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TOTAL QUALITY MANAGEMENT (TQM) DAN ANALISIS RISIKO 

PRODUKSI PERUSAHAAN SAMBAL KEMASAN BU SANDRA 

SURABAYA 

Wahyu Halya Aprilia Putri, Teguh Soedarto, dan Prasmita Dian Wijayati 

ABSTRAK 

Agroindustri skala kecil dan menengah (UMKM) memiliki peranan penting dalam 

mendukung ketahanan pangan, menciptakan lapangan kerja, serta mendorong 

pertumbuhan ekonomi lokal. Perusahaan Sambal Kemasan Bu Sandra Surabaya 

merupakan salah satu UMKM yang bergerak di bidang pengolahan sambal dengan 

berbagai varian rasa dan telah memiliki pasar tetap. Untuk menjaga keberlanjutan 

usaha di tengah persaingan dan ketidakpastian produksi, dibutuhkan manajemen 

mutu yang baik, pengelolaan risiko produksi, serta analisis kelayakan usaha yang 

menyeluruh. Penelitian ini bertujuan untuk menganalisis implementasi unsur Total 

Quality Management (TQM), risiko produksi, dan kelayakan usaha di Perusahaan 

Sambal Kemasan Bu Sandra Surabaya. Metode penelitian yang digunakan adalah 

metode kuantitatif deskriptif dengan informan sebanyak 10 orang yang merupakan 

pemilik dan karyawan Usaha Sambal Bu Sandra. Pengumpulan data dilakukan 

melalui kuesioner yang kemudian dianalisis dengan analisis deskriptif, koefisien 

variasi, R/C Ratio, B/C Ratio, BEP, NPV, dan IRR. Hasil analisis menunjukkan 

implementasi unsur TQM mencapai 86,33% dan tingkat risiko produksi tidak 

menimbulkan kerugian pada usaha dengan nilai koefisien variasi (CV) sebesar 0,27 

< 0,5 serta nilai batas bawah produksi (L) sebesar 437,452 > 0. Usaha Sambal Bu 

Sandra layak untuk diusahakan karena nilai R/C Ratio 2,1 > 1, nilai B/C Ratio 1,1 

> 0 dengan BEP Unit sebanyak 7504, BEP Rupiah sejumlah Rp 127.554.931,91, 

NPV sebesar Rp 1.621.557.987,90, dan IRR sebesar 56% . 

Kata Kunci: total quality management, risiko, produksi, kelayakan usaha 
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TOTAL QUALITY MANAGEMENT (TQM) AND PRODUCTION RISK 

ANALYSIS OF PACKAGED CHILI SAUCE COMPANY 

BU SANDRA SURABAYA 

Wahyu Halya Aprilia Putri, Teguh Soedarto, dan Prasmita Dian Wijayati 

ABSTRACT 

Small and medium scale agro-industries (MSMEs) have an important role in 

supporting food security, creating jobs, and encouraging local economic growth. 

Bu Sandra Surabaya Packaged Sambal Company is one of the MSMEs engaged in 

processing chili sauce with various flavors and has a permanent market. To 

maintain business sustainability in the midst of competition and production 

uncertainty, good quality management, production risk management, and a 

thorough business feasibility analysis are needed. This study aims to analyze the 

implementation of Total Quality Management (TQM) elements, production risks, 

and business feasibility at Bu Sandra Surabaya Packaged Sambal Company. The 

research method used is descriptive quantitative method with 10 informants who 

are owners and employees of Bu Sandra's Sambal Business. Data collection was 

done through questionnaires which were then analyzed by descriptive analysis, 

coefficient of variation, R/C Ratio, B/C Ratio, BEP, NPV, and IRR. The results of 

the analysis showed that the implementation of TQM elements reached 86.33% and 

the level of production risk did not cause losses to the business with a coefficient of 

variation (CV) value of 0.27 < 0.5 and a production lower limit value (L) of 437,452 

> 0. Sambal Bu Sandra's business is feasible because the R / C Ratio value is 2.1> 

1, the B / C Ratio value is 1.1> 0 with a BEP Unit of 7504 units, BEP Rupiah of Rp 

127,554,931.91, NPV value is Rp 1.621.557.987,90, and IRR 56%. 

Keywords: total quality management, risk, production, feasibility analysis
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