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ANALISIS KINERJA MESIN ESPRESSO LA MARZOCCO DENGAN
METODE OEE DAN IMPLEMENTASI TPM PADA
COFFEE SHOP KOPI ANAK MONOPOLE

Oleh:

NI MATUL AZIZAH
21012010253/EM/FEB

ABSTRAK

Penelitian ini bertujuan untuk menganalisis efisiensi operasional mesin Espresso La
Marzocco di Coffee Shop Kopi Anak Monopole dengan menggunakan metode
Overall Equipment Effectiveness (OEE). Penelitian dilakukan selama delapan
bulan, terdiri dari tujuh bulan masa observasi sebelum implementasi 7Zotal
Productive Maintenance (TPM) dan satu bulan setelah implementasi. OEE dihitung
berdasarkan tiga parameter utama, yaitu availability, performance, dan quality.
Hasil analisis menunjukkan bahwa rata-rata nilai OEE sebelum implementasi TPM
adalah sebesar 30,25%, dengan faktor kerugian terbesar berasal dari idling and
minor stoppages losses sebesar 65,61%. Setelah implementasi TPM, nilai OEE
meningkat menjadi 36,32%, dengan perbaikan signifikan pada aspek waktu
kerusakan, waktu setup, produk cacat, dan stabilitas mesin. Penerapan pilar TPM
terbukti memberikan dampak positif terhadap efektivitas mesin, meskipun belum
mencapai standar world class OEE sebesar 85%. Oleh karena itu, strategi perawatan
berkelanjutan berbasis TPM direkomendasikan untuk menjaga dan meningkatkan

performa mesin dalam jangka panjang.

Kata Kunci : Overall Equipment Effectiveness (OEE), Six Big Losses, Total
Productive Maintenance (TPM), Kinerja Mesin, Efektifitas Mesin, Mesin Espresso
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PERFORMANCE ANALYSIS OF LA MARZOCCO ESPRESSO MACHINE
WITH OEE METHOD AND TPM IMPLEMENTATION AT COFFEE SHOP

KOPI ANAK MONOPOLE

By:

NI MATUL AZIZAH
21012010253/EM/FEB

ABSTRACT

This study aims to analyze the operational efficiency of the La Marzocco Espresso
machine at Coffee Shop Kopi Anak Monopole using the Overall Equipment
Effectiveness (OEE) method. The research was conducted over a period of eight
months, consisting of seven months of observation before the implementation of
Total Productive Maintenance (TPM) and one month after implementation. OEE
was calculated based on three key parameters: availability, performance, and
quality. The analysis showed that the average OEE value before TPM
implementation was 30.25%, with the most significant loss factor identified as
idling and minor stoppages losses, accounting for 65.61%. Following the
implementation of TPM, the OEE value increased to 36.32%, with notable
improvements in breakdown time, setup time, defective products, and machine
stability. The application of TPM pillars proved to have a positive impact on
machine effectiveness, although it has not yet reached the world-class OEE
standard of 85%. Therefore, a continuous maintenance strategy based on TPM is

recommended to sustain and enhance machine performance in the long term.

Keywords : Overall Equipment Effectiveness (OEE), Six Big Losses, Total
Productive Maintenance (TPM) , Machine Perfomance, Machine Efficiency,

Espresso Machine
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