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ABSTRAK  

Oleh : 

Dewi Yunita Rahayu 

 

Penelitian ini bertujuan untuk mengetahui Mekanisme Perhitungan Harga Pokok 

Produksi dan Penentuan Harga Jual Kebab dan Burger Pada UMKM “Cinta 

Kebab Dan Burger” Di Kediri. Penelitian ini dilakukan karena minimnya 

pengetahuan para pelaku usaha menjadi kendala dalam menghitung harga pokok 

produksi dan menentukan harga jual. Penelitian ini menggunakan metode analisis 

deskriptif kualitatif. Untuk mengetahui harga pokok produksi dan penentuan 

harga jual UMKM Cinta Kebab dan Burger Di Kediri, teknik pengumpulan data 

dengan cara studi dokumentasi dan studi lapangan. Harga pokok produksi 

dihitung menggunakan metode full costing sedangkan harga jual dihitung 

menggunakan metode cost plus pricing.  

Hasil penelitian dan analisa data menunjukkan bahwa terjadi perbedaan penentuan 

harga pokok produksi menurut pemilik usaha sebesar Rp. 10.227 sedangkan 

menurut peneliti menghitung menggunakan metode full costing untuk harga 

pokok produksi kebab sebesar Rp. 9.832 dan untuk harga pokok produksi burger 

sebesar Rp. 12.161. Sementara penentuan harga jual menurut pemilik usaha untuk 

harga jual kebab dan burger disamakan yaitu Rp.13.000 sedangkan menurut 

peneliti berdasarkan metode cost plus pricing harga jual kebab sebesar Rp. 12.750 

dan untuk harga jual burger sebesar Rp. 15.500. Dapat disimpulkan bahwa harga 

pokok pada UMKM Cinta Kebab dan Burger belum menunjukkan harga pokok 

produksi yang sesuai dengan pengumpulan biaya produksinya.  

 

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

          Harga Jual. 
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ABSTRACT  

By : 

Dewi Yunita Rahayu 

 

This study aims to determine the mechanism for calculating the cost of production 

and determining the selling price of kebabs and burgers at the MSME "Cinta 

Kebab and Burger" in Kediri. This research was conducted because the lack of 

knowledge of business actors is an obstacle in calculating the cost of production 

and determining the selling price. This study uses a qualitative descriptive 

analysis method. To find out the cost of production and determine the selling price 

of MSME Cinta Kebab and Burger in Kediri, data collection techniques were 

carried out by means of documentation studies and field studies. The cost of 

production is calculated using the full costing method while the selling price is 

calculated using the cost plus pricing method. 

The results of the research and data analysis showed that there was a difference in 

the determination of the cost of production according to the business owner of Rp. 

10,227 while according to the researcher, the calculation using the full costing 

method for the cost of production of kebabs is Rp. 9,832 and for the cost of 

production of burgers is Rp. 12,161. Meanwhile, the determination of the selling 

price according to the business owner for the selling price of kebabs and burgers 

is the same, namely Rp. 13,000, while according to the researcher, based on the 

cost plus pricing method, the selling price of kebabs is Rp. 12,750 and the selling 

price of a burger is Rp. 15,500. It can be concluded that the cost of goods sold at 

MSME Cinta Kebab and Burger has not shown the cost of production in 

accordance with the collection of production costs. 

 

 

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