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ABSTRACT

Ananda Sahda Rizki Aulia (2026). Analysis of the Determination of
Production Cost for the Cheese Variant Using the Full Costing Method: A Case Study
of Kue Balok Lumer Banjarbaru. Supervisor: Dra. Hj. Isnawati, MM, Ak., CA.

This study aims to analyze the determination of the cost of production (COP)
for the cheese variant at Kue Balok Lumer Banjarbaru using the full costing method.
This research was conducted because the business owner had not considered all
production cost components, particularly factory overhead costs and fixed asset
depreciation, resulting in a cost of production that did not accurately reflect the actual
production costs.

This research employed a case study method with a descriptive quantitative
approach. Data were collected through interviews and documentation. The analysis
was conducted by identifying all production cost components, allocating joint costs
using the relative sales value method, calculating fixed asset depreciation using the
straight-line method, and determining the cost of production using the full costing
method.

The results showed that the cost of production for the cheese variant
calculated using the full costing method was IDR 13,846,976 or IDR 7,832 per unit,
while the calculation made by Kue Balok Lumer Banjarbaru amounted to IDR
15.662.712 resulting in a difference of IDR 1.815.736. This difference occurred
because the full costing method includes all production cost components, including
factory overhead costs and fixed asset depreciation. Therefore, the full costing method
provides more complete and accurate cost of production information as a basis for
determining the selling price.

Keywords: Cost of Production, Full Costing, Cost Accounting, MSMEs.



ABSTRAK

Ananda Sahda Rizki Aulia (2026). Analisis Penentuan Harga Pokok Produksi
Varian Keju Dengan Menggunakan Metode Full Costing Pada Kue Balok Lumer
Banjarbaru. Pembimbing: Dra. Hj. Isnawati, MM, Ak, CA.

Penelitian ini bertujuan untuk menganalisis penentuan harga pokok produksi
(HPP) varian keju pada Kue Balok Lumer Banjarbaru menggunakan metode full
costing. Penelitian dilakukan karena pelaku usaha belum memperhitungkan seluruh
unsur biaya produksi, khususnya biaya overhead pabrik dan biaya penyusutan aset
tetap, sehingga HPP yang dihasilkan belum mencerminkan biaya produksi yang
sebenarnya.

Penelitian ini menggunakan metode studi kasus dengan pendekatan deskriptif
kuantitatif. Data diperoleh melalui wawancara dan dokumentasi. Analisis dilakukan
dengan mengidentifikasi seluruh komponen biaya produksi, mengalokasikan biaya
bersama menggunakan metode nilai jual relatif, menghitung penyusutan aset tetap
menggunakan metode garis lurus, kemudian menentukan harga pokok produksi
menggunakan metode full costing.

Hasil penelitian menunjukkan bahwa harga pokok produksi varian keju
menurut metode full costing sebesar Rp13.846.712 atau Rp7.832 per unit, sedangkan
perhitungan yang dilakukan oleh Kue Balok Lumer Banjarbaru sebesar Rp15.662.712,
sehingga terdapat selisih sebesar Rp1.815.736. Selisih tersebut terjadi karena metode
full costing memperhitungkan seluruh unsur biaya produksi, termasuk biaya overhead
pabrik dan biaya penyusutan aset tetap. Dengan demikian, metode full costing
menghasilkan informasi harga pokok produksi yang lebih lengkap dan akurat sebagai
dasar penentuan harga jual.

Kata Kunci: Harga Pokok Produksi, Full Costing, Akuntansi Biaya, UMKM.
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