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ABSTRAK

ANALISIS PERHITUNGAN DAN PENETAPAN HARGA POKOK
PRODUKSI PADA UKM BREADPAPA PALEMBANG

Mania maulidina, 2022 (xiv + 53 halaman)

Email: maniamaulidina0O6@gmail.com

Laporan akhir ini berjudul “Analisis Perhitungan dan penetapan Harga Pokok
Produksi pada UKM Breadpapa Palembang” Laporan ahkhir ini bertujuan untuk
menganalisis perhitungan harga pokok produksi pada UKM Breadpapa
Palembang sebagai perusahaan manufaktur yang memproduksi makanan yaitu
roti. Berdasarkan perhitungan harga pokok produksinya, perusahaan belum
tepatnya pengklasifikasian biaya yaitu biaya bahan baku langsung dan tidak
langsung yang dimasukan kedalam perhitungan Laporan Harga Pokok Produksi
Roti manis/isi, Roti tawar, dan Roti kombinasi Perusahaan balum membebankan
biaya penyusutan aset tetap, biaya listrik dan air kedalam biaya overhead pabrik
yang terlihat pada Laporan Harga Pokok Produksi. Selanjutnya, akan dilakukan
perbandingan perhitungan harga pokok produksi menurut perusahaan dengan
menggunakan metode full costing. Hasil analisis menunjukan bahwa perusahaan
blom tepat dalam menghitung harga pokok produksi roti per pcs. Perbedaan
tersebut disebabakan karena perhitungan harga pokok produksi yang digunakan
perusahaan masih sangat sederhana dan tidak mengikuti kaidah perhitungan harga
pokok yang ada dimana biaya overhead pabrik tidak diperhitungkan secara rinci.
Berdasarkan kesimpulan tersebut, penulis memberikan saran agar perusahaan
mengklasifikasikan biaya langsung dan tidak langsung secara tepat dan
menghitung biaya listrik, biaya air, biaya penyusustan pabrik dan mesin kedalam
biaya overhead pabrik,serta hendaklah perusahaan menggunakan metode full
costing dalam menghitung harga pokok produksi agar memperoleh laba yang
maksimal.

Kata Kunci : Harga Pokok Produksi, Biaya Overhead Pabrik, dan Full Costing.
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ABSTRACT

ANALYSIS OF CALCULATION AND SETTING OF COST OF
PRODUCTION IN BREADPAPA SME PALEMBANG

Mania maulidina, 2022 (xiv + 53 pages)

Email: maniamaulidina0O6@gmail.com

This final report is entitled "Analysis of Calculation and Determination of Cost of
Production in Breadpapa Palembang SMEs". Based on the calculation of the cost
of production, the company has not exactly classified costs, namely direct and
indirect raw material costs which are included in the calculation of the Cost of
Production Report of Sweet/stuffed Bread, White Bread, and Combination Bread.
The company has not charged depreciation costs for fixed assets, electricity and
water costs into factory overhead costs as shown in the Cost of Production
Report. Furthermore, a comparison of the calculation of the cost of production
according to the company will be carried out using the full costing method. The
results of the analysis show that the company is not right in calculating the cost of
production of bread per pcs. The difference is caused because the calculation of
the cost of production used by the company is still very simple and does not follow
the existing rules for calculating the cost of goods where factory overhead costs
are not calculated in detail. Based on these conclusions, the authors suggest that
companies classify direct and indirect costs appropriately and calculate
electricity costs, water costs, factory and machine depreciation into factory
overhead costs, and let companies use the full costing method in calculating the
cost of goods manufactured in order to obtain maximum profit.

Keywords: Cost of Production, Factory Overhead Costs, and Full Costing.
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