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ABSTRAK 

 

Regita Imelia Susanti. 2025. Analisis Perbandingan Metode Variable Costing dan 

Full Costing dalam Perhitungan Harga Pokok Produksi untuk Penetapan Harga 

Jual Pada Catering Ashidiq Food. Program Studi Diploma III Akuntansi. 

Politeknik Harapan Bersama. Pembimbing I: Anita karunia; Pembimbing II: Fitri 

Amaliyah. 

 

 

Catering Asshidiq Food adalah salah satu usaha jasa boga yang menyediakan 

berbagai olahan siap makan yang di dapat di pesan sesuai dengan keinginan 

pelanggan. Catering Ashidiq food menentukan Harga Pokok Produksi (HPP) nya 

dengan cara menjumlahkan seluruh biaya dan membaginya sebanyak produk yang 

di pesan, tidak menggunakan perhitungan akuntansi variable costing atau full 

costing. Hal ini menyebabkan perhitungan yang dilakukan memiliki perbedaan. 

Metode yang digunakan adalah analisis deskriptif kuantitatif dengan 

membandingkan perhitungan Harga Pokok Produksi (HPP) dan penentuan harga 

jual menurut Catering Ashidiq Food dengan perhitungan akuntansi menggunakan 

metode variable costing dan full costing. Hasil perhitungan Harga pokok Produksi 

menurut metode full costing menghasilkan nilai yang lebih tinggi dari perhitungan 

menurut Catering Ashidiq food dan variable costing. Perbedaan tersebut di 

karenakan perbedaan pembebanan biaya yang dilakukan sejak awal. Dalam 

penentuan harga jual Catering Ashdiq Food lebih tinggi daripada menggunakan 

metode full costing karena harga jual telah di tentukan di awal sebesar Rp25.000.   

 

Kata Kunci: Metode Variable Costing, Metode full costing, Harga Pokok Produksi 

(HPP), Harga Jual, Biaya Produksi, Catering Ashidiq Food.
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ABSTRACT 

 

Susanti, Regita Imelia. 2021. Comparative Analysis of Variable Costing and Full 

Costing Methods in Calculating Production Cost for Setting Selling Prices at  

Catering Ashidiq Food. Accounting Associate Degree Study Program. Politeknik 

Harapan Bersama. Advisor: Anita Karunia; Co-Advisor: Fitri Amaliyah.  

 

Catering Ashidiq Food is a catering service that provides a variety of ready-to-eat 

dishes that can be ordered according to customer preferences. Asshidiq Food 

Catering determines its Cost of Goods Sold (COGS) by adding up all costs and 

dividing them by the number of products ordered, rather than using variable 

costing or full costing accounting methods. This results in differences in the 

calculations. The method used is quantitative descriptive analysis, comparing the 

calculation of the Cost of Goods Sold (COGS) and the determination of selling 

prices according to Catering Asshidiq Food with accounting calculations using 

the variable costing and full costing methods. The calculation of the Cost of 

Goods Sold (COGS) using the full costing method resulted in a higher value than 

the calculations by Catering Ashidiq Food and variable costing. This difference is 

due to the differing allocation of costs from the outset. In determining the selling 

price, Catering Ashidiq Food sets a higher price than using the full costing 

method because the selling price is already determined at the outset to be 

Rp25,000. 

 

Keyword: Variable Costing method, Full Costing method,  Cost of Goods 

Manufacture (COGS), Price Selling, Catering Ashidiq Food. 
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