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BUSINESS PROPOSAL PROJECT FOR

SINYO CUSTARD CREAM PUDDING

Fira Sefirna Ananda

ABSTRAK

Industri makanan penutup di Indonesia mengalami pertumbuhan yang
signifikan, khususnya selama dan setelah pandemi COVID-19. Lonjakan ini
didorong oleh preferensi konsumen terhadap makanan manis yang praktis
dan siap santap, inovasi produk, serta perkembangan pesat usaha mikro,
kecil, dan menengah (UMKM). Di antara tren yang muncul, dessert jar—
makanan penutup berlapis dalam toples—menjadi populer, terutama di
kalangan Gen Z dan konsumen urban di Jakarta yang mencari pilihan
makanan yang praktis. Menanggapi tren ini, Sinyo Custard Cream Pudding
didirikan sebagai UMKM yang beroperasi dari Tangerang. Bisnis ini
mengkhususkan diri pada puding krim custard dengan inovasi rasa unik
seperti Keju Cheddar, Mugwort Kacang Merah, Mint Oreo, Jagung Manis,
Pisang Kayu Manis, dan Cokelat Matcha, yang ditujukan untuk selera
eksploratif konsumen muda. Dengan harga yang kompetitif sebesar Rp
20.000 per cup, Sinyo Custard Cream Pudding memanfaatkan kantin
universitas sebagai saluran penjualan utama untuk meningkatkan visibilitas
merek serta menyesuaikan dengan kebiasaan konsumsi mahasiswa saat
istirahat di kampus. Strategi pemasarannya menggabungkan metode pull dan
push, termasuk pemasaran konten, pemberian tester produk, testimoni
pelanggan, dan diskon untuk mendorong uji coba dan pembelian berulang.
Secara finansial, bisnis ini memproyeksikan pendapatan bersih tahunan
sebesar Rp 48.474.679 dari modal awal sebesar Rp 47.085.500, dengan
estimasi periode balik modal selama 12 bulan, yang menunjukkan potensi
pasar dan profitabilitas yang menjanjikan.

Kata kunci: Sinyo Custard Cream Pudding, usaha mikro, dessert jar,
konsinyasi.
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BUSINESS PROPOSAL PROJECT FOR

SINYO CUSTARD CREAM PUDDING

Fira Sefirna Ananda

ABSTRACT

Indonesia’s dessert industry has experienced significant growth, especially
during and after the COVID-19 pandemic. This surge is driven by consumer
preferences for convenient, ready-to-eat sweets, product innovation, and the
rapid development of micro, small, and medium enterprises (MSMEz5).
Among emerging trends, dessert jars—layered sweet treats in jars—have
gained popularity, particularly among Gen Z and urban consumers in Jakarta
who seek practical food options. In response to these trends, Sinyo Custard
Cream Pudding was established as an MSME operating from Tangerang. The
business specializes in custard cream puddings with unique flavor
innovations such as Cheddar Cheese, Mugwort Red Bean, Mint Oreo, Sweet
Corn, Cinnamon Banana, and Choco Matcha, catering to the adventurous
palates of younger consumers. With a competitive price of Rp 20,000 per cup,
Sinyo Custard Cream Pudding utilizes university canteens as its primary sales
channel to boost brand visibility and align with the consumption habits of
students during their campus breaks. The marketing strategy involves both
pull and push methods, including the use of content marketing, product
testers, customer testimonials, and discounts to stimulate trial and repeat
purchases. Financially, the business projects annual net earnings of IDR
48,474,679 from an initial capital of IDR 47,085,500, with a payback period
estimated at 12 months, indicating promising market potential and
profitability.

Keywords: Sinyo Custard Cream Pudding, micro enterprise, dessert jar,
consignments.
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EXECUTIVE SUMMARY

Indonesia’s dessert industry shows strong growth, particularly during and after
the COVID-19 pandemic, driven by consumer convenience, innovative products,
and the rise of micro, small, and medium enterprises (MSMEs). With increasing
demand for ready-to-eat sweets, dessert jars—Ilayered treats in jars—have gained
popularity, especially among Gen Z and urban consumers in Jakarta. The dessert
jar business offers strong market potential, supported by growing sweet
consumption habits and lifestyle trends in Indonesia’s urban population.

Sinyo Custard Cream Pudding is a micro, small, and medium dessert business
operating on a home-industry scale in Tangerang. It specializes in custard cream
pudding with unique and rare flavor combinations such as Cheddar Cheese,
Mugwort Red Bean, Mint Oreo, Sweet Corn, Cinnamon Banana, and Choco
Matcha. Sold at Rp 20.000 per cup, products are by sales conducted through
university canteens to boost brand awareness and reach.

Nowadays, custard cream-based dessert jars with unique flavors are rarely sold
in the Tangerang area. Considering the consumption behavior of Gen Z who are
interested in trying new things and prefer food that is practical to consume, Sinyo
Custard Cream Pudding brings a product that meets these demands. Sinyo Custard
Cream Pudding itself offers dessert jar products that can be consumed during
campus activity breaks, by selling products in university canteens to increase brand
awareness that suits the consumption behavior of students. Promotion will be done
with pull and push strategies, where brand awareness of Sinyo Custard Cream
Pudding will be created with content marketing ads as well as testers, testimonials,
and discounts.

Sinyo Custard Cream Pudding is expected to earn net earnings yearly around
IDR 48,474,679 with capital of IDR 47,085,500. The payback period can be

expected to be 12 months since the operation started.
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