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ABSTRAK

Siti Aisyah (2026). Analisis Perhitungan Harga Pokok Produksi Paket Menu
Prasmanan Menggunakan Metode Job Order Costing Pada Usaha Catering Pawon Ayu
Mba Win’s. Pembimbing : Mellani Yuliastina, S.E., M.Ak., Ak., CA.

Penelitian ini bertujuan untuk mengetahui perhitungan harga pokok produksi
paket menu prasmanan menggunakan metode Job Order Costing pada usaha Catering
Pawon Ayu Mba Win’s. Penelitian ini menggunakan metode deskriptif kuantitatif
dengan data primer yang diperoleh melalui wawancara dan observasi, serta data
sekunder dari literatur yang relevan. Teknik pengumpulan data dilakukan melalui
wawancara, observasi, dan dokumentasi, sedangkan teknik analisis data menggunakan
analisis deskriptif kuantitatif. Hasil penelitian menunjukkan bahwa perhitungan harga
pokok produksi pada usaha tersebut belum dilakukan secara tepat karena hanya
memperhitungkan biaya bahan baku tanpa memasukkan biaya tenaga kerja langsung
dan biaya overhead pabrik. Perhitungan menggunakan metode Job Order Costing
menghasilkan nilai yang lebih tinggi dibandingkan perhitungan yang dilakukan oleh
usaha. Selisih laba terjadi sebesar Rp1.005.750 akibat perbedaan komponen biaya
yang dihitung.

Kata kunci : Harga Pokok Produksi, Job Order Costing, Biaya Produksi, UMKM

Catering.



ABSTRACT

Siti Aisyah (2026). Analysis of Cost of Production Calculation for Buffet Menu
Packages Using the Job Order Costing Method at Pawon Ayu Mba Win's Catering

Business. Supervised by Mellani Yuliastina, S.E., M.Ak., Ak., CA.

This study aims to determine the cost of goods manufactured for buffet menu
packages using the Job Order Costing method at Catering Pawon Ayu Mba Win's. This
research uses a quantitative descriptive method with primary data obtained through
interviews and observation, as well as secondary data from relevant literature. Data
collection techniques include interviews, observation, and documentation, while data
analysis uses descriptive quantitative analysis. The results show that the calculation
of production costs in the business is not yet accurate because it only considers direct
material costs without including direct labor costs and manufacturing overhead costs.
The calculation using the Job Order Costing method results in a higher value
compared to the company s calculation. The profit difference is Rp1,005,750 due to

differences in cost components included in the calculation.

Keywords: Cost of Goods Manufactured, Job Order Costing, Production Cost,

Catering MSME.
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