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RINGKASAN 

Muhammad Herry Rahmawan. Penentu Harga Pokok Penjualan Pada Home 

Industri Pembuatan Gula Aren Aneka Rasa Menggunakan Metode Full Costing. 

Dibawah bimbingan Dr. Ir. H. Arief RM Akbar, M.Si, IPU dan Ir. Agung 

Cahyo Legowo, S. T, M. T. 

 

Penelitian ini bertujuan untuk menganalisis penentuan Harga Pokok 

Produksi (HPP) menggunakan metode Full Costing dan mengavaluasi 

pengaruhnya terhadap penetapan harga jual serta laba usaha pada Home Industri 

Gula Aren Aneka Rasa Di Desa Teratau, Kecamatan Jaro, Kabupaten Tabalong. 

Jenis penelitian ini adalah Deskriftif Kuantitatif dengan pendekatan studi kasus.  

Data dikumpulkan melalui wawancara, observasi, dokumentasi, dan studi 

kepustakaanPerhitungan HPP dilakukan berdasarkan komponen biaya bahan 

baku, biaya tenaga kerja langsung, biaya Overheat pabrik (variabel dan tetap), 

biaya administrasi dan umum, serta pajak dan penyusutan aset.  

Hasil perhitungan menunnjukan bahwa total biaya produksi selama satu 

bulan mencapai Rp.33,830,483,-. Untuk 3.502 unit produk, sehingga diperoleh 

HPP per unit sebesar Rp. 9,660. Harga jual produk ditetapkan sebesar Rp. 20,000 

per unit, dengan selisih hlaba kotor per unit sebesar Rp. 10,340,- atau Mark-Up 

sebesar 107% dari HPP. Setelah dikurangi beban pajak dan administrasi, 

diperoleh laba bersih sebesar Rp. 31,292,851,- atau Rp. 8,935,- per unit 

Hasil penelitian menunjukkan bahwa penerapan metode Full Costing 

memberikan gambaran lebih akurat terhadap total biaya produksi, serta 

mendukung penetapan harga jual yang realistis dan menguntungkan. Oleh karena 

itu, metode ini sangat direkomendasikan untuk di gunakan oleh pelaku UMKM 

guna menghindari kesalahan dalam perhitungan biaya dan laba. 

Kata Kunci : Harga Pokok Produksi, Full Costing, UMKM, Gula Aren, Harga 

Jual, Laba Usaha, Home Industri. 
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SUMMARY 

Muhammad Herry Rahmawan. Determinant of Cost of Goods Sold in Home 

Industry of Making Palm Sugar with Various Flavors Using Full Costing Method. 

Supervisor Dr. Ir. H. Arief RM Akbar, M.Si, IPU and Ir. Agung Cahyo 

Legowo, S. T, M. T. 

 

 This study aims to analyze the determination of Cost of Goods Sold 

(HPP) using the Full Costing method and evaluate its influence on the 

determination of selling prices and business profits in the Home Industry of Palm 

Sugar with Various Flavors in Teratau Village, Jaro District, Tabalong Regency. 

This type of research is Descriptive Quantitative with a case study approach. Data 

were collected through interviews, observations, documentation, and literature 

studies. The calculation of HPP is carried out based on the components of raw 

material costs, direct labor costs, factory Overheat costs (variable and fixed), 

administrative and general costs, and taxes and asset depreciation. 

 The calculation results show that the total production cost for one month 

reaches Rp. 33,830,483,-. For 3,502 units of product, the HPP per unit is Rp. 

9,660. The selling price of the product is set at Rp. 20,000 per unit, with a 

difference in gross profit per unit of Rp. 10,340,- or a Mark-Up of 107% of the 

HPP. After deducting tax and administrative expenses, a net profit of Rp. 

31,292,851,- or Rp. 8,935,- per unit is obtained. 

 The results of the study show that the application of the Full Costing 

method provides a more accurate picture of the total production costs, and 

supports the determination of realistic and profitable selling prices. Therefore, this 

method is highly recommended for use by MSMEs to avoid errors in calculating 

costs and profits. 

Keywords : Cost of Production, Full Costing, UMKM, Palm Sugar, Selling Price, 

Business Profit, Home Industry. 
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