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ABSTRAK

PERHITUNGAN HARGA POKOK PRODUK ROTI SEBAGAI ALAT
UNTUK MENENTUKAN HARGA JUAL PADAPAUL & MOM BAKERY
AND CAKE SHOP (xvi+70 Halaman)

Dhyah Oktarianti,2022

Email : dhyahoktarianti@gmail.com

Laporan akhir ini berjudul Perhitungan Harga PokokProduk Roti Sebagai Alat
Untuk Menentukan Harga Jual Pada Paul & Mom Bakery And Cake Shop
.Penulis menggunakan data sekunder dalam penulisan akhir ini.Laporan akhir ini
bertujuan untuk menghitung harga pokok produksi pada Paul & Mom Bakery And
Cake Shop sebagai perusahaan manufaktur yang memproduksi makanan yaitu kue
dan roti. Berdasarkan perhitungan harga pokok produksinya, perusahaan belum
tepat mengklasifikasikan biaya yaitu biaya bahan baku , , biaya tenaga kerja, biaya
overhead pabrik, daftar depresiasi aktvia tetap serta penyusutan asset.
Selanjutanya akan dilakukan perbandingan perhitungan harga pokok produksi
menurut perusahaan dengan metode full costing. Paul & Mom Bakery And Cake
Shop belum tepat dalam menghitung Harga Pokok Produksi untuk harga jual roti
sesuai degan prinsip Akuntansi Biaya yang berlaku umum. Hasil perhitungan
menunjukan bahwa perusahaan belum tepat dalam menghitung harga pokok
produksi roti per bungkus. Perbedaan tersebut disebabkan karena perhitungan
harga pokok produksi yang digunakan perusahaan masih sangat sederhana dan
tidak mengikuti kaidah perhitungan Harga pokok produksi. Berdasarkan
kesimpulan  tersebut, penulis memberikan saran agar  perusahaan
mengklasifikasikan biaya bahan baku, biaya tenaga kerja, biaya overhead pabrik,
depresiasi aktiva dan penyusutan asset secara rinci dan perusahaan menggunakan
metode full costing dalam memperoleh laba yang lebih maksimal.

Kata kunci : Harga Pokok Produksi, Harga Jual
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ABSTRACT

CALCULATION OF THE COST OF BREAD PRODUCTSASATOOL TO
DETERMINE THE SELLING PRICE OF PAUL & MOM BAKERY AND
CAKE SHOP (xvi+70 Page)

Dhyah Oktarianti, 2022

Email :dhyahoktarianti@gmail.com

This final report is entitled Calculation of Cost of Bread Products as a Tool to
Determine Selling Prices at Paul & Mom Bakery And Cake Shop. The author uses
secondary data in this final paper. This final report aims to calculate the cost of
production at the Paul & Mom Bakery And Cake Shop as a manufacturing
company that produces food, namely cakes and bread. Based on the calculation of
the cost of production, the company has not properly classified costs, namely the
cost of raw materials, costs of auxiliary materials,factory overhead costs, list of
fixed asset depreciation and asset depreciation. Furthermore, a comparison of the
calculation of the cost of production according to the company will be carried out
using the full costing method. Paul & Mom Bakery And Cake Shop has not been
precise in calculating the Cost of Production for the selling price of bread in
accordance with generally accepted Cost Accounting principles. The calculation
results show that the company has not been right in calculating the cost of
production of bread per pack. The difference is due to the calculation of the cost
of goods manufactured used by the company is still very simple and does not
follow the rules of calculating the cost of production. Based on these conclusions,
the authors suggest that companies classify the cost of raw materials, costs of
auxiliary materials,factory overhead costs, asset depreciation and asset
depreciation in detail and the company uses the full costing method in obtaining
maximum profits.

Keywords: Cost of Production, Selling Price
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