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SURVEY PASAR PERANCANGAN PRODUK PERANCANGAN PROSES RANCANGAN OPERASI
Peluang dan peramalan Spesifikasi produk dan kondisi operasi, process flow Kapasitas pabrik, kapasitas
penjualan bahan mentah sheet, pemilihan peralatan ekivalen
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PERANCANGAN PRODUK ("PRODUCT DESIGN")

APA YANG AKAN DIBUAT / DIPRODUKSI ?
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PRELIMINARY STUDIES OF FOODS
PRODUCTS

Characterization of products, including legal and
commercial aspects, as well as consumption trend.
The aim is to define the technical, legal and
commercial quality of products.

Market analysis, based on quality and product

specifications. This evaluation must include the
competitiveness of products, determining their
technology and probable change in a future

Study of response to product price, difficulty of
distribution and supply of product according to different
specification




Dimana yang memiliki peluang besar?
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PRODUK YANG DIRANCANG
MEMILIKI KEUNGGULANI!!!




Rural Industrialization
Solusi Pengembangan
Industri Pangan
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MAJOR TRENDS IN CONSUMER REQUIREMENT

@ More convenience
shelf life
storage
preparation for consumption

@ Higher quality
fresher
more natural
nutritionally healthier
minimally package
safer

- REACTION OF THE FOOD INDUSTRY ?




FOOD INDUSTRY
=2 lnnovation tn food processing

1 Milder processing
minimal over heating, less intensive heating
2 Fewer additives
less used of chemical preservative
# Increased use of combination or hurdle technologies

® Evaluation and use of naturally occuring preservation
system

® Reduction in level of salt, fat, sugar
@ Reduced, environmentally friendly packaging

2 More attention fo elimination of food poisoning
:cnlcgoorgamsms from the most often contaminated
oods




PRELIMINARY STUDIES OF FOODS
PRODUCTS

Characterization of products, including legal and
commercial aspects, as well as consumption trend.
The aim is to define the technical, legal and
commercial quality of products.

Market analysis, based on quality and product

specifications. This evaluation must include the
competitiveness of products, determining their
technology and probable change in a future

Study of response to product price, difficulty of
distribution and supply of product according to different
specification




READY TO DRINK
PRODUCTS




1. Sari buah 2. Berkarbonasi

4. Teh siap saji 5. Kopi dan susu siap saji
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Gambar 1. Tren pertumbuhan minuman ringan siap saji

Sumber: ASRIM, 2009

6.

3. Air minum dalam kemasan (AMDK)

Minuman isotonik




APAKAH PRODUK YANG DIBUAT
PUNYA PELUANG?

KEGUNAAN
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Haslil olah daging / ikan

INOVASI 777

ﬁ Bentuk beku?




INOVASI?

RASA (pedas?)
BENTUK/ UKURAN

KOMPOSISI (rendah
lemak, fungsional)

WARNA / KEMASAN




Tabel 1. Buah-buahan Indonesia yang bernilai ekonomis tinggi

~ Tanamanhalaman  Tanaman kebun

Nanas (pineapple)
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Nangka (jackfruit) Mangga (mango)
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Leci (lychee) Pisang (banana)
Manggis (mangosteen) Jeruk (tangarine)
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Asam jawa (tamarind)
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Sumber: APSARI, 2009

Tabel 2. Buah-buahan Indonesia yang mempunyai nilai ekspo

Konsentral aribuah
kalengan, selai, keeripik,
manis_:a_r.\. =




. KONSUMEN SAAT INI DAN
' YANG AKAN DATANG

PEMBENTUKAN
“IMAGE” PASAR




