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PENENTUAN HARGA POKOK PRODUKSI PADA MEKAR BAKERY 

LANDASAN ULIN UTARA, BANJARBARU, KALIMANTAN SELATAN 

 

Winda Febriana Utami 

(Universitas Lambung Mangkurat) 

 

ABSTRAK 

 Tujuan dari penelitian ini adalah untuk mengetahui bagaimana perhitungan 

harga pokok produksi dengan metode full costing pada Mekar Bakery Landasan Ulin 

Utara, Banjarbaru, Kalimantan Selatan. Mekar Bakery adalah usaha industri rumahan 

yang memproduksi berbagai macam roti yang berlokasi di Jalan Kurnia No. 1A RT 

007/RW 003 Kelurahan Landasan Ulin Utara, Kecamatan Liang Anggang, Kota 

Banjarbaru, Provinsi Kalimantan Selatan. Hasil penelitian ini memberikan informasi 

perhitungan harga pokok produksi menggunakan metode full costing. Mekar Bakery 

belum melakukan penggolongan biaya produksi maupun non produksi seperti biaya 

bahan baku dan bahan penolong, biaya tenaga kerja langsung dan tidak langsung, dan 

biaya overhead pabrik, dari hasil penelitian menunjukkan perhitungan dan 

perbandingan laba antara perusahaan dan peneliti. 

Kata Kunci: harga pokok produksi, metode full costing, Mekar Bakery 
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DETERMINATION OF COST OF GOODS PRODUCED AT MEKAR 

BAKERY LANDASAN ULIN UTARA, BANJARBARU, SOUTH 

KALIMANTAN 

 

Winda Febriana Utami 

(Lambung Mangkurat University) 

 

ABSTRACT 

 The purpose of this study was to determine how the calculation of the cost of 

goods produced by the full costing method at Mekar Bakery Landasan Ulin Utara, 

Banjarbaru, South Kalimantan. Mekar Bakery is a home industry business that 

produces various kinds of bread located at Jalan Kurnia No. 1A RT 007/RW 003 

Landasan Ulin Utara Village, Liang Anggang District, Banjarbaru City, South 

Kalimantan Province. The results of this study provide information on the calculation 

of the cost of goods produced using the full costing method. Mekar Bakery has not 

classified production and non-production costs such as raw and auxiliary material 

costs, direct and indirect labor costs, and factory overhead costs, from the results of 

the study show the calculation and comparison of profits between companies and 

researchers. 

Keywords: cost of goods manufactured, full costing method, Mekar Bakery 
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