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ABSTRAK 

Nunung Herlina, Analisis Kelayakan Pengembangan Usaha  Industri Tempe  

(Studi Kasus Rumah Tempe Indonesia di Bogor, Jawa Barat), Dibimbing oleh 

Arman, 2025. 

 

Indonesia merupakan produsen tempe terbesar di dunia dan pasar kedelai terbesar 

di Asia. Meski tempe dikenal sebagai makanan sehat dan terjangkau, produksi 

tradisionalnya masih dianggap kurang higienis dan rentan terhadap fluktuasi harga 

kedelai. Rumah Tempe Indonesia (RTI) di Bogor hadir sebagai pelopor modernisasi 

produksi tempe dengan menerapkan standar higienitas dan teknologi terbaru. 

Penelitian ini bertujuan menganalisis kelayakan pengembangan usaha tempe segar 

di RTI dari aspek non-finansial dan finansial dengan metode deskriptif kualitatif 

dan kuantitatif. Penelitian dilaksanakan pada bulan Desember 2024 hingga Mei 

2025. Hasil menunjukkan bahwa seluruh aspek non-finansial dinilai layak. Dari sisi 

hukum, RTI telah memenuhi legalitas dan sertifikasi untuk usaha dan pangan. 

Aspek pemasaran layak karena produk sesuai kebutuhan pasar, harga kompetitif, 

distribusi efektif, dan strategi pemasaran menjangkau konsumen luas. Aspek 

Lingkungan layak karena limbah produksi dikelola baik. Secara teknis, alur proses 

produksi teratur, layout efisien, dan peralatan sesuai standar BPOM. Manajemen 

dan SDM juga layak, ditunjukkan oleh struktur organisasi yang jelas dan 

operasional yang tertata. Dari sisi finansial, usaha ini juga sangat menguntungkan, 

dengan nilai B/C Ratio sebesar 2,09 BEP Unit sebanyak 235.822 pcs/tahun dan 

Total BEP Rupiah 3.655.245.851, NPV sebesar Rp 6.348.153.514, IRR 47,43%, 

dan Payback Period 1,99 tahun. Analisis sensitivitas menunjukkan usaha tetap 

layak meski pendapatan turun atau biaya naik hingga 20%, namun menjadi tidak 

layak jika keduanya memburuk secara bersamaan.  

 

Kata Kunci: Aspek Finansial, Aspek Non Finansial, Kelayakan, Pengembangan, 

Tempe.  
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ABSTRACT 

Nunung Herlina, Feasibility Analysis of Tempe Industry Business Development 

(Case Study of Rumah Tempe Indonesia in Bogor, West Java), Supervised by Arman, 

2025. 

 

Indonesia is the world's largest tempeh producer and the largest soybean market in 

Asia. Although tempeh is known as a healthy and affordable food, its traditional 

production is still considered unhygienic and vulnerable to fluctuations in soybean 

prices. Rumah Tempe Indonesia (RTI) in Bogor is present as a pioneer in the 

modernization of tempeh production by implementing the latest hygiene standards 

and technology. This study aims to analyze the feasibility of developing a fresh 

tempeh business at RTI from non-financial and financial aspects using qualitative 

and quantitative descriptive methods. The study was conducted from December 

2024 to May 2025. The results showed that all non-financial aspects were 

considered feasible. From a legal perspective, RTI has met the legality and 

certification for business and food. The marketing aspect is feasible because the 

product meets market needs, the price is competitive, the distribution is effective, 

and the marketing strategy reaches a wide range of consumers. The environmental 

aspect is feasible because production waste is well managed. Technically, the 

production process flow is orderly, the layout is efficient, and the equipment meets 

BPOM standards. Management and HR are also feasible, as indicated by a clear 

organizational structure and well-organized operations. From a financial 

perspective, this business is also very profitable, with a B/C Ratio value of 2.09, 

BEP Unit of 235,822 pcs/year and Total BEP Rupiah of 3,655,245,851, NPV of Rp. 

6,348,153,514, IRR of 47.43%, andPayback Period1.99 years. Sensitivity analysis 

shows that the business remains viable even if revenues fall or costs rise by 20%, 

but becomes unviable if both deteriorate simultaneously. 

 

Keywords: Development, Feasibility, Financial Aspects, Non-Financial Aspects, 

Tempe. 
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