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ABSTRAK 

FITRI KAMILA. Kelayakan Bisnis Restoran Fresh Milack Cafe and Resto di Kota 

Sukabumi. Dibimbing oleh ETRIYA. 
 
Fresh Milack Cafe and Resto merupakan bisnis restoran yang sudah berjalan 

5 tahun di Kota Sukabumi. Analisis kelayakan ini dilakukan sebagai bahan 

pertimbangan dalam mengambil keputusan terhadap Fresh Milack Cafe and Resto 

untuk rencana memperluas area resto yaitu area makan. Berdasarkan hasil 

penelitian aspek non finansial, yakni aspek pasar, aspek manajemen dan hukum, 

aspek teknis layak untuk dijalankan. Pada aspek finansial Fresh Milack Cafe and 

Resto telah layak dijalankan dimana dengan mempunyai nilai NPV Rp 94.884.157 

dan Nilai Net B/C 3,06 didapatkan hasil IRR sebesar 76 persen dengan waktu 

payback period 7 tahun 2 bulan.  

Sementara, dalam analisis switching value bahwa Fresh Milack Cafe and 

Resto lebih sensitif terhadap penurunan tingkat penjualan minuman 7,77 persen 

dibandingkan dengan peningkatan biaya variabel pembelian bahan baku susu dan 

minuman 20,28 persen.  

 

Kata kunci:  Aspek finansial, Fresh Milack, Kelayakan bisnis 

ABSTRACT 

FITRI KAMILA. Feasibility of the Fresh Milack Cafe and Resto Restaurant 
Business in Sukabumi City. Supervised by ETRIYA. 
 

Fresh Milack Cafe and Resto is a restaurant business that has been running 
for 5 years in Sukabumi City. This feasibility analysis was carried out as a 
consideration in making a decision for Fresh Milack Cafe and Resto to expand the 
planned restaurant area, namely the dining area. Based on the results of research on 

non-financial aspects, namely market aspects, management and legal aspects, the 
technical aspects are feasible to implement. In the financial aspect, Fresh Milack 
Cafe and Resto is feasible to run, where by having an NPV value of IDR 94,884,157 
and a Net B/C Value of 3.06, an IRR result of 76 percent is obtained with a payback 

period of 7 years and 2 months.  
Meanwhile, in the switching value analysis, Fresh Milack Cafe and Resto was 

more sensitive to a decrease in the level of beverage sales of 7.77 percent compared 
to an increase in the variable cost of purchasing milk and beverage raw materials of 

20.28 percent. 

 
Keywords: Feasibility of Business, Financial aspects, Fresh Milack  
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