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ABSTRAK 

 

Hana Irbah Fauziyah. 2026. Analisis Pengendalian Persediaan Bahan Baku Guna 

Meminimalkan Biaya Persediaan pada B'rasa Bakery. Program Studi Diploma III 

Akuntansi. Universitas Harkat Negeri. Pembimbing I: Krisdiyawati; Pembimbing 

II: Imam Hasan. 

 

Pengendalian persediaan bahan baku merupakan proses menentukan jumlah 

dan waktu pengadaan sesuai kebutuhan produksi guna meminimalkan biaya 

persediaan. Penelitian ini bertujuan mengetahui jumlah pemesanan optimal, 

persediaan pengaman (Safety Stock), titik pemesanan ulang (Reorder Point), dan 

total biaya persediaan (Total Inventory Cost) pada B’rasa Bakery menggunakan 

metode Economic Order Quantity (EOQ), serta membandingkannya dengan 

kebijakan konvensional perusahaan. Teknik pengumpulan data yang digunakan 

adalah observasi, wawancara, dan studi pustaka dengan metode deskriptif 

kuantitatif, dengan indikator data pembelian dan penggunaan bahan baku langsung 

tepung terigu, ragi, dan air galon periode tahun 2025. Hasil penelitian menunjukkan 

jumlah pemesanan optimal berdasarkan metode EOQ 1.074 kg tepung terigu, 20 kg 

ragi, 318 liter air galon, dengan persediaan pengaman 71 kg, 1,41 kg, dan 42,3 liter, 

serta titik pemesanan ulang 111 kg, 2,21 kg, dan 66,3 liter. Total biaya persediaan 

metode EOQ sebesar Rp 546.739,7 per tahun, sedangkan menurut kebijakan 

perusahaan sebesar Rp 711.356,4 per tahun, sehingga diperoleh penghematan 

sebesar Rp 164.616,7 per tahun. Hasil analisis menunjukkan bahwa metode EOQ 

lebih efisien dibandingkan kebijakan konvensional, sehingga pengendalian 

persediaan B’rasa Bakery masih belum optimal. Penerapan metode EOQ membantu 

perusahaan mencapai pemesanan optimal dan menekan biaya persediaan bahan 

baku. 

 

Kata kunci: Economic Order Quantity (EOQ), Safety Stock (SS), Reorder Point 

(ROP), Total Inventory Cost (TIC), Persediaan Bahan Baku. 
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ABSTRACT 

 

Fauziyah, Hana Irbah. 2026. Analysis of Raw Material Inventory Control to 

Minimize Inventory Costs at B'rasa Bakery. Accounting Associate Degree Study 

Program. Universitas Harkat Negeri. Advisor: Krisdiyawati; Co-Advisor: Imam 

Hasan. 

 

Raw material inventory control is the process of determining the quantity and 

timing of procurement based on production needs to minimize inventory costs. This 

study aims to determine the optimal order quantity, safety stock, reorder point, and 

total inventory cost for B’rasa Bakery using the Economic Order Quantity (EOQ) 

method, and to compare these figures with the company's conventional policy. Data 

collection techniques included observation, interviews, and literature review using 

a quantitative descriptive approach, focusing on data regarding the purchase and 

usage of direct raw materials—specifically wheat flour, yeast, and bottled water—

for the year 2025. The results indicate that the optimal order quantities based on 

the EOQ method are 1,074 kg of wheat flour, 20 kg of yeast, and 318 liters of bottled 

water; safety stock levels are 71 kg, 1.41 kg, and 42.3 liters; and reorder points are 

111 kg, 2.21 kg, and 66.3 liters. The total inventory cost using the EOQ method is 

Rp 546,739.7 per year, whereas the cost under the company's policy is Rp 711,356.4 

per year, resulting in an annual saving of Rp 164,616.7. The analysis demonstrates 

that the EOQ method is more efficient than the conventional policy, indicating that 

B’rasa Bakery's current inventory control is not yet optimal. Implementing the EOQ 

method helps the company achieve optimal ordering and reduce raw material 

inventory costs. 

 

Keywords: Economic Order Quantity (EOQ), Safety Stock (SS), Reorder Point 

(ROP), Total Inventory Cost (TIC), Raw Material Inventory 
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