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ABSTRAK 

Triyana Novi Angesti (2026). Analisis Perhitungan Harga Pokok Produksi untuk 

Menentukan Harga Jual pada Usaha Tempe Pak Kasturi. Pembimbing: Ibu Rusma 

Nailiah.  

Penentuan Harga Pokok Produksi (HPP) merupakan salah satu faktor penting 

dalam kegiatan usaha karena menjadi dasar dalam penentuan harga jual dan 

perhitungan keuntungan. Perhitungan HPP yang tidak dilakukan secara lengkap 

dapat mengakibatkan penetapan harga jual yang kurang tepat sehingga 

memengaruhi laba yang diperoleh. Penelitian ini bertujuan untuk menganalisis 

perhitungan Harga Pokok Produksi menggunakan metode Full Costing sebagai 

dasar penentuan harga jual pada Usaha Tempe Pak Kasturi serta 

membandingkannya dengan perhitungan yang selama ini diterapkan oleh pemilik 

usaha. Penelitian ini menggunakan metode deskriptif dengan pendekatan 

kuantitatif. Data diperoleh melalui observasi, wawancara, dokumentasi, serta data 

biaya produksi yang terdiri atas biaya bahan baku, biaya tenaga kerja langsung, dan 

biaya overhead pabrik. 

Hasil penelitian menunjukkan bahwa penentuan harga jual pada Usaha Tempe 

Pak Kasturi masih dilakukan berdasarkan perkiraan biaya dan mengikuti harga 

pasar sehingga belum memperhitungkan seluruh unsur biaya produksi secara 

lengkap. Berdasarkan perhitungan menggunakan metode Full Costing, total biaya 

produksi sebesar Rp25.071.665 per bulan yang terdiri atas biaya bahan baku sebesar 

Rp23.850.000, biaya tenaga kerja langsung sebesar Rp900.000, dan biaya overhead 

pabrik sebesar Rp321.665. Perhitungan tersebut menghasilkan Harga Pokok 

Produksi sebesar Rp2.571 per bungkus. Selanjutnya, berdasarkan metode Cost Plus 

Pricing dengan margin laba sebesar 30%, diperoleh harga jual sebesar Rp3.500 per 

bungkus, sedangkan harga jual yang diterapkan oleh usaha sebesar Rp5.000 per 

bungkus. Perbedaan tersebut menunjukkan bahwa harga jual yang diterapkan usaha 

masih berada di atas harga jual hasil perhitungan. Penerapan metode Full Costing 

menghasilkan informasi biaya yang lebih lengkap dan akurat karena 

memperhitungkan seluruh unsur biaya produksi, sehingga dapat dijadikan dasar 

dalam menentukan harga jual, mengendalikan biaya produksi, mengetahui besarnya 

keuntungan usaha, dan mendukung pengambilan keputusan secara lebih tepat. 

Kata Kunci: Harga Pokok Produksi, Full Costing, Cost Plus Pricing, Harga Jual, 

Usaha Tempe. 
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ABSTRACT 

Triyana Novi Angesti (2026). Analysis of Cost of Production Calculation to 

Determine the Selling Price at Pak Kasturi's Tempe Business. Supervisor: Ibu 

Rusma Nailiah. 

The determination of the Cost of Production (COP) is an important aspect of 

business operations because it serves as the basis for determining selling prices 

and calculating profits. Incomplete calculation of production costs may result in 

inaccurate selling prices and affect business profitability. This study aimed to 

analyze the calculation of the Cost of Production using the Full Costing method as 

the basis for determining the selling price at Pak Kasturi's Tempe Business and to 

compare the results with the calculation currently applied by the business owner. 

This study employed a descriptive research method with a quantitative approach. 

Data were collected through observation, interviews, documentation, and 

production cost records consisting of direct material costs, direct labor costs, and 

factory overhead costs. 

The results showed that the selling price at Pak Kasturi's Tempe Business had 

been determined based on estimated costs and market prices without considering 

all production cost components comprehensively. Based on the Full Costing 

method, the total production cost was IDR 25,071,665 per month, consisting of 

direct material costs of IDR 23,850,000, direct labor costs of IDR 900,000, and 

factory overhead costs of IDR 321,665. The calculation resulted in a Cost of 

Production of IDR 2,571 per package. Furthermore, using the Cost Plus Pricing 

method with a 30% profit margin, the selling price was determined to be IDR 3,500 

per package, while the selling price applied by the business was IDR 5,000 per 

package. This difference indicates that the business's selling price is higher than 

the calculated selling price. The implementation of the Full Costing method 

provides more complete and accurate cost information because it includes all 

production cost components. Therefore, it can serve as a reliable basis for 

determining selling prices, controlling production costs, measuring business 

profitability, and supporting better managerial decision-making. 

Keywords: Cost of Production, Full Costing, Cost Plus Pricing, Selling Price, 

Tempe Business. 
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