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Intisari

Pengembangan produk wedang stamina instan dilakukan dengan menggunakan
metode Value Engineering untuk meningkatkan nilai produk melalui
pengoptimalan fungsi dan pengurangan biaya tanpa mengurangi kualitas.
Penelitian ini bertujuan untuk mengeksplorasi dan mengembangkan produk instan
wedang stamina yang berkualitas tinggi dengan menggunakan pendekatan Value
Engineering, serta memberikan kontribusi positif bagi industri makanan dan
minuman di Indonesia. Hasil pengembangan menunjukkan peningkatan kualitas
produk yang praktis, dan kaya manfaat untuk menjaga stamina dan vitalitas tubuh,
sesuai dengan kebutuhan konsumen modern yang menginginkan minuman sehat
yang mudah diakses dan efektif. Pendekatan Value Engineering juga mendorong
inovasi dalam formulasi dan kemasan sehingga produk lebih menarik dan
kompetitif. Hasil analisis data menunjukkan proses pengembangan produk
wedang stamina instan menggunakan metode value engineering dilakukan dengan
tahap informasi, tahap kreatif, tahap analisis, tahap pengembangan, dan tahap
rekomendasi. Penelitian ini menghasilkan lima alternatif pengembangan produk
wedang stamina instan dengan skor tertinggi. Masing-masing alternatif berbeda
pada formulasi seduhan, desain kemasan dan jenis kemasan. Alternatif terbaik
yang diperoleh yaitu alternatif 2 dengan formulasi seduhan 2, desain kemasan 2,
dengan jenis kemasan box. Rasio nilai tambah dan keuntungan wedang stamina
instan dengan metode Value Engineering tergolong tinggi sebesar 100%.

Kata Kunci: Pengembangan produk, Wedang Stamina Instan, VValue Engineering



Development Of Instant Stamina Wedang Product Using Value Engineering
Method

By

Sevi Khoirifa

Abstract

The development of instant stamina wedang products was carried out using the
Value Engineering method to increase product value through optimizing functions
and reducing costs without reducing quality. This study aims to explore and develop
high-quality instant stamina wedang products using the Value Engineering
approach, as well as to provide a positive contribution to the food and beverage
industry in Indonesia. The development results show an increase in the quality of
practical products, and are rich in benefits to maintain stamina and body vitality,
in accordance with the needs of modern consumers who want healthy drinks that
are easily accessible and effective. The Value Engineering approach also
encourages innovation in formulation and packaging so that products are more
attractive and competitive. The results of data analysis show that the process of
developing instant stamina wedang products using the value engineering method is
carried out with the information stage, creative stage, analysis stage, development
stage, and recommendation stage. This study produced five alternatives for
developing instant stamina wedang products with the highest scores. Each
alternative differs in the brewing formulation, packaging design and type of
packaging. The best alternative obtained is alternative 2 with brewing formulation
2, packaging design 2, with a box packaging type. The ratio of added value and
profit of instant stamina wedang with the Value Engineering method is relatively
high at 100%.

Keywords: Product development, Instant Stamina Drink, Value Engineering
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