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ABSTRAK

PERHITUNGAN HARGA POKOK PRODUKSI MAKANAN DAN FOOD
COST PERCENTAGE PADA UMKM TUNGKUW PINDANG DAN SOP
MUARA ENIM

Narada Sasmitha Solehan , 2023 (xiv + 61 halaman)
Email: naradasasmitha08@gmail.com

Perhitungan HPP dan (Food Cost Percentage) digunakan untuk mengetahui
keuntungan dan daya saing usaha dan memberikan gambaran tentang efisiensi
biaya produksi sebagai indikator performa, Semakin rendah persentase food cost,
maka semakin efisien operasional rumah makan tersebut. Tujuan dari penulisan
laporan akhir ini adalah untuk mengetahui perhitungan HPP bahan makanan, dan
persentase biaya makanan (food cost percentage) persediaan, penjualan, dan
margin keuntungan pada menu makanan di rumah makan (UMKM Tungkuw
Pindang dan Sop). Hasil Perhitungan HPP yang dihitung menggunakan metode
full costing masing-masing adalah pindang baung Rp 67.440/porsi dengan food
cost percentage 54,08%, pindang patin Rp 36.200/porsi dengan food cost
percentage 45,67%, pindang gabus Rp56.200/porsi dengan food cost percentage
54,08%, pindang tempoyak patin Rp36.042/porsi dengan food cost percentage
36,04%, pindang salai baung Rp 67.440/porsi dengan food cost percentage
39,08%, sop tulangan/iga sapi Rp 43.229/porsi dengan food cost percentage
45,14%, sop stengkel/sum-sum sapi Rp 71.875/porsi dengan food cost percentage
48,05%, dan terakhir untuk sop ayam Rp 32.396/porsi dengan food cost
percentage 48,12%,. Setelah penyusunan laporan ini diharapkan dapat
memberikan kontribusi positif bagi pengelolaan HPP dan food cost percentage
pada UMKM/ restoran “Tungkuw Pindang dan Sop”. Dengan manajemen yang
baik dan efisien.

Kata Kunci: Food Cost Percentage, Harga Pokok Produksi.



ABSTRACT

CALCULATION OF THE COST OF FOOD PRODUCTION AND FOOD
COST PERCENTAGE OF UMKM TUNGKUW PINDANG AND SOUP
MUARA ENIM

Narada Sasmitha Solehan , 2023 (xiv + 61 halaman)
Email: naradasasmitha08@gmail.com

The calculation of COGS and (Food Cost Percentage) is used to determine the
profitability and competitiveness of the business and provides an overview of the
efficiency of production costs as an indicator of performance, the lower the
percentage of food cost, the more efficient the restaurant's operations. The
purpose of writing this final report is to determine the calculation of COGS of
food ingredients, and the percentage of food costs (food cost percentage)
inventory, sales, and profit margins on the food menu in restaurants (UMKM
Tungkuw Pindang and Soup). The results of the COGS calculation calculated
using the full costing method are pindang baung IDR 67,440 / portion with a food
cost percentage of 54.08%, pindang patin IDR 36,200 / portion with a food cost
percentage of 45.67%, pindang gabus IDR 56,200 / portion with a food cost
percentage of 54.08%, pindang tempoyak patin Rp36,042/portion with a food cost
percentage of 36.04%, pindang salai baung Rp 67,440/portion with a food cost
percentage of 39.08%. food cost percentage 39.08%, beef reinforcement/rib soup
Rp 43,229/portion with a food cost percentage of percentage of 45.14%, beef
stengkel/stomach soup Rp 71,875/portion with a food cost percentage of 48.05%,
and finally for chicken soup Rp 32,396/portion with a food cost percentage of
48.12%,. After the preparation of this report, it is hoped that it can make a
positive contribution to the management of COGS and food cost percentage in
MSMEs/restaurants "Tungkuw Pindang and Sop". With good and efficient
management.

Keywords: Food Cost Percentage, Cost of Goods Manufactured.
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