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ANALISIS PENGENDALIAN KUALITAS PRODUKSI BUBUK KOPI 
ROBUSTA MENGGUNAKAN METODE STATISTICAL PROCESS 

CONTROL (SPC) (STUDI KASUS : PRODUK BUBUK KOPI ROBUSTA 
UMKM ANGKRINGAN JOSS) 

Sinthok Nabila,  Sri Tjondro Winarno,  dan Dita Atasa 

ABSTRAK 

UMKM Angkringan Joss sebagai produsen bubuk kopi robusta masih menghadapi 

tingkat defect sebesar 7-8% per bulan yang berpotensi menurunkan kualitas produk. 

Selain itu, proses produksinya belum menerapkan pengendalian kualitas secara 

sistematis. Penelitian ini bertujuan menganalisis tingkat defect, penyebab defect 

menggunakan metode Statistical Process Control (SPC), serta efisiensi produksi 

sebelum dan sesudah penerapan pengendalian kualitas. Penelitian ini menggunakan 

metode Statistical Process Control (SPC) dengan alat analisis check sheet, p-chart, 

diagram pareto, dan fishbone diagram, serta metode Harga Pokok Produksi (HPP) 

untuk menganalisis efisiensi produksi. Hasil penelitian menunjukkan proses 

produksi belum sepenuhnya terkendali secara statistik karena masih terdapat titik 

out of control pada tahap sortasi dan roasting. Jenis defect didominasi black bean 

sebesar 53,76%, diikuti underdeveloped 30,97% dan overdeveloped 15,27%. 

Penyebab utama defect berasal dari faktor material, manpower, dan method, 

terutama kualitas bahan baku yang tidak seragam serta kurangnya ketelitian tenaga 

kerja. Penerapan pengendalian kualitas meningkatkan efisiensi produksi yang 

ditunjukkan melalui peningkatan produk layak jual dan penurunan HPP sebesar 

2,97%. Dengan demikian, pengendalian kualitas dapat membantu menurunkan 

defect, meningkatkan kualitas produk, dan meningkatkan efisiensi produksi pada 

UMKM Angkringan Joss. 

Kata Kunci : Kopi Robusta, Pengendalian Kualitas, Statistical Process Control, 
Efisiensi Produksi. 
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ANALYSIS OF QUALITY CONTROL IN THE PRODUCTION OF ROBUSTA 
COFFEE POWDER USING THE STATISTICAL PROCESS CONTROL 

(SPC) METHOD (CASE STUDY: ROBUSTA COFFEE POWDER 
PRODUCTS FROM THE ANGKRINGAN JOSS MSME) 

 
Sinthok Nabila,  Sri Tjondro Winarno,  dan Dita Atasa 

ABSTRACT 

Angkringan Joss, an MSME that produces Robusta coffee powder, still faces a 

defect rate of 7–8% per month, which has the potential to reduce product quality. 

In addition, the production process has not yet implemented systematic quality 

control. This study aims to analyze the defect rate and causes of defects using the 

Statistical Process Control (SPC) method, as well as production efficiency before 

and after the implementation of quality control. This study uses the Statistical 

Process Control (SPC) method with analysis tools such as check sheets, p-charts, 

pareto diagrams, and fishbone diagrams, as well as the Cost of Goods Sold (COGS) 

method to analyze production efficiency. The results of the study indicate that the 

production process is not yet fully statistically controlled, as there are still out of 

control points during the sorting and roasting stages. Defect types are dominated 

by black beans at 53.76%, followed by underdeveloped beans at 30.97% and 

overdeveloped beans at 15.27%. The main causes of defects stem from raw 

material, labor, and method factors, particularly the inconsistent quality of raw 

materials and a lack of precision on the part of the workforce. The implementation 

of quality control improved production efficiency, as evidenced by an increase in 

marketable products and a 2.97% reduction in COGS. Thus, quality control can 

help reduce defects, improve product quality, and enhance production efficiency. 

Keywords : Robusta Coffee, Quality Control, Statistical Process Control, 
Production Efficiency. 
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