ANALISA USAHA RED CRISPY – MINI CAFÉ A
Menu : 
Crispy Chicken, French Fries,Burger Crispy, Nasi Goreng, Ayam Bakar, Mie Ayam & Minuman

[image: image1.emf]Model : Mini Café A

Investasi Peralatan

89,000,000 Rp          

Target Penjualan :

Produk Per Hari ( Rp ) Per Bulan ( 30 Hari )

* Fried Chicken + Rice, dll 275,000 Rp          8,250,000 Rp               

 ( 25 porsi @ Rp 11.000 )

* Nasi Goreng, Mie Goreng 130,000 Rp          3,900,000 Rp               

 ( 10 porsi @ Rp 13.000 )

* Ayam Bakar & Steak 200,000 Rp          6,000,000 Rp               

( 8 porsi @ Rp 25.000 )

* Burger & Sosis 100,000 Rp          3,000,000 Rp               

 ( 10 porsi @ Rp 10.000 )

* Minuman 150,000 Rp          + 4,500,000 Rp                +

Total :  855,000 Rp         

25,650,000 Rp          

Biaya Produksi ( 

±

 55 % ) 14,107,500 Rp              -

Gross Profit 11,542,500 Rp          

Biaya Operasional / Bulam

* Gaji Pegawai 3 Orang @ Rp 1.000.000 3,000,000 Rp               

* Sewa Tempat + Listrik + Air 3,000,000 Rp                +

Total :  6,000,000 Rp            

Net Profit :  11,542,500 Rp    - 6,000,000 Rp       

 = 5,542,500 Rp            

Pay Back Periode ( PB ) 1

89,000,000 Rp               

5,542,500 Rp                 

Tingkat Pengembalian Modal ± 16 Bulan

= 6,000,000 Rp        =

10,909,091 Rp          

1 -  14,107,500 Rp     

25,650,000 Rp     



=   ±

16

BEP =

Biaya tetap

Biaya variable

Penjualan

1 -

BEP =

Biaya tetap

Biaya variable

Penjualan

1 -

bulan

Jadi Penjualan Minimal Rp 10,909,091 / Bulan Atau Rp 363,636 / Hari Agar Tidak Mengalami Kerugian.
Jakarta, 01 Oktober 2011
PT. GLOBAL RED CRISPY
_1379316922.xls
Sheet1

		Model : Mini Café A

		Investasi Peralatan												Rp   89,000,000								30

		Target Penjualan :

		Produk								Per Hari ( Rp )				Per Bulan ( 30 Hari )

		* Fried Chicken + Rice, dll								Rp   275,000				Rp   8,250,000						Rp   11,000		25

		( 25 porsi @ Rp 11.000 )

		* Nasi Goreng, Mie Goreng								Rp   130,000				Rp   3,900,000						Rp   13,000		10

		( 10 porsi @ Rp 13.000 )

		* Ayam Bakar & Steak								Rp   200,000				Rp   6,000,000						Rp   25,000		8

		( 8 porsi @ Rp 25.000 )

		* Burger & Sosis								Rp   100,000				Rp   3,000,000						Rp   10,000		10

		( 10 porsi @ Rp 10.000 )

		* Minuman								Rp   150,000		+		Rp   4,500,000		+

						Total :				Rp   855,000				Rp   25,650,000

		Biaya Produksi ( ± 55 % )												Rp   14,107,500		-						55%

		Gross Profit												Rp   11,542,500

		Biaya Operasional / Bulam

		* Gaji Pegawai 3 Orang @ Rp 1.000.000												Rp   3,000,000						Rp   1,000,000		3

		* Sewa Tempat + Listrik + Air												Rp   3,000,000		+

												Total :		Rp   6,000,000

		Net Profit		:		Rp   11,542,500		-		Rp   6,000,000		=		Rp   5,542,500

		Pay Back Periode ( PB ) 1																		16.06

		Rp   89,000,000		=   ±		16

		Rp   5,542,500

		Tingkat Pengembalian Modal ± 16 Bulan

						=				Rp   6,000,000		=		Rp   10,909,091						Rp   14,107,500.0

						1 -				Rp   14,107,500										Rp   25,650,000		:

										Rp   25,650,000										Rp   0.6

																				Rp   6,000,000

																				Rp   0.6		:

																				Rp   10,909,091

																				Per bulan =

		Rp   10,909,091																		Rp   10,909,091		30

																				Per hari =

		Rp   363,636																		Rp   363,636
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Biaya tetap
Biaya variable
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Biaya tetap
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1 -
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