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ABSTRAK 

 

 

 Muhammad Zainal Ilmi, 2200311310029, 2025. Penentuan Harga pokok Produksi 

Pembuatan Snack Box Dengan Metode Harga Pokok Pesanan Pada Awe Awe Catering Banjarmasin. 

Penelitian ini bertujuan untuk mengetahui informasi tentang cara penentuan harga pokok produksi 

secara wajar menurut Akuntansi Biaya. Penelitian ini menggunakan metode harga pokok produksi 

pesanan. Jenis data Kuantitatif dan kualitatif. Teknik pengumpulan data wawancara dan dokumentasi. 

Teknik analisis data pengumpulan, pengolahan, analisis dan Kesimpulan. Hasil penelitian adalah 

terdapat selisih perhitungan harga pokok produksi antara perusahaan dan penulis disebabkan 

perusahaan belum mengklafikasikan biaya, perusahaan tidak melakukan perhitungan asset . 

Kesimpulan penelitian yaitu perusahaan tidak menggunakan konsep akuntansi biaya. 

 

 

Kata kunci :  Harga Pokok Produksi, Perhitungan Biaya 
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ABSTRACT 

 

 

Muhammad Zainal Ilmi, 2200311310029, 2025. Determination of Production Cost of Snack 

Box Making Using Order Cost Method at Awe Awe Catering Banjarmasin. This study aims to find out 

information about how to determine the cost of production fairly according to Cost Accounting. This 

study uses the order cost of production method. Quantitative and qualitative data types. Data collection 

techniques are interviews and documentation. Data analysis techniques are collection, processing, 

analysis and conclusions. The results of the study are that there is a difference in the calculation of the 

cost of production between the company and the author because the company has not classified costs, 

the company does not calculate assets. The conclusion of the study is that the company does not use the 

concept of cost accounting. 

 

 

Keywords: Cost of Goods Sold, Cost Calculation 
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