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ABSTRAK 

 

Istikomah. 201410315107. Analisis Penerapan Metode Economic Order 

Quantity (EOQ) Pada Eat and Eat Grand Metropolitan Mall Bekasi 

Tujuan penelitian mengetahui pengendalian metode Economic Order 

Quantity (EOQ) pada Eat and Eat Grand Metropolitan Mall Bekasi yang bergerak 

di f&b apakah sudah efisien, bahan baku yang di analisis yaitu seperti serbuk thai 

tea, susu carnations, susu FN, jelly campur, jelly telur puyuh, nata de coco, gula 

pasir, agar-agar 3 warna, kacang merah, dan sweet corn. 

Masalah perusahaan sering kehabisan bahan baku dan bahan baku 

kadaluarsa dalam masa penyimpanan, untuk menjawab masalah penulis 

menggunakan metode Economic Order Quantity (EOQ). Analisis meliputi 

pembelian bahan baku yang optimal, Safety Stock, TIC dan ROP. Perhitungan 

Safety Stock dicari dengan standar deviasi sedangkan TIC menggunakan microsoft 

excel. Data yang di oleh adalah kebutuhan bahan baku perusahaan 2018. Hasil 

penelitian diketahui penghematan biaya Rp 39.763,69 serbuk thai tea atau 30%, 

susu carnations Rp 67.408,33 / 34%, susu FN Rp 37.721,43 / 25%, jelly campur 

Rp 69.540,30 / 54%, jelly telur puyuh Rp 59.923,47 / 49%, nata de coco Rp 

55.201,46 / 52%, gula pasir Rp 69.071,43 / 70%, agar-agar 3 warna Rp 36.163,11 

/ 36%, kacang merah Rp 189.677,69 / 80%, sweet corn Rp 72.046,18 / 73%. 

Dengan ini penulis menyarankan perusahaan mempertimbangkan penggunaan 

Metode EOQ. 

 

Kata kunci: Internal Control, Bahan Baku, Metode Economic Order Quantity 

(EOQ) 
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ABSTRACT 

 

Istikomah. 201410315107. Analysis of the Application of Economic Order 

Quantity (EOQ) Method in Eat and Eat Grand Metropolitan Mall Bekasi 

The purpose of the research is to know the internal control of raw materials 

for Eat and Eat Grand Metropolitan Mall Bekasi that are engaged in f & b are 

efficient, raw materials analyzed, such as thai tea powder, milk carnations, FN 

milk, jelly campur, quail egg jelly, nata de coco , granulated sugar, gelatin 3 

colors, red beans, and sweet corn. 

The problem of companies often runs out of raw materials and raw 

materials expires in the retention period, to answer the problem the author uses 

the Economic Order Quantity (EOQ) method. Analysis includes optimal raw 

material purchases, Safety Stock, TIC and ROP. Calculation of Safety Stock is 

sought by standard deviation while TIC uses Microsoft Excel. Data collected is 

2018 company raw material requirements. The results showed that cost savings of 

Rp. 39,763.69 thai tea powder or 30%, milk carnations Rp. 67,408.33 / 34%, FN 

milk Rp. 37,721.43 / 25%, jelly mixed Rp. 69,540.30 / 54%, quail egg jelly Rp. 

59,923.47 / 49%, nata de coco Rp. 55,201.46 / 52%, granulated sugar Rp. 

69,071.43 / 70%, gelatin 3 colors Rp. 36,163.11 / 36%, red beans Rp. 189,677.69 

/ 80% , sweet corn Rp. 72,046.18 / 73%. With this, the authors suggest companies 

consider using the EOQ Method. 

 

Keywords: Internal Control, Raw Material, Metode Economic Order Quantity 

(EOQ) 
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