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ABSTRAK

Roti pertama kali dikembangkan pada masa kebudayaan Mesopotamia di
wilayah Mesir pada 10.000-12.000 tahun yang lalu. Roti adalah produk makanan
yang diproses dari fermentasi tepung terigu dengan ragi atau bahan pengembang
lainnya, kemudian dipanggang. Perkembangan roti di Mesir kemudian menyebar
ke Yunani hingga akhirnya menyebar ke seluruh Eropa. Usaha Roti Armina Food
di Gresik merupakan usaha yang bergerak di bidang produksi roti. Namun, usaha
roti Armina Food mengalami permasalahan pada produksi roti yang belum
optimal dan stabil, terutama dalam hal penjualan roti yang mengalami penurunan
akibat kecacatan produksi roti. Penelitian mengenai risiko produksi roti dilakukan
di Usaha Roti Armina Food Bakery dengan menggunakan metode Failure Mode
and Effects Analysis (FMEA). FMEA merupakan teknik analisis yang
mengidentifikasi kegagalan proses produksi dan merencanakan untuk mencegah
kegagalan tersebut terjadi lagi. Analisis risiko produksi roti dilakukan dengan cara
mengidentifikasi dan mengukur risiko-risiko produksi roti tawar. Metode FMEA
bertujuan untuk mengidentifikasi risiko dengan mempertimbangkan Kriteria
Severity (S), Occurrence (O), dan Determination (D). Hasil penelitian
menunjukkan bahwa risiko tertinggi terletak pada bahan baku (perbedaan kualitas
bahan baku dari masing-masing supplier), biaya produksi (kerusakan mesin dan
peralatan), dan produk (persaingan dengan produk lain). Berdasarkan analisis
risiko pada produksi roti dengan menggunakan metode FMEA, didapatkan bahwa
risiko tertinggi terletak pada bahan baku, produk.

Kata kunci-- Sistem Produksi, Metode Failure Mode and Effect Analysis

(FMEA), Roti dan Strategi Minimisasi Risiko.



ABSTRACT

Bread was first developed during the Mesopotamian culture in the Egyptian
region 10,000-12,000 years ago. Bread is a food product processed from
fermenting wheat flour with yeast or other rising agents, then baking. The
development of bread in Egypt then spread to Greece until it finally spread
throughout Europe. Armina Food Bread Business in Gresik is a business that
operates in the field of bread production. However, Armina Food's bread business
experienced problems in bread production which was not optimal and stable,
especially in terms of bread sales which experienced a decline due to bread
production defects. Research regarding the risks of bread production was carried
out at Armina Food Bakery Business using the Failure Mode and Effects Analysis
(FMEA) method. FMEA is an analysis technique that identifies production
process failures and plans to prevent them from happening again. Bread
production risk analysis is carried out by identifying and measuring the risks of
fresh bread production. The FMEA method aims to identify risks by considering
the criteria of Severity (S), Occurrence (O), and Determination (D). The research
results show that the highest risk lies in raw materials (differences in the quality
of raw materials from each supplier), production costs (damage to machinery and
equipment), and products (competition with other products). Based on risk
analysis of bread production using the FMEA method, it was found that the

highest risks lie in raw materials, production costs and products.

Keywords-- Production Systems, Failure Mode and Effect Analysis (FMEA)

Methods, Breada and Risk Minimization Strategi.
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