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ABSTRAK 

ANALISIS PENENTUAN HARGA POKOK PRODUKSI DENGAN MENGGUNAKAN 

METODE FULL COSTING PADA SUDUT KAFE BANJARMASIN (Oleh: Muhammad 

Noor Azmi; Pembimbing: Dra. Hj. IsnawatI, MM, Ak, CA; 2023; 66 halaman) 

Dunia usaha, khususnya industri makanan dan minuman, sangat kompetitif. Tumbuhnya 

kedai kopi khususnya di perkotaan memang diminati, terutama di kalangan anak muda. 

Akibatnya, setiap kafe harus menghitung biaya produksi dan memperhitungkan penyusutan 

aset tetap. Penelitian ini menggunakan metode deskriptif kuantitatif. Informasi dikumpulkan 

melalui wawancara dan dokumen. Hasilnya, ditemukan bahwa perhitungan biaya produksi 

dengan akuntansi biaya total berbeda dengan perhitungan perusahaan. Hal ini dikarenakan 

perusahaan tidak mengkategorikan biaya produksi menurut aturan perhitungan biaya yang 

berlaku saat ini, biaya tenaga kerja dan overhead pabrik. 

Kata Kunci: Akuntansi Biaya, Harga Pokok Produksi, Alokasi Biaya Bersama, 

Depresiasi Aset Tetap. 

ABSTRACT 

ANALYSIS OF DETERMINING COST OF PRODUCTION USING THE FULL COSTING 

METHOD AT THE CORNER OF THE BANJARMASIN CAFE (By: Muhammad Noor Azmi; 

Supervisor: Dra. Hj. IsnawatI, MM, Ak, CA; 2023; 66 pages) 

In the business world, there is intense competition among companies, especially in the food 

and beverage industry. The proliferation of cafes, particularly in urban areas, has caught 

the attention, especially of young people. Therefore, every cafe calculates the cost of 

production and determines the depreciation or depreciation expenses of fixed assets. This 

research uses a quantitative approach with a descriptive type. Data is collected through 

interviews and documentation. The research findings indicate that there is a discrepancy in 

the calculation between the cost of production according to full costing compared to the 

company's calculation. This occurs because the company does not classify production costs 

according to the applicable cost accounting rules and does not include calculations for labor 

costs and factory overhead costs. 

Keywords: Cost Accounting, Cost of Production, Join Cost, Fixed Asset Depreciation. 
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