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ABSTRACT 

 

Muhammad Aldian Rifani (2022).  Analysis of Calculation of Product Cost Using 

Traditional Method (Case Study at Pizza Mas Taufik Palangka Raya). Advisor : 

Kasyful Anwar 

 

 Cost of production (HPP) in the form of production costs related to goods 

completed in one period.  Determination of the cost of production and selling 

prices is one of the most important types of management decision making.  This 

study aims to (1) determine the cost of products using the traditional method at 

Pizza Mas Taufik Palangka Raya, and (2) determine the difference in the cost of 

production between the calculation methods used by Pizza Mas Taufik and the 

traditional method. 

 Data collection was carried out by way of direct interviews with informants 

or sources who can provide the information needed in research activities. The 

resource person referred to was the head of the company (manager) or the head of 

a section whose field of work is related or related to the needs of research data. 

The calculations of cost of production were divided into two, namely based on the 

system that has been implemented by Pizza Mas Taufik Palangka Raya and 

calculation using traditional methods. 

Based on the results of the study, it was found that the results of calculating the 

Cost of Production (HPP) using the traditional method were greater than the HPP 

according to Pizza Mas Taufik for all types of Pizza and all types of sizes, except 

for the types of Original Meat Pizza, Choco Pizza, Premium Meat and Smoke 

Beef N pizza. 'Corn Board size. From the results of the study also known that the 

company has not made detailed production cost components, namely direct labor 

costs and factory overhead costs as a whole. The application of the COGS 

calculation method according to accounting principles can be considered by Pizza 

Mas Taufik in order to estimate the selling price of products based on the level of 

margin desired by the company. 

 

 

Keywords : Cost of production, traditional method, Pizza Mas Taufik 
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ABSTRAKSI 

 

 

Muhammad Aldian Rifani (2022).  Analisis Perhitungan Harga Pokok Produk                                      

Menggunakan Metode Tradisional (Studi Kasus Pada Pizza Mas Taufik Palangka 

Raya). Pembimbing : Kasyful Anwar 

 

 Harga Pokok Produksi (HPP) berupa biaya produksi yang berkaitan dengan 

barang-barang yang diselesaikan dalam satu periode. Penetapan harga pokok 

produksi dan harga jual merupakan salah satu jenis pengambilan keputusan 

manajemen yang sangat penting.  Penelitian ini bertujuan untuk (1) menentukan 

harga pokok produk dengan metode tradisional pada Pizza Mas Taufik Palangka 

Raya, dan (2) menentukan selisih harga pokok produksi antara metode 

perhitungan yang digunakan Pizza Mas Taufik dengan metode tradisional.   

 Pengumpulan data dilakukan dengan cara wawancara langsung kepada 

informan atau narasumber yang dapat memberikan informasi yang dibutuhkan 

dalam kegiatan penelitian. Narasumber dimaksud adalah pimpinan perusahaan 

(manajer) atau kepala bagian yang bidang tugasnya berhubungan atau berkaitan 

dengan kebutuhan data penelitian.  Perhitungan Harga Pokok Produksi terbagi 

menjadi dua yaitu berdasarkan sistem yang selama ini diterapkan oleh Pizza Mas 

Taufik Palangka Raya dan perhitungan dengan menggunakan metode tradisional.   

 Berdasarkan hasil penelitian diperoleh bahwa hasil perhitungan Harga 

Pokok Produksi (HPP) menggunakan metode tradisional lebih besar dibandingkan 

HPP menurut Pizza Mas Taufik untuk semua jenis Pizza dan semua jenis ukuran, 

kecuali untuk jenis Pizza Daging Original, Pizza Choco, Daging Premium dan 

pizza Smoke Beef N’Corn ukuran Papan. Dari hasil penelitian juga diketahui 

perusahan belum membuat secara rinci komponen biaya produksi yaitu biaya 

tenaga kerja langsung dan biaya overhead pabrik secara keselurahan.  Penerapan 

metode perhitungan HPP menurut prinsip akuntansi dapat dipertimbangkan oleh 

Pizza Mas Taufik agar dapat mengestimasi penentuan harga jual produk 

berdasarkan tingkat margin yang diinginkan oleh perusahaan. 

 

Kata kunci : Harga Pokok Produk, Metode Tradisional, Pizza Mas Taufik 
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