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ABSTRAK 

Ananda Shelvi Nurdiani. 2026, Analisis Harga Pokok Produksi Mnggunakan 

Metode Full Costing Untuk Menentukan Harga Jual Yang Optimal Pada UMKM 

Kedai Chicken. Program Studi: Diploma III Akuntansi. Universitas Harkat Negeri. 

Pembimbing I: Ririh Sri Harjanti; Pembimbing II Hikmatul Maulidah. 

Metode Full Costing merupakan metode penentuan harga pokok produksi yang 

memperhitungkan seluruh unsur biaya produksi, meliputi biaya bahan baku, biaya 

tenaga kerja langsung, serta biaya overhead pabrik baik yang bersifat tetap maupun 

variabel. Metode ini digunakan agar perhitungan harga pokok produksi menjadi 

lebih akurat sehingga dapat dijadikan dasar dalam menentukan harga jual yang 

optimal. Penelitian ini bertujuan untuk menganalisis perhitungan harga pokok 

produksi dengan menggunakan metode Full Costing sebagai dasar penetapan harga 

jual pada UMKM Kedai Chicken. Penelitian ini menggunakan metode deskriptif 

kuantitatif. Data penelitian diperoleh melalui observasi, wawancara, dokumentasi, 

dan studi pustaka. Hasil penelitian menunjukkan bahwa harga pokok produksi 

menurut perhitungan UMKM Kedai Chicken sebesar Rp103.283.512 atau Rp8.329 

per potong, sedangkan berdasarkan metode Full Costing sebesar Rp103.935.376 

atau Rp8.382 per potong. Perbedaan tersebut terjadi karena metode Full Costing 

memperhitungkan seluruh biaya overhead pabrik yang belum dimasukkan dalam 

perhitungan UMKM. Penetapan harga jual berdasarkan perhitungan UMKM 

menghasilkan harga sebesar Rp11.661 per potong, sedangkan dengan metode Full 

Costing diperoleh harga jual sebesar Rp11.735 per potong. Dengan demikian, 

metode Full Costing memberikan hasil perhitungan yang lebih lengkap sehingga 

dapat digunakan sebagai dasar dalam menetapkan harga jual yang lebih optimal. 

Kata Kunci: Harga Pokok Produksi, Full Costing , Harga Jual. 
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ABSTRACT 

Nurdiani, Ananda Shelvi. 2026. Analysis of Production Cost Using the Full 

Costing Method to Determine the Optimal Selling Price for the MSME "Kedai 

Chicken." Study Program: Diploma III in Accounting. Harkat Negeri University. 

Supervisor I: Ririh Sri Harjanti; Supervisor II: Hikmatul Maulidah. 

The Full Costing method is a technique for determining production costs that 

accounts for all elements of   production costs, including raw materials, direct 

labor, and factory overhead costs (both fixed and variable). This method is 

employed to ensure more accurate production cost calculations, thereby serving as 

a basis for determining the optimal selling price. This study aims to analyze the 

calculation of production costs using the Full Costing method as a foundation for 

setting the selling price at the MSME "Kedai Chicken." The study employs a 

quantitative descriptive method. Research data were obtained through observation, 

interviews, documentation, and literature review. The results indicate that the 

production cost calculated by "Kedai Chicken" was Rp103,283,512 (or Rp8,329 

per piece), whereas the cost based on the Full Costing method was Rp103,935,376 

(or Rp8,382 per piece). This discrepancy arose because the Full Costing method 

accounts for all factory overhead costs that were not included in the MSME's 

original calculation. Setting the selling price based on the MSME's calculation 

resulted in a price of Rp11,661 per piece, while the Full Costing method yielded a 

selling price of Rp11,735 per piece. Thus, the Full Costing method provides a more 

comprehensive calculation, making it suitable as a basis for establishing a more 

optimal selling price. 

Keywords: Production Cost, Full Costing, Selling Price. 

. 

 

 

 

 

 

 

 

 

 

 



 

xiii 

 

DAFTAR ISI 

 

HALAMAN JUDUL  ..............................................................................................  i 

HALAMAN PERSETUJUAN ................................................................................ ii 

LEMBAR PENGESAHAN ................................................................................... iii 

HALAMAN PERNYATAAN ................................................................................ iv 

LEMBAR PERNYATAAN PERSETUJUAN PUBLIKASI KARYA ILMIAH 

UNTUK KEPENTINGAN AKADEMIS ............................................................... iv 

HALAMAN MOTTO ............................................................................................ vi 

HALAMAN PERSEMBAHAN ........................................................................... vii 

KATA PENGANTAR............................................................................................. ix 

ABSTRAK ............................................................................................................. xi 

ABSTRACT ............................................................................................................ xii 

DAFTAR ISI ........................................................................................................ xiii 

DAFTAR TABEL .................................................................................................. xv 

DAFTAR GAMBAR ........................................................................................... xvi 

DAFTAR LAMPIRAN ....................................................................................... xvii 

BAB I PENDAHULUAN ....................................................................................... 1 

1.1 Latar Belakang Masalah ......................................................................... 1 

1.2 Perumusan Masalah ................................................................................ 7 

1.3 Tujuan Penelitian .................................................................................... 7 

1.4 Manfaat Penelitian .................................................................................. 8 

1.5 Batasan Masalah ..................................................................................... 9 

1.6 Kerangka Berfikir ................................................................................. 10 

1.7 Sistematika Penulisan ........................................................................... 13 

BAB II TINJAUAN PUSTAKA ........................................................................... 16 

2.1 Pengertian Harga Pokok Produksi ........................................................ 16 

2.2 Penentuan Metode Harga Pokok Produksi ........................................... 18 

2.3 Pengertian dan Klasifikasi Biaya .......................................................... 21 

2.4 Harga Jual ............................................................................................. 24 

2.5 Penelitian Terdahulu ............................................................................. 25 

BAB III METODE PENELITIAN ........................................................................ 28 

3.1 Lokasi Penelitian .................................................................................. 28 

3.2 Waktu Penelitian ................................................................................... 28 

3.3 Jenis Data .............................................................................................. 28 



 

xiv 

 

3.4 Sumber Data ......................................................................................... 29 

3.5 Metode Pengumpulan Data .................................................................. 29 

3.6 Metode Analisis Data ........................................................................... 31 

BAB IV HASIL DAN PEMBAHASAN ............................................................... 34 

4.1 Gambaran Umum Perusahaan .............................................................. 34 

4.2 Hasil Penelitian ..................................................................................... 35 

4.3 Pembahasan .......................................................................................... 52 

BAB V KESIMPULAN DAN SARAN ................................................................ 55 

5.1 Kesimpulan ........................................................................................... 55 

5.2 Saran ...................................................................................................... 56 

DAFTAR PUSTAKA ............................................................................................ 57 

LAMPIRAN .......................................................................................................... 59 

 

 

   

  



 

xv 

 

DAFTAR TABEL 

Tabel 4. 1 Bahan-bahan ......................................................................................... 35 

Tabel 4. 2 Biaya Bahan Baku ................................................................................ 38 

Tabel 4. 3 Biaya Bahan Penolong ......................................................................... 39 

Tabel 4. 4 Biaya Tenaga Kerja .............................................................................. 41 

Tabel 4. 5 Biaya Overhead Pabrik Variabel .......................................................... 42 

Tabel 4. 6 Biaya tenaga kerja tidak langsung ........................................................ 45 

Tabel 4. 7 Biaya Penyusutan Peralatan ................................................................. 46 

Tabel 4. 8 Biaya Overhead Pabrik pada UMKM Kedai Chicken ......................... 47 

Tabel 4. 9 Perhitungan Harga Pokok Produksi Menurut UMKM Kedai Chicken 

dalam satu bulan ................................................................................... 48 

Tabel 4. 10 Perhitungan Harga Pokok Produksi Menurut Metode Full Costing... 50 

Tabel 4. 11 Perbandingan Perhitungan Menurut UMKM Kedai Chicken dan   

perhitungan menurut Metode Full Costing ........................................ 53 

  



 

xvi 

 

DAFTAR GAMBAR 

 

Gambar 1.1 Kerangka Berfikir .............................................................................. 12 

 

 

 

  



 

xvii 

 

DAFTAR LAMPIRAN 

Lampiran 1 Draft Wawancara ............................................................................... 59 

Lampiran 2 Produk UMKM Kedai Chicken ......................................................... 60 

Lampiran 3 Konsultasi Bimbingan Tugas Akhir ................................................... 61 

 

  


