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RINGKASAN 

 

Agung Dwinanda Supriatna, 202010215129. Usulan Perbaikan Untuk 

Mengurangi Waste Sachet Pada Proses Pengemasan Nutrisari Menggunakan 

Metode DMAIC Di PT Nutrifood. 

Dalam proses pengemasan nutrisari, masih terdapat permasalahan yang 

terjadi. Permasalahan yang sedang terjadi yaitu banyaknya produk cacat pada 

proses pengemasan di salah satu mesin yang mengakibatkan tidak tercapainya 

target produksi. Hasil analisis data menyimpulkan bahwa rata-rata persentase 

proses pengemasan nutrisari jeruk pada mesin C05 periode Januari 2023-Desember 

2023 adalah 89,30%. DMAIC (Define, Measure, Analyze, Improve dan Control), 

tahap Define membuat OPC, SIPOC, CTQ dan CheckSheet, tahap Measure 

membuat tabel P-Chart nilai (P) proporsi, SP, SP̅̅ ̅, UCL (Upper Control Limit) batas 

atas sebesar 0.120537, LCL (Lower Control Limit) batas bawah sebesar 0.119263, 

CL (Control Limit) sebesar 0,1199852, menghitung nilai DPU, DPO, DPMO dan 

nilai sigma, tahap Analyze membuat diagram pareto, brainstorming dan membuat 

diagram sebab akibat, tahap Improve dengan membuat table 5W+1H dan percobaan 

improvement, tahap control melihat hasil dilakukannya improvement. 

 

Kata kunci: Kualitas, Proses Pengemasan, Metode DMAIC 
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SUMMARY 

 

Agung Dwinanda Supriatna, 202010215129. Improvement Proposal to 

Reduce Sachet Waste on Nutrisari Packaging Process using DMAIC Method at PT 

Nutrifood.  

In the nutrisari packaging process, there are still problems that occur. The 

problem that is happening is the number of defective products in the packaging 

process on one of the machines which results in not achieving the production target. 

The results of data analysis concluded that the average percentage of the orange 

nutrisari packaging process on machine C05 for the period January 2023-

December 2023 was 89.30%. DMAIC (Define, Measure, Analyze, Improve and 

Control), the Define stage makes OPC, SIPOC, CTQ and CheckSheet, the Measure 

stage makes the P-Chart table the value of (P) proportion, SP, (SP) ̅, UCL (Upper 

Control Limit) upper limit of 0.120537, LCL (Lower Control Limit) lower limit of 

0.119263, CL (Control Limit) of 0,1199852, calculating DPU, DPO, DPMO and 

sigma values, Analyze stage making pareto diagrams, brainstorming and making 

cause and effect diagrams, Improve stage by making a 5W + 1H table and trying 

improvements, the control stage sees the results of improvements. 

 

Keywords: Quality, Packaging Process, DMAIC Method  
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