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ABSTRAK 

Khaeron. 201510215097. Usulan penurunan cacat pada produk mie instant 

dengan menggunakan metode PDCA di PT. Prakarsa Alam Segar. 

PT. Prakarsa Alam Segar merupakan perusahaan yang bergerak dibidang 

industri makanan mie instant, dengan produk yaitu mie goreng, mie ayam bawang, 

mie goreng krispy, mie goreng korea, mie kari spesial dan mie bakso spesial. Salah 

satu upaya peningkatan daya saing dan kepuasan pelanggan, dengan peningkatan 

mutu dan kualitas. Berkaitan dengan hal tersebut PT. Prakarsa Alam Segar pada 

bagian mesin fryer produksi mie instant terdapat cacat sehingga hasil produksi 

tidak maksimal. Cacat yang terjadi ada 3 yaitu : mie gosong, mie mentah dan mie 

patah, rasio kumulatif cacat periode Januari - Oktober 2019 adalah 3,64% dimana 

melewati standar rasio cacat perusahaan sebesar 3,00% analisa usulan perbaikan 

dilakukan berdasarkan PDCA (Plan, Do, Check, Action) setelah dilakukan 

perbaikan seperti : dibuatnya cooling fan pada panel mesin fryer oleh pihak 

maintenance, dibuatnya lembar pengecekan penjadwalan pergantian sparepart 

mode troll oleh pihak maintenance, dibuatnya lembar pengecekan standar 

pengontrolan untuk pipa boiler, dibuatnya lembar pengecekan standar 

pengontrolan dan setting valve in mid out fryer, dibuatnya intruksi kerja tentang 

standar campuran komposisi material, dibuatnya intruksi kerja tentang standar 

campuran komposisi material dan dibuatnya standard pengontrolan aplikasi 

kecepatan conveyor sebelum dan sesudah produksi. Hasil presentase cacat setelah 

dilakukan usulan perbaikan pada periode November 2019 - Januari 2020 menjadi 

1, 86% , 2,00% dan 1,85% berhasil menjadi dibawah standar rasio cacat 

perusahaan. 

Kata kunci :PDCA, Cacat, Rasio Cacat, Preventive Maintenance. 
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ABSTRACT 

Khaeron. 201510215097. Proposed reduction of defects in instant noodle 

products using the PDCA method at PT. Prakarsa Alam Segar. 

PT. Prakarsa Alam Segar is a company engaged in the instant noodle food 

industry, with products such as fried noodles, onion chicken noodles, krispy fried 

noodles, Korean fried noodles, special curry noodles and special meatball 

noodles. One effort to increase competitiveness and customer satisfaction, by 

improving quality and quality. In this connection, PT. Prakarsa Alam Segar in the 

special part of the fryer machine production of fried noodles there are defects so 

that production results are not optimal. There are 3 defects, namely: burnt 

noodles, raw noodles and broken noodles, the cumulative defect ratio for the 

period January-October 2019 is 3.64% which exceeds the standard company 

defect ratio of 3.00%. analysis of proposed improvements made based on PDCA 

(Plan, Do, Check, Action), after repairs such as: making a cooling fan on the 

fryer machine panel by the maintenance party, making a check sheet for 

scheduling troll mode spare parts replacement by the maintenance party, making 

a standard check sheet for checking boiler pipes, making a standard check sheet 

for checking and setting valves in mid out fryer, making work instructions about 

standards mixture of material compositions, making work instructions on 

standard mixtures of material compositions and making standards for controlling 

conveyor speed applications before and after production. The results of the 

percentage of defects after the proposed improvement in the period November 

2019 - January 2020 became 1.86%, 2.00% and 1.85% and succeeded to be 

below the standard company defect ratio. 

Keywords: PDCA, Defect, Defect Ratio, Preventive Maintenance. 

 

Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



x 

 

DAFTAR ISI 

 

Halaman 

LEMBAR PERSETUJUAN ............................................................................. ii 

LEMBAR PENGESAHAN .............................................................................. iii 

LEMBAR PERNYATAAN BEBAS PLAGIAT ............................................. iv 

ABSTRAK ......................................................................................................... v 

ABSTRACT ........................................................................................................ vi 

LEMBAR PUBLIKASI .................................................................................... vii 

KATA PENGANTAR ....................................................................................... viii 

DAFTAR ISI ...................................................................................................... x 

DAFTAR TABEL ............................................................................................. xiv 

DAFTAR GAMBAR ......................................................................................... xvi 

DAFTAR LAMPIRAN .................................................................................. xviiii 

BAB I PENDAHULUAN ................................................................................. 1 

1.1 Latar Belakang ........................................................................................... 1 

1.2 Identifikasi Masalah .................................................................................. 3 

1.3 Rumusan Masalah ..................................................................................... 3 

1.4 Batasan Masalah ........................................................................................ 3 

1.5 Tujuan Penelitian ....................................................................................... 4 

1.6    Manfaat Penelitian ..................................................................................... 4 

1.7    Temapat dan Waktu Penelitian .................................................................. 4 

1.8    Metodelogi Penelitian ................................................................................ 4 

Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



xi 

 

1.8.1 Metodelogi Penelitian Primer ........................................................ 5 

1.8.2    Metodelogi Penelitian Skunder ..................................................... 5 

1.9    Sistematika Penulisan ................................................................................ 5 

BAB II LANDASAN TEORI ........................................................................... 7 

2.1  Pengertian Manajemen Produksi Dan Operasi .......................................... 7 

2.2 Pengertian Proses Produksi ....................................................................... 7 

2.3 Jenis Proses Produksi ................................................................................ 8 

2.3.1 Proses Produksi Terus Menerus ....................................................... 8 

2.3.2 Proses Produksi Terputus-Putus ....................................................... 9 

2.4 Pengertian Pengendalian Proses Produksi ................................................. 9 

2.5 Fungsi Pengendalian Proses Produksi ....................................................... 10 

2.6 Kualitas Produksi ....................................................................................... 11 

2.7 Pengertian Kualitas .................................................................................... 12 

2.8 Permasalahan Kualitas ............................................................................... 12 

2.9 Pengaruh Kualitas ...................................................................................... 13 

2.10 Dimensi Kualitas ....................................................................................... 14 

2.11 Pengertian Pengendalian Kualitas ............................................................. 15 

2.12  Tujuan Pengendalian Kualitas ................................................................... 15 

2.13 Definisi PDCA ........................................................................................... 16 

2.14 Siklus PDCA .............................................................................................. 17 

 2.14.1 Plan…… ......................................................................................... 17 

 2.14.2 Do…….. ......................................................................................... 19 

 2.14.3 Check…………………………………………………………….. 23 

Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



xii 

 

 2.14.4 Action .............................................................................................. 24 

2.15 Langkah PDCA .......................................................................................... 25 

BAB III METODOLOGI PENELITIAN ....................................................... 26 

3.1  Jenis Penelitian .......................................................................................... 26 

3.2  Teknik Pengumpulan Data ........................................................................ 26 

 3.2.1    Data Primer .................................................................................... 26 

 3.2.2    Data Skunder ................................................................................. 26 

3.3 Teknik Pengolahan Data ............................................................................ 26 

 3.3.1  Plan (Merencanakan) .................................................................... 27 

 3.3.1.1  Check Sheet................................................................................... 27 

 3.3.1.2  Diagram Pareto ............................................................................ 27 

 3.3.2  Do (Melaksanakan) ....................................................................... 27 

 3.3.2.1  Peta Kendali (P-Chart) ................................................................. 27 

 3.3.2.2  Fishbone ....................................................................................... 28 

 3.3.3  Check (Memeriksa) ....................................................................... 28 

 3.3.3.1  Membuat Rencana Usulan Mie Instant ........................................ 28 

 3.3.4  Action (Menindak) ........................................................................ 28 

 3.3.4.1  5W+1H ......................................................................................... 28 

3.4 Kerangka Berfikir ...................................................................................... 29 

BAB IV ANALISIS DATA DAN PEMBAHASAN ........................................ 30 

4.1 Gambaran Umum Perusahaan ................................................................... 30 

4.2 Proses Produksi Mie Instant ...................................................................... 31 

 4.2.1 Proses Pengayakan (Screw) ........................................................... 31 

Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



xiii 

 

 4.2.2 Proses Pengadukan (Mixing) ......................................................... 31 

 4.2.3 Proses Pengepresan (Pressing) ...................................................... 32 

 4.2.4    Proses Pembentukan Untaian (Slitting) ......................................... 33 

 4.2.5 Proses Pengukusan (Steaming) ...................................................... 33 

 4.2.6 Proses Pemotongan (Cutting) ........................................................ 34 

 4.2.7  Proses Penggorengan (Fryer) ........................................................ 35 

 4.2.8  Proses Pendinginan (Cooling)  ...................................................... 35 

 4.2.9 Proses Pengemasan (Packing) ....................................................... 36 

4.3 Gambar Umum Produk .............................................................................. 37 

4.4  Jenis-Jenis Cacat Pada Mesin Fryer .......................................................... 37 

4.5  Pengolahan Data ........................................................................................ 38 

4.5.1  Plan (Merencanakan) ..................................................................... 39 

         4.5.1.1 Pengumpulan Data Menggunakan Check Sheet ............................ 39 

         4.5.1.2 Mengidentifikasi Jenis Cacat Dominan Menggunakan Pareto...... 39 

         4.5.2  Do (Melaksanakan) ........................................................................ 41 

   4.5.2.1 Mengevaluasi Pengendalian Kualitas P-Chart .............................. 41 

 4.5.2.2 Mencari Penyebab Terjadinya Fishbone ....................................... 45 

 4.5.3 Check (Memeriksa)........................................................................... 53 

 4.5.3.1 Membuat Rencana Usulan Penurunan Pada Cacat Mie Gosong ... 53 

 4.5.3.2 Membuat Rencana Usulan Penurunan Pada Cacat Mie Mentah ... 53 

 4.5.3.3 Membuat Rencana Usulan Penurunan Pada Cacat Mie Patah ....... 54 

 4.5.4 Action (Menindak) ............................................................................ 56 

 4.5.4.1 Standar Perbaikan Cacat Mie Gosong Dengan 5W+1H ................ 56 

Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



xiv 

 

 4.5.4.2 Standar Perbaikan Cacat Mie Mentah Dengan 5W+1H ................ 56 

 4.5.4.3 Standar Perbaikan Cacat Mie Patah Dengan 5W+1H ................... 56 

BAB V PENUTUP ............................................................................................. 59 

5.1 Kesimpulan ................................................................................................ 59 

5.2 Saran .......................................................................................................... 60 

DAFTAR PUSTAKA 

LAMPIRAN 

Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



 

xiv 

 

DAFTAR TABEL 

Halaman 

Tabel 1.1 Persentase Cacat Produk Mie Pada Mesin Fryer Di PT. 

Prakarsa Alam Segar .......................................................................... 2 

Tabel 2.1 Tahap Perbaikan PDCA ..................................................................... 25 

Tabel 4.1 Jenis - Jenis Cacat Pada Mesin Fryer ................................................ 37 

Tabel 4.2 Data Jumlah Produksi dan Jumlah Cacat 

Mie Instant Bulan Januari - Oktober 2019 

di Mesin Fryer ................................................................................... 39 

Tabel 4.3 Data Jumlah Cacat Pada Produk Mie Instant ..................................... 40 

Tabel 4.4 Data Produksi dan Cacat Produk Mie Instant di Periode 

Januari - Oktober 2019 ....................................................................... 41 

Tabel 4.5 Perhitungan Proporsi Cacat Dari Produk Mie Instant ........................ 43 

Tabel 4.6 Karyawan Brainstorming ................................................................... 46 

Tabel 4.7 Rekappitulasi NGT Cacat Mie Gosong .............................................. 48 

Tabel 4.8 Rekappitulasi NGT Cacat Mie Mentah .............................................. 50 

Tabel 4.9 Rekappitulasi NGT Cacat Mie Patah ................................................. 52 

Tabel 4.10 Rencana Usulan Pada Cacat Mie Gosong .......................................... 53 

Tabel 4.11 Rencana Usulan Pada Cacat Mie Mentah .......................................... 53 

Tabel 4.12 Rencana Usulan Pada Cacat Mie Patah .............................................. 54 

Tabel 4.13 Data Setelah Usulan Penurunan Cacat Mie Instant 

Bulan November (2019) - Januari (2020) Di Mesin 

Fryer ................................................................................................... 55 

Tabel 4.14 Standar Perbaikan Cacat Mie Gosong Dengan 5w+1h ....................... 57 

Tabel 4.15 Standar Perbaikan Cacat Mie Mentah Dengan 5w+1h ....................... 57 

Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



 

xv 

 

Tabel 4.16 Standar Perbaikan Cacat Mie Patah Dengan 5w+1h .......................... 58 

 

Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



xvi 

 

DAFTAR GAMBAR 

 Halaman 

Gambar 1.1 Diagram Persentase Cacat Pada Mesin Frying ............................. 2 

Gambar 2.1 Contoh Check Sheet....................................................................... 18 

Gambar 2.2 Contoh Diagram Pareto ................................................................ 19 

Gambar 2.3 Contoh Peta Kendali (P-Chart) ..................................................... 20 

Gambar 2.4 Contoh Diagram Fishbone ............................................................ 22 

Gambar 3.1 Kerangka Berfikir .......................................................................... 29 

Gambar 4.1 Mesin Screw Proses Pengayakan .................................................. 31 

Gambar 4.2 Mesin Mixing Proses Pencampuran Bahan Baku .......................... 32 

Gambar 4.3 Mesin Pressing Proses Meratakan Adonan Mie............................ 32 

Gambar 4.4 Mesin Slitting Proses Pembuatan Untaian Mie ............................. 33 

Gambar 4.5 Mesin Steaming Proses Pengukusan Mie ...................................... 34 

Gambar 4.6 Mesin Cutting Proses Pemotongan Mie ........................................ 34 

Gambar 4.7 Mesin Fryer Proses Penggorengan Mie ........................................ 35 

Gambar 4.8 Mesin Cooling Proses Pendinginan Mie ....................................... 36 

Gambar 4.9 Mesin Packing Proses Pengemasan Mie ....................................... 36 

Gambar 4.10 Diagram Pareto Cacat Mie Instant ................................................ 40 

Gambar 4.11 P-Chart Cacat Produk Mie Instant ................................................ 45 

Gambar 4.12 Fishbone Diagram Cacat Mie Gosong .......................................... 47 

Gambar 4.13 Fishbone Diagram Cacat Mie Mentah........................................... 49 

Gambar 4.14 Fishbone Diagram Cacat Mie Patah .............................................. 51 

Gambar 4.15 Persentase Setelah Usulan Penurunan Cacat Mie 

Instant Di Mesin Fryer .................................................................. 55 

Usulan penurunan.., Khaeron, Fakultas Teknik, 2022



xviii 

 

DAFTAR LAMPIRAN 

 

1. Lembar hasil wawancara 

Usulan penurunan.., Khaeron, Fakultas Teknik, 2022


	01-201510215097-COVER
	02-201510215097-Lembar Persetujuan
	03-201510215097-Lembar Pengesahan
	04-201510215097-Lembar Pernyataan Bukan Plagiasi
	05-201510215097-ABSTRAK
	06-201510215097-Lembar Pernyataan Publikasi
	07-201510215097-Kata Pengantar
	08-201510215097-DAFTAR ISI
	09-201510215097-DAFTAR TABEL
	10-201510215097-DAFTAR GAMBAR
	11-201510215097-DAFTAR LAMPIRAN



