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ABSTRAK 

PENENTUAN HARGA POKOK PRODUKSI PADA ROTI QIBIT 

BANJARMASIN DENGAN MENGUNAKAN FULL COSTING(Oleh: Miptahul 

Jannah; Pembimbing: Ayu Oktaviani; 2024; 63 halaman) 

 

Penelitian ini bertujuan untuk menentukan harga pokok produksi pada Roti 

Qibit Banjarmasin menggunakan metode full costing. Penelitian ini menggunakan 

pendekatan kuantitatif dengan mengumpulkan data melalui observasi, wawancara, 

dan dokumentasi. Variabel penelitian meliputi biaya bahan baku, biaya tenaga kerja 

langsung, dan biaya overhead pabrik. Data dianalisis menggunakan metode full 

costing untuk menghitung harga pokok produksi dari tiga jenis roti kukus, yaitu roti 

kukus srikaya, roti kukus coklat, dan roti kukus tiramisu. Hasil penelitian 

menunjukkan bahwa penggolongan biaya bahan baku dan biaya tenaga kerja 

langsung sudah sesuai dengan teori akuntansi biaya, tetapi penggolongan biaya 

overhead pabrik belum sesuai karena tidak memasukkan biaya penyusutan. Temuan 

ini memberikan gambaran bahwa perhitungan harga pokok produksi yang tepat 

sangat penting dalam menetapkan harga jual yang efisien dan memaksimalkan laba 

UMKM. 

 

 

Kata kunci : full costing; Roti Qibit, Biaya bahan baku, Biaya tenaga kerja 

langsung. 
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ABSTRACT 

DETERMINING COST OF PRODUCTION ON BANJARMASIN QIBIT 

BREAD USING FULL COSTING(By: Miptahul Jannah; Supervisors: Ayu 

Oktaviani; 2024; 63 halaman) 

 

The purpose of this study is to determine the cost of production at Roti Qibit 

Banjarmasin using the full costing method. This research employs a quantitative 

approach, utilizing data from direct observations, interviews, and documentation. 

The data collection techniques include primary data obtained directly from the 

company and secondary data from financial records and other relevant sources. The 

analysis involves calculating production costs using the full costing method, which 

includes direct material costs, direct labor costs, and factory overhead costs. The 

findings indicate that the production cost calculations at Roti Qibit Banjarmasin 

have not been fully aligned with accounting theory, particularly in terms of factory 

overhead costs. The company has not included depreciation costs as part of the 

factory overhead components. As a result, the calculation of the cost of production 

is not efficient, impacting the selling price and profitability of the business. 

 

Keywords: production cost; full costing; bakery; financial analysis; accounting 

method. 
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