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ABSTRAK 

Oleh : 

Erwin Haebun 

Penentuan harga pokok produk sangat penting, karena semakin 

meningkatkan persaingan yang terjadi antar perusahaan dalam menghasilkan 

produk-produk yang berkualitas dengan harga yang cukup bersaing. Penelitian 

ini dilakukan pada Restoran Mie Toree Surabaya. Tujuan penelitian ini adalah 

untuk mengetahui perhitungan harga pokok produk mie di Restoran Mie Toree 

Surabaya dengan metode perusahaan dan metode full costing. Jenis data yang 

digunakan adalah data kualitatif yaitu jenis penelitian yang berusaha 

menggambarkan dan menginterpretasi objek sesuai dengan keadaan 

sebenarnya. Dengan menggunakan metode full costing diperoleh harga pokok 

produk mie babi komplit per porsi lebih rendah yaitu Rp 41.652 dibandingkan 

menggunakan metode restoran per porsi Rp 41.119. Berdasarkan hasil 

penelitian dapat disimpulkan perhitungan harga pokok produk sebagai dasar 

perhitungan harga pokok produk mie menurut metode full costing lebih baik 

dalam menganalisis biaya produksi, hal ini disebabkan perhitungan harga 

pokok produk dengan metode full costing mengihitung semua biaya termasuk 

biaya overhead pabrik tetap dan biaya overhead pabrik variabel.  

Kata kunci : harga pokok produk, full costing. 
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ABSTRACT 

Oleh : 

Erwin Haebun 

Determination of the cost of goods is very important, because it 

increases the competition that occurs between companies in producing quality 

products at competitive prices. This research was conducted at Mie Toree 

Restaurant Surabaya. The purpose of this study was to determine the 

calculation of the cost of noodle products at Mie Toree Restaurant Surabaya 

with the company method and the full costing method. The type of data used is 

qualitative data, namely the type of research that seeks to describe and interpret 

objects according to the actual situation. By using the full costing method, the 

cost of complete pork noodle products per serving is Rp. 41.652 compared to 

using the restaurant method per portion, which is Rp. 41.119. Based on the 

results of the study, it can be concluded that the calculation of the cost of 

products as the basis for calculating the cost of noodle products according to the 

full costing method is better in analyzing production costs, this is due to the 

calculation of the cost of products using the full costing method to calculate all 

costs including fixed factory overhead costs and factory overhead costs 

variable. 

 

Keywords : product cost, full costing. 
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