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ANALISIS PENGENDALIAN KUALITAS PROSES PRODUKSI GULA 

KRISTAL PUTIH DI PT XYZ 

ANALYSIS OF QUALITY CONTROL IN THE WHITE CRYSTAL SUGAR 

PRODUCTION PROCESS AT PT XYZ 

Rizky Pratama Yudiansyah, Dona Wahyuning Laily, Dita Atasa 

ABSTRAK 

PT XYZ masih menghadapi ketidaksesuaian mutu pada proses produksi gula 

kristal putih yang menimbulkan produk defect dan biaya kualitas. Penelitian ini 

bertujuan menganalisis tingkat serta faktor penyebab setiap defect, menentukan 

strategi perbaikan, dan menilai efisiensi biaya kualitas. Penelitian menggunakan 

pendekatan deskriptif dan kuantitatif. Data diperoleh melalui observasi, 

wawancara, kuesioner, dokumentasi, serta data produksi dan biaya perusahaan 

tahun 2024–2025. Analisis dilakukan menggunakan seven tools, Failure Mode and 

Effect Analysis (FMEA), dan perbandingan total biaya kualitas terhadap penjualan. 

Hasil penelitian menunjukkan total defect sebesar 1.667,49 ton. Defect warna gula 

menjadi jenis terbesar dengan kontribusi 54,71%, sedangkan peta kendali 

menunjukkan proses belum sepenuhnya stabil. Hasil FMEA menempatkan 

perbedaan kemampuan operator sebagai prioritas pertama dengan RPN 2.544, 

diikuti mesin terlalu tua dengan RPN 2.465. Strategi perbaikan diarahkan pada 

peningkatan kompetensi operator, pemetaan kondisi mesin, pemantauan proses 

secara digital, inspeksi screen, dan penguatan pemeriksaan bahan baku. Biaya 

kualitas tahun 2024 sebesar 2,17% dari penjualan dan tergolong efisien, sedangkan 

tahun 2025 meningkat menjadi 2,82% sehingga belum efisien. 

Kata kunci: biaya kualitas, FMEA, gula kristal putih, pengendalian kualitas, seven 

  tools 

ABSTRACT 

PT XYZ faces quality nonconformities in white crystal sugar production that 

generate defective products and quality costs. This study aimed to analyze defect 

levels and causes, determine improvement strategies, and assess quality cost 

efficiency. A descriptive and quantitative approach was used. Data were collected 

through observation, interviews, questionnaires, documentation, and company 

records for 2024–2025. The analysis applied the seven tools, Failure Mode and 

Effect Analysis (FMEA), and a comparison of total quality costs with sales. Total 

defects reached 1,667.49 tons. Sugar color defects were the largest category at 

54.71%, while the control chart indicated that the process was not fully stable. 

FMEA placed differences in operator capability as the first priority with an RPN of 

2,544, followed by aging machinery with an RPN of 2,465. Improvement strategies 

focused on operator competency, machine condition mapping, digital process 



 

viii 

 

monitoring, screen inspection, and raw material inspection. Quality costs 

accounted for 2.17% of sales in 2024 and were classified as efficient. The ratio 

increased to 2.82% in 2025, indicating inefficient quality costs. 

 

Key words: cost of quality, FMEA, quality control, seven tools, white crystal sugar 
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