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ABSTRAK 

 

MEMINIMALISIR TINGKAT KECACATAN BIJI KOPI ROBUSTA 

ARJUNO PADA PROSES PRODUKSI GUNA MENINGKATKAN 

KUALITAS PRODUK 

Kopikula Roastery Coffee, produsen biji kopi Robusta Arjuno, mengalami 

penurunan produksi akibat adanya produk cacat. Dengan menggunakan Statistical 

Process Control (SPC), kualitas produk dianalisis, dan faktor penyebab cacat 

diidentifikasi. Perusahaan memiliki tingkat pengendalian kualitas yang rendah, 

dengan presentase cacat sebesar 2,97%. Faktor-faktor seperti pekerja, metode kerja, 

lingkungan, dan mesin berkontribusi terhadap cacat tersebut. Untuk meminimalisir 

jumlah cacat, dilakukan standardisasi, peningkatan metode produksi, perbaikan 

lingkungan kerja, dan penggantian komponen mesin. Setelah implementasi tersebut, 

presentase cacat menurun menjadi 1,84%. Kopikula Roastery Coffee berkomitmen 

untuk terus meningkatkan kualitas produk melalui pengendalian kualitas yang efektif, 

dengan tujuan memastikan kepuasan pelanggan dan menjaga reputasi sebagai 

produsen biji kopi berkualitas tinggi. 

Kata kunci: Kualitas, Biji Kopi Robusta Arjuno, PDCA, SPC, Kecacatan 
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ABSTRACT 

 

MINIMIZING THE LEVEL OF DEFECT IN ROBUSTA ARJUNO COFFEE 

BEAN DURING PRODUCTION PROCESS TO IMPROVE PRODUCT 

QUALITY  

Kopikula Roastery Coffee, a producer of Robusta Arjuno coffee beans, 

experienced a production decline due to product defects. By using Statistical Process 

Control (SPC), the quality was analyzed, and the causes of defects were identified. 

The company had a low quality control level, with a defect percentage of 2.97%. 

Factors such as workers, methods, environment, and machinery contributed to the 

defects. To minimize the number of defects, standardization, improved production 

methods, workspace enhancements, and machinery component replacements were 

implemented. As a result, the defect percentage decreased to 1.84%. Kopikula 

Roastery Coffee is dedicated to continuously improving product quality through 

effective quality control measures, aiming for customer satisfaction and upholding its 

reputation as a producer of high-quality coffee beans. 

Keywords: Quality, Beans of Coffee Robusta Arjuno, PDCA, SPC, Defect  
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