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Abstract 

Balinese Coco Kefir probiotic drink(BCKPD) is a healthy drink that used microbial assistance in the production 
process. The microbe used were kefir starter which consist of lactic acid bacteria and yeast. The yeast was 
dominanted by Saccharomyces cerevisiae. The purpose of this study is to increase the added value of coconut water 
through production BCKPD .The program targets in terms of demographics are 20-40 years old, female and 
male, adults, people who are on a diet. . Psychographic aspects for people who are busy with work, people with 
a middle to upper economic segmentation, always want to try something new, have a modern lifestyle and follow 
trends. The behavioral aspect is intended for people who pay attention to a healthy lifestyle and enjoy trying new 
drinks. The expected benefit of this program is the creation of new businesses in the field of probiotic drink.Based 
on the results and discussion it can be concluded that by producing BCKPD , the added value of coconut water 
was increased by 36.15%. To meet the needs of the community for probiotic drinks it is recommended that 
production and quality of BCKPD should be improved 
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Introduction 

Today’s Trends in food business refer to making healthy drinks. One of the healthy beverage 
business is coconut water / Balinese coco kefir probiotic beverage. Probiotic drinks themselves 
are drinks that contain good bacteria and have benefits for the body. Since the ingredients are 
good and beneficial for the body, many microbial-based products are popping up today. Many 
of these products have sprung up from small businesses to industrial scale businesses. 
Microbial-based food business is very profitable today. According to Learn Genetics, microbes 
are all living things that cannot be seen in plain view. There are microbes that benefit humans, 
but there are also those that carry diseases that are detrimental to humans. Bali Coco Kefir 
probiotic drink is a healthy drink that uses microbial assistance in the production process. The 
main bacteria used are lactic acid bacteria . In addition to these microbes in the manufacture of 
coconut water kefir involving other microorganisms, namely Saccharomyces cerevisiae. 

The processing of coconut water into Bali Coco Kefir should be from upstream to 
downstream, it must be based on the principles of sustainability, high productivity, 
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environmentally friendly and processed into high-value derived products. Another thing is the 
treatment and utilization of waste, so that overall, the production process is environmentally 
friendly and efficient. That is actually the biggest challenge for researchers, in the processing 
of agricultural products. Since the creation of science and technology in this topic, requires 
vision, science, and also advanced research instruments. The science and technology must be 
user friendly because most of the users are farmers and small / medium entrepreneurs. It also 
must be environmentally friendly. " 

To meet these expectations, researchers continue to race to produce technologies which are able 
to increase added value and income of the community. Correctional research results are carried 
out continuously. "As we know that this added value is an old / old issue, but still relevant. Added 
value is the value added to a commodity due to processing, transportation or storage process in 
the production. In the process of production, added value can be defined as the difference 
between the value of the product with the value of the cost of raw materials and other inputs, 
not including labor. While the margin is the difference between the value of the product and the 
price of raw materials. This margin includes the factors of production used, namely labor, other 
inputs and the remuneration of processing entrepreneurs (Hayami et al, 1987). 

Based on this understanding, changes in the value of raw materials that have been subjected to 
large treatment processes can be estimated. Thus, on the basis of the added value obtained, 
margins can be calculated and subsequently compensation for factors of production can be 
known. The added value of agricultural products, especially probiotic drinks, can certainly play 
a role in increasing economic growth. Large economic growth, of course, has an impact on 
increasing the field of business and community income which ultimately is to improve 
community welfare. 

Some health effects that can be obtained from lactic acid bacteria in probiotic drinks coconut 
water / bali coco kefir, among others, can improve the digestibility of lactose, control the 
number of pathogenic bacteria in the intestine, increase natural resistance to infection in the 
intestine, reduce serum cholesterol, inhibit tumors , antimutagenic and anticarsinogenic, 
increase the immune system, prevent constipation, produce vitamin B and bacteriocin 
(antimicrobial compounds), and inactivation of various toxic compounds. The production of 
coconut water kefir / Bali Coco Kefir healthy drinks is to meet the community's need for 
probiotic drinks. By producing Bali Coco Kefir probiotic drinks, added value of coconut water 
could be increased and it is expected to become a new business. 

The target program in demographic terms is for ages: 20-40 years, female and male sex, for adults, 
people who are on a diet. Geographical terms for people who live in Bali. Psychographical aspect 
for people who are busy with work, people who are middle and upper economic segmentation, 
always want to try something new and natural, have a modern lifestyle and follow trends. Behavioral 
aspect is for people who pay attention to healthy lifestyles and love to try new drinks 

The expected benefits of this program are creating new businesses in the probiotic beverage 
field. 

Research Methods 

Production of coconut water / bali kefir coco kefir begins with the preparation of ingredients. 
The main ingredients of making coconut water kefir are kefir starter and coconut water. Tools 
and materials in making the kefir starter as shown in Figure 1 
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Figure 1. Tools and Materials for Making Kefir Starters. 

The flowchart makes a kefir starter (Figure 2). 

Fresh milk 

 

                                             Pasteurisation   

                                                  (72oC, 15 seconds) 

 

                                          Cooling down ( 22oC) 

 

            Kefir seeds (3-5%) 

                                               Stir well 

 

Inkubation (27-30oC during 24-48 hour) 

 

 

                                                   Aging  

                                                  Refrigerator 8 hour 

 

 

                             Filter it 

 

                                                     Kefir Starter  

Figure 2. Flow Chart of Making Kefir Starter. 
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Bali Coco Kefir Production 

Bali coco kefir production is started from the coconut splitting and the water is taken then the 
coconut water is pasteurized for 30 seconds at 60 ° C. Pasteurized coconut water is then 
allowed to stand until the temperature becomes 28 ° C then 10% kefir starter is added and put 
in a closed jar and given gauze on the lid. The treatment consists of adding sugar before 
incubation, and adding sugar after incubation. The incubation time is 24 hours in an incubator 
cupboard. After 24 hours, then the coco kefir is filtered to separate the rest of the kefir grains. 
Sugar added in a syrup form at a concentration of 15% (v/v). The sugar concentration of the 
syrup was 60% (w/v). Then it is stored in the refrigerator and stokes at 5ºC, for further 
fermentation. Bali Coco Kefir's production process is shown in Figure 3. 
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                                                    (72oC, 15 seconds) 

 

                                                 Cooled down ( 22oC) 

 

          Starter kefir (5-10 %) 

                                                           Stir well 

 

 

                                                           Inkubation  

                                              (27-30oC during 24 hour) 

 

 

                                                             Aging  

                                                  Refrigerator 8 hour 

 

 

    Filter it 

 

                                                          Bali Coco kefir  

Figure 3. Flow Chart of Making Bali Coco Kefir. 

Added Value of Bali Coco Kefir Production 

The data that has been collected is first grouped and then processed manually, then translated 
with the appropriate method of analysis. 
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To identify the problem (1) which is to find out how the processing of coco kefir with 
descriptive analysis is to explain from the beginning the processing of coconut water into coco 
kefir. 

To identify the problem (2) which is to find out how much profit the processing of coco kefir 
is analyzed using the calculation of profits with the formula, namely: 

 

Where: 

TR = Total Revenue (Rp) 
TC = Total Cost (Rp) 
Π = Profit (Rp) 

To identify the problem (3), which is to find out how much added value from the coco kefir 
processing, the added value calculation formula using the Hayami method was used. The 
procedure for calculating the added value according to Hayami can be seen in Table 1. 

Table 1. Hayami Method of Value Added Calculation Framework. 

Variable Value 

I. Output, Input and Price  

1. Output (cc) 
2. Input (cc) 

3. Labor (HOK) 
4. Conversion Factor 

5. Labor Coefficient (HOK / cc) 
6. Output Price (Rp) 

7. Labor Wages (Rp / HOK) 

(1) 
(2) 
(3) 

(4) = (1) / (2) 
(5) = (3) / (2) 

(6) 
(7) 

II. Receipts and Benefits 
 

(2) 

1. Price of Raw Materials (Rp / cc) 
2. Other Input Donations (Rp / cc) 

3. Output Value (Rp / cc) 
4. a. added value (Rp / cc) 
b. value added ratio (%) 

5. a. labor income (Rp / cc) 
b. share of labor (%) 
6. a. profit (Rp / cc) 

b. profit rate (%) 
 

(8) 
(9) 

(10) = (4) x (6) 
(11a) = (10) – (9) – (8) 

(11b) = (11a/10) x 100% 
(12a) = (5) x (7) 

(12b) = (12a/11a) x 100% 
(13a) = (11a) – (12a)] 

(13b) = (13a/11a) x 100% 

Reply to the Factor Production Service Owner  

1. Marjin (Rp/cc) (14) = (10) – (8) 

a. Labour income (14a) = (12a/14) x 100% 

b. Other input contributions (14b) = (9/14) x 100% 

c. Bussinisman profit (14c) = (13a/14) x 100% 

Source: Hayami, et all. Agricultural Marketing and Processing In Up Land Java. At Julian Adam 
Ridjal (2013). 

π = TR – TC 
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Results and Discussion 

Bali Coco Kefir production in 250 ml glass bottles and 330 ml plastic bottles as shown in Figure 
4. Bali Coco Kefir production in 250 ml glass bottles and 330 ml plastic bottles as shown in 
Figure 4 

 
Figure 4. Bali Coco Kefir 250 cc Glass Bottle Packaging(1) and 330 Cc Plastic Bottles (2). 

The characteristics of Bali Coco Kefir are total acid 0.16%, total sugar 7.60%, pH 4.00, alcohol 
content 0.33%, viscosity 1.10 cP, total LAB 7.8 x 107 CFU / ml, Total Yeast 1, 7 x 106 CPU 
/ ml, total microbial 2.6 x 106 CPU / ml, and E. Coli negative. 

In the production of Bali Coco Kefir, there are several things that need to be known, namely 
the procurement of raw materials (coconut water), the use of supporting or additional materials, 
the use of investment capital and the use of labor. And after all is calculated, the total costs, 
revenues and profits are obtained. 

Coconut Water Requirement 

The average production frequency of Bali Coco Kefir is as shown in Table 2. 
Table 2. Average Production Frequency of Bali Coco Kefir 

Description 
Frequency of Bali Coco 
kefir production (time) 

Coconut Water used (litre) 

Weekly 6 60 

Monthly 24 240 

Use of Supporting Materials 

The average cost of supporting materials used in one production is shown in Table 3 that 
shows the average supporting costs for 60 liters of coconut water or 240 bottles of 250 cc Bali 
Coco Kefir, were Rp. 2.380.000, -. Where the supporting costs include gas, sugar, packaging, 
and labels 
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Table 3. Average Cost of Supporting Materials Used in Once Production. 
No Supporting Materials Bali Coco Kefir (Rp) 

1 Liquid Petrolium Gass 80.000,- 

2 Sucrose 200.000,- 

3 Packaging material 1920.000,- 

4 Lable 180.000,- 

Total 2.380.000,- 

Capital Investment 

The average capital investment is shown in Table 4.that shown that the average processing 
capital investment was Rp. 49,841,363.62 

Table 4. Average Capital Investment. 
No Capital Investment Sum (Rp) 

1 Jamb 1.000.000,- 

2 Door 2.000.000,- 

3 Melamine 3.000.000,- 

4 Glue 500.000,- 

5 25 kgs of Wall Paint. 2.000.000,- 

6 Freezer Sharp frv300 3.395.681,81 

7 Showcase polytron scn186 3.395.681,81 

8 Refrigerator 2.350.000,- 

9 Glass Bottle 250 ml 15.000.000,- 

10 Plasctic Bottle 330 ml 5.000.000,- 

11 Ice Jell 800.000,- 

12 Box 2.500.000,- 

13 pH meter, refraktometer, alcoholmeter, viscometer 900.000,- 

14 Test panels 1.000.000,- 

15 Brochure 5.000.000,- 

16 Banner 2.000.000,- 

Total 49.841.363,62 

Labor 

The average labor used was shown in Table 5. that shows that the average amount of labor 
used in processing is 32.97 HKO per day with an average wage of labor per week was Rp. 
708,384.12 per HKO. The labor used was family labor 

Table 5. Average Use of Labor. 

Description 
Frequency of Coco 
Kefir Production 

(time) 
Labor Used (HKO) Wage (Rp/HKO) 

Daily - 4,71 118.064,02 

Weekly 6 32,97 708.384,12 

Monthly 24 1131,88 2.883.536,48 

Bali Coco Kefir production, revenue and profit costs 

Average coco kefir production costs, revenues and profits (Table 6), that shows that the average 
profit of coco kefir production in any production for 1 week was Rp. 2,281,615.88 



5912 Increasing the Added Value of  Coconut Water to Become a Balinese Coco Kefir Probiotic Drink 

www.KurdishStudies.net 
 

Table 6. Average Cost of Production, Revenue, and Processing Benefits of Bali Coco Kefir. 

Description Bali Coco Kefir (Rp) 

1. Reception  

Coco Kefir (240 x Rp. 20.000,-) 4.800.000,- 

2. Production Cost  

Fixed Cost 60.000,- 

Variable Cost 2.380.000,,- 

Labor Wage 708.384,12 

Total Cost 2.518.384,12 

3. Profit (TR – TC) 2.281.615,88 

Added Value of Bali Coco Kefir Production 

The added value of Bali Coco kefir production is shown in Table 7. 

Table 7. Added Value of Bali Coco Kefir Production. 

Variabel Velue 

I. Output, Input and the Price Bali Coco Kefir 

1. Output (250 cc bottle) 
2. Input (liter) 

3. Labor (HKO) 
4. Conversion Factor 

5. Labor Coefficient (HKO / liter) 
6. Output Price (Rp) 

7. Labor Wages (Rp / HKO) 
 

6500 
10000 
4,71 
0,65 

0,0005 
20.000 

118.064,02 

II. Reception and Profit  

1. Raw material (Rp/liter) 

2. Other Input Contribution (Rp/ 250 cc glass bottle 
and label) 

3. Output Value(Rp/liter) 

4. a. Added Value (Rp/liter) 
b. Added Value Ratio (%) 

5. a. Labor Income (Rp/liter) 
b. Share of labor (%) 

6. a. Profit (Rp/liter) 
b. Rate of Profit (%) 

1.000 
 

7.300 
13.000 
4.700 
36,15 
59,03 
1,26% 

4640,97 
98,74% 

III. Remuneration to the Owner of Production Factors  

7. Margin (Rp/liter) 
a. Direct Labor Income (%) 

b. Other Input Contribution (%) 
c. Company Owner Benefit (%) 

12.000 
0,5% 

60,83% 
38,67% 

The added value obtained from the processing of coconut water into coco kefir was Rp.4700 
for raw materials used and the result of the ratio of added value coco kefir production was 
36.15% ,which is still classified as moderate. This is because production is still new, still in 
promotion. 
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Conclusions and Suggestions 

.  Based on the results and discussion it can be concluded that by producing Bali Coco Kefir 
probiotic drinks could increase the added value of coconut water : as much as 36.15%. To 
meet the community's need for probiotic drinks, it is recommended that production and 
quality of Bali Coco Kefir should be improved 
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