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ABSTRAK 

 

Resti Isnaeni. 2024. Analisis Perhitungan Harga Pokok Produksi Dengan Metode 

Full Costing Dalam Penetapan Harga Jual  Pada Toko Kue Selly. Program Studi 

Diploma III Akuntansi. Politeknik Harapan Bersama. Pembimbing I: Ida Farida; 

Pembimbing II: Fitri Amaliyah. 

 

Toko Kue Selly merupakan usaha yang bergerak dibidang industri makanan yang 

memproduksi roti dan bolu yang tersebar di daerah Tegal. Walaupun toko roti 

tersebut setiap hari memproduksi roti, namun usahanya sedikit lambat dan kurang 

berkembang, salah satu  penyebabnya adalah karena salah perhitungan harga pokok 

produksi sehingga mengakibatkan harga jual yang tidak tepat. Dalam perhitungan 

harga pokok produksinya, Toko Kue Selly menggunakan cara yang sederhana. 

Berdasarkan hal tersebut, muncul suatu permasalahan yaitu bagaimana metode 

penentuan harga pokok produksi menggunakan metode full costing untuk 

menentukan harga jual pada Toko Kue Selly. Pada penilitian ini bertujuan untuk 

mengetahui analisis harga pokok produksi menggunakan metode full costing untuk 

menentukan harga jual pada Toko Kue Selly. Teknik pengumpulan data yang 

digunakan adalah observasi, wawancara, studi pustaka, dan dokumentasi. Metode 

analisis data yang digunakan yaitu deskriptif kuantitatif. Hasil dari penelitian ini 

yaitu perhitungan harga pokok produksi dan harga jual menurut Toko Kue Selly 

berbeda dengan perhitungan harga pokok produksi dan harga jual menurut metode 

full costing, terbukti dari perhitungan harga pokok produksi menurut Toko Kue 

Selly Rp 10.863 per bungkus, sedangkan harga pokok produksi berdasarkan metode 

full costing yaitu Rp 12.509. Sehingga terdapat perbedaan harga jual menurut Toko 

Kue Selly Rp 12.500 per bungkus dan menurut metode full costing Rp 14.500 per 

bungkus. 

 

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

 

Resti Isnaeni. 2024.  Analysis of Calculation of Cost of Goods Produced Using the 

Full Costing Method in Determining Selling Prices at Selly Cake Shop. Accounting 

Associate Degree Study Program. Politeknik Harapan Bersama. Advisor: Ida 

Farida;  Co-Advisor: Fitri Amaliyah. 

 

Selly Cake Shop is a business operating in the food industry that produced bread 

and sponge cakes spread across the Tegal area. Even though the bakery produced 

bread every day, its business is a little slow and underdeveloped, one of the reasons 

is because it miscalculated the cost of goods produced, resulting in an incorrect 

selling price. In calculating the cost of goods produced, Selly Cake Shop uses 

inaccurate methods. Based on this, a problem arises, namely how to determine the 

cost of goods produced using the full costing method in determine the selling price 

at the Selly Cake Shop. This study aims to determining the analysis of cost of goods 

produced using the full costing method in determining the selling price at the Selly 

Cake Shop. Data collection techniques used are observation, interviews, literature 

studies, and documentation. The data analysis method used is quantitative 

descriptive. The results of this study is that the calculation of the cost of goods 

produced and selling price according to Selly Cake Shop is different from the 

calculation of cost of goods produced and the selling price to the full costing 

method, as evidenced from the calculation of the cost of goods produced according 

to Selly Cake Shop of Rp. 10,863 per pack, while the cost of goods produced is 

based on the full consting method i.e. Rp. 12,509. So there is a difference in selling 

price according to Selly Cake Shop Rp. 12,500 per pack and according to the full 

costing method Rp. 14,500 per pack. 

 

Keywords: Cost of Goods Produced, Selling Price, Full Costing 
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