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ABSTRACT

Cassava is a food raw material that is very much in existence in Indonesia. The ease of finding these raw
materials makes the cassava commodity quite affordable for the community. Even considered as affordable
food. Burger making is a solution for food products with a contemporary menu but at affordable prices for all
people. This is a business opportunity with the hope of offering modern food at affordable prices, lime star
quality, street prices. This study aims to analyze the income and strategy of developing sweet potato plants as a
supporter of the food entrepreneurship program in West Sumatra. In this study, sweet potato, namely cassava,
will be used as a new food business. This study uses the direct method. The first problem in this study uses the
SWOT (Strength, Weaknes, Opportunity and Tehreat) method. The variety of flavors is different from most
other burger business products, such as BBQ, Balado, Spicy and others, the price of cassava humberger is Rp.
10,000.
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1. INTRODUCTION

Burger is one of the foods that can be consumed anytime [1][2]. This food is loved by
everyone. Best served warm. Burger production is interesting because the processing activities can be
seen directly by consumers, so that the standards for achieving hygiene and sanitation are an
important concern. Cassava is a food raw material that is very much in existence in Indonesia. The
ease of finding these raw materials makes cassava commodities quite affordable for the community
[3] [4]. It is even considered an affordable food. The new cassava processing is focused on making
chips and the like. It is necessary to develop or fortify processed cassava to increase its selling value.
Making burgers is a food product solution with a contemporary menu but at an affordable price for all
people [5]. This is a business opportunity in the hope of offering modern food at affordable prices,
lime star quality, street prices. Based on the above background, we make a business establishment

proposal.
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2. LITERATURE REVIEW

2.1 Market Opportunity
Selling products at affordable prices by the public. And offer this product via online and also
directly to colleagues or college friends.The benefits of this business include that we can get
financial benefits with this business. Besides, we can provide jobs for other people. We can
also help cassava/yam farmers who are partnered by marketing the cassava they have
produced.

2.2 Business Purpose
Get profit/profit from this product, achieve sales targets, meet secondary needs for all circles,
Utilizing environmental waste that has not been utilized and instilling an attitude of concern
for the environment [6] [7]. To become one of the successful culinary businesses in West
Sumatra with a high turnover so that it can open many branches in Indonesia and
accommodate many employees and the purpose of this proposal is to make a product that can
be enjoyed without having to spend a lot of money and can become a favorite food and
healthy food to be consumed in any condition and time as well as on occasions [8]

2.3 VISION
Provide a new style of chip products to satisfy consume, get the maximum profit and become
one of the most successful culinary businesses in West Sumatra, and even Indonesia [9].

2.4 Mission
to become a leading business in providing great satisfaction in dishes for consumers and
customers, make quality products or snacks, continue to innovate in creating chips with
unique and interesting shapes [8]. creating creative forms and ideas to attract buyers, povide
good and friendly service in an effort to attract buyers and selling products at affordable

prices but with stunning quality and taste [10].

3. EXPERIMENTAL

The main target of this effort is Padang State University Students. In addition, the outside
community around the Padang State University campus will also be our targets. Because this
business is a secondary need that is common and quite often used, the target of this business is for all
people of all ages, both men and women, children, teenagers, adults to the elderly. And the main
target of this business is all students of Padang State University and then we will develop this
business so that it can spread to the surrounding community . The target market of this product
includes children, teenagers, adults while the area is around campus and public places [11] [12].

Production locations and marketing locations Around the Padang State University Campus.

Because, this location is very strategic because it is close to the highway that is easily visited by

https://journals.PROBILITAS.org 9



https://journals.probilitas.org/

Mairani Putri, et al. 10

consumers, besides that it is close to schools and public transportation stops which may make it
easier to attract consumer interest in the products | offer. The preparatory activities to be carried out
include the schedule of activities, market survey activities, making contracts with the providers of
funds.

Production Raw Materials is Chicken breast, Beef, Cassav, Flour, Tapioca flour, Chicken Egg,
Salt, Pepper powder, Flavoring, BBQ Flavor, Balado flavour, Sesame seeds, Lettuce, Tomatoes,
Cheese, Sauce, Margarine, Cucumber and Onion. Steps of the Manufacturing Process is Grate
cassava until smooth, Grind the meat and chicken breast until smooth [13] [14]. After that, mix the
tapioca flour and wheat flour into the cassava which has been grated, Stir until it becomes dough.
Next add the meat or chicken breast to taste and the mix well [15]. Shape the dough using a meat
press.after it is formed like meat, then we steam it for 15 minutes remove and cool Cassava Nuget is
ready [16] .

After all the above preparations have been done properly, then this betel leaf chip business can be
implemented and started. And marketing is also done by making brochures and distributing them to
people, making business banners, and creating business accounts on Instagram, Facebook. The
marketing strategy we use in this business is : conduct market or customer introduction, choosing the
right marketing location, ultilizing social media in the promotion process, doing interesting
promotions and provide attractive innovations to businesses [17] [18].

4. RESULTS AND DISCUSSION
4.1 Results
Tabel 1. SWOT Analyze

STRENGTH :

Product design  |The product design that we have has a special characteristic, namely: with the use
of blue, the word ubi is emphasized to show that it is made from sweet potatoes
and there is a picture of the sweet potato as well [19] [20].

Promotion and For promotions and advertisements, we have often done paid media promote to
advertising social media accounts that are well known and have many followers.

Distribution speed |Speed in distribution can be done quickly and easily efficient.

Service The hospitality given to the customer is very
friendliness important, because it is a form of good service.

Special skill level |Development and quality maintenance of food ingredients
used in the manufacture of UBISKY'Y products [21].

Administration  [From the management system we use the administration system.
system

Production We plan to make new products anyway
planning made from sweet potatoes but there are new innovations that make our products
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different from sweet potatoes in general

Use of technology [The services provided are online-based with
modern using LINE Official Account

Tabel 2. Opporrtunities Tabel

OPPORTUNITIES :

Competition: Services Engaged in  [This service competition already exists in the external

the same field environment

Capital: Ease of getting a loan campus but customers still believe in fried Oreos because this
innovation is still rarely found.

Market opportunity \We always open opportunities for anyone who wants to be a
partner in this business.

Market Access and Information product because of its taste and appearance attract the attention

Market Demand Market Behavior  |and interest of consumers.

Technology advances The more android smartphone users, the greater the
Technological development opportunities for this business. And it makes it easier for
Production consumers to place orders.

Labor Labor Availability For riders to deliver orders to consumer.

According to the needs

Local communities People's Attitude [Positive response from the community when we are able to
towards Product provide satisfaction to consumers by making this product fit on
the tongue of the community .

4.2 Discussion

Indonesia has soil that is rich in minerals and fertile with natural resources, and it is very good
for agriculture [22]. Cassava is one of the results of cultivation from agricultural businesses that
have sufficient food availability, stable food availability without seasonal or year fluctuations,
affordability of food ingredients, and quality. and food safety [23]. Cassava is a food that contains
a lot of protein, fat, minerals, vitamin B, vitamin K, fiber, as well as a very high calorie content
and can last longer if consumed [24] [25]. Cassava plants can be planted in wet or dry soil areas
and can grows at an altitude of up to 800 meters above sea level [16].

As our human resources, the PKM-K proposer has the potential to be able to process food
made from cassava, management and have good relations with several entrepreneurs in the field
of food and cooking, making it possible to make a business in the production and marketing of
burger products from cassava [26] [27]

As explained earlier, this business is a completely new business in the market. Therefore, we
tried to package and make this food different and interesting again [28] [7]. This Sweet Potato
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Nugget Burger business has several advantages, including: Different flavors from most other
burger business products, such as BBQ, Balado, Spicy and others. It is safe for consumption for
all ages and also contains various nutrients found in cassava. The texture is a little chewy because
it is made of sweet potato/cassava which is shaped like a burger in general. Very affordable price.
The production process is hygienic and having unique packaging [29] [6] [30].

5. CONCLUSION

A great innovation is never separated from a simple creative idea. Although the betel leaf chips
seem simple, if they are combined with a creative and innovative mindset, it is not impossible if this
series can be a great solution that really helps us in doing business in the cake business with big
profits. As good entrepreneurs, we will not let this business run flat. We will continue to try to
improve the quality of our work, so that enthusiasts or consumers are satisfied with the service and
taste of the chips we make. Because if the quality of our chips is not improved, most likely this
business will not progress and is in danger of going bankrupt.
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