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PROYEK PROPOSAL BISNIS UNTUK FROST & FLOUR
Luke Duncan Matthew Pattikawa

ABSTRAK

Industri Usaha Mikro, Kecil, dan Menengah atau yang biasa dikenal UMKM
memiliki peran penting dalam mendorong pertumbuhan ekonomi, membuka
lapangan kerja, dan melestarikan budaya. Salah satu UMKM yang muncul
sebagai ide bisnis kreatif adalah Frost & Flour. Frost & Flour mengusung
konsep inovatif dengan menggabungkan es krim dan roti, menghadirkan tiga
rasa utama—cokelat, vanila, dan stroberi—yang disajikan dalam tiga format
kreatif: one-dollar serving, toast bite, dan mix bite. Usaha ini menargetkan
anak muda usia 18-25 tahun, khususnya mahasiswa di daerah Gading
Serpong, yang memiliki minat tinggi terhadap makanan manis dan kekinian.
Dengan harga terjangkau antara Rp. 20.000—Rp. 25.000. Frost & Flour
menawarkan produk ekonomis, kemasan menarik, dan variasi menu yang
berganti secara berkala untuk menjaga minat pelanggan. Penjualan
dilakukan secara offline di G-Town Square Gading dan online melalui
Instagram, GrabFood, dan GoFood. Promosi khusus dan program
membership juga digunakan untuk meningkatkan loyalitas pelanggan.
Meskipun harga online sedikit lebih tinggi karena biaya aplikasi, nilai yang
ditawarkan tetap kompetitif. Strategi Frost & Flour menekankan kualitas
rasa yang konsisten, pemasaran berbasis tren, serta masukan pelanggan
sebagai dasar pengembangan bisnis. Dengan menggabungkan pengalaman
rasa dan visual yang unik, Frost & Flour menempatkan dirinya sebagai
merek yang terjangkau namun tetap eksklusif. Frost & Flour diproyeksikan
mencapai payback period pada hari ke-126 sejak mulai beroperasi. Bisnis ini
diperkirakan menghasilkan keuntungan bersih setelah pajak sebesar
Rp322.727 per hari, Rp9.681.904 per bulan, dan Rpl116.181.653 per tahun.
Margin keuntungan bersih mencapai 28,68%, yang menunjukkan tingkat
profitabilitas yang kuat dan efisien.

Kata kunci: UMKM, industri makanan, bisnis dessert, es krim, Gading
Serpong
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A BUSINESS PROPOSAL FOR FROST&FLOUR

Luke Duncan Matthew Pattikawa

ABSTRACT

The Micro, Small, and Medium Enterprises (MSMESs) industry, commonly
known as MSMEs, plays a crucial role in driving economic growth, creating
jobs, and preserving culture. One MSME that has emerged as a creative
business idea is Frost & Flour. Frost &Flour carries an innovative concept by
combining ice cream and bread, presenting three main flavors—chocolate,
vanilla, and strawberry—served in three creative formats: one-dollar serving,
toast bite, and mixed bite. This business targets young people aged 18-25,
particularly students in the Gading Serpong area, who have a strong interest
in sweet and trendy foods. With affordable prices between Rp. 20,000—Rp.
25,000, Frost &Flour offers economical products, attractive packaging, and a
varied menu that changes regularly to maintain customer interest. Sales are
conducted offline at G-Town Square Gading and online through Instagram,
GrabFood, and GoFood. Special promotions and membership programs are
also used to increase customer loyalty. Although online prices are slightly
higher due to application fees, the value offered remains competitive. Frost &
Flour's strategy emphasizes consistent taste quality, trend-driven marketing,
and customer feedback as the foundation for business development. By
combining unique taste and visual experiences, Frost & Flour positions itself
as an affordable yet exclusive brand. Frost & Flour is projected to reach its
payback period on the 126th day of operation. The business is estimated to
generate a net profit after tax of IDR 322,727 per day, IDR 9,681,904 per
month, and IDR 116,181,653 per year. The net profit margin reaches 28.68%,
indicating a strong and efficient level of profitability.

Keywords: MSME, food industry, dessert business, ice cream, Gading
Serpong
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EXECUTIVE SUMMARY

The Micro, Small, and Medium Enterprises (MSME) industry is rapidly
growing, especially among startups, and plays a crucial role in economic
development, job creation, and cultural preservation. This industry spans various
sectors where trends heavily influence the rise of new businesses. One emerging
MSME is Frost & Flour. The brand emphasizes innovation, practical packaging,
and consistent taste across its three flavors such as chocolate, vanilla, strawberry,
served in three creative formats, one dollar serving, toast bite, and mix bite.

Frost & Flour targets young adults, mainly students aged 18-25, particularly
in the Gading Serpong area, where interest in sweet, trendy foods is high. The
brand’s competitive advantage lies in its visually appealing presentation, unique ice
cream-and-bread concept and strong social media presence, making it attractive for
both taste and shareability. While price sensitivity exists, many are willing to pay
more for the quality, experience, and exclusivity Frost & Flour offers. The business
model focuses on affordable pricing around Rp. 20.000—Rp. 25.000, mall kiosk
sales, rotating packaging options, and gathering customer feedback to build brand
loyalty and improve consistently. Market research also highlights the importance
of standing out in a competitive dessert space filled with both direct and indirect
rivals.

Based on the calculations, Frost & Flour is projected to earn a net profit after
tax of Rp322,727 per day, Rp9,681,904 per month, and Rp116,181,653 per year.
This profit represents the net income after deducting all operational costs and taxes,
providing a clear picture of the business’s earning potential. With this financial
performance, the break-even point is expected to be reached on the 126th day of
operation. This means the initial investment will be fully recovered in less than five

months, after which the business will begin generating pure profit.
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