Rp19.974 per kg keripik pisang.

Kata kunci : keripik pisang, preferensi konsumen, kelayakan finansial, nilai tambabh,
UMKM

ABSTRACT

The objectives of this study are to determine the added value derived from
banana processing, evaluate the business's financial viability, and examine
consumer preferences for banana chip products. A quantitative descriptive strategy
was used in this study. Fifty customer questionnaire surveys and interviews with the
business owner were used to gather primary data.Consumer preferences were
analyzed based on product attributes, including taste, price, texture, and
packaging. Financial feasibility analysis included production costs, revenue,
income, R/C Ratio, and profit margin, while added value was analyzed using the
Hayami method. The results indicate that taste is the most prioritized attribute for
consumers. The banana chip business is financially feasible with an R/C Ratio of
1.66 and a profit margin of 39,8%. The added value generated is IDR 19.974 per
kg banana chips with an added value ratio of 55,07%, categorized as high added
value.

Keywords: banana chips, consumer preference, financial feasibility, added value,
MSMEs
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