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ABSTRAK 

Dalam dunia perdagangan tentunya tidak terlepas dari perhitungan harga pokok 

produksi. Data perhitungan penelitian ini diperoleh dengan cara wawancara dengan 

pemilik usaha serta observasi menuju lokasi tersebut terletak di Jalan Cakalang 

Malang, penelitian ini meneliti satu warung terkait perhitungan telah tepat atau 

belum. Menggunakan metode full costing menghasilkan perhitungan tepat dan akurat, 

penelitian ini bersifat kuantitatif dengan menggunakan metode survey. Selain 

perhitungan juga terdapat strategi yang telah dijalankan untuk bertahan dan 

berkembangnya usaha ini agar menjadi lebih baik. Hasil penelitian ini menunjukkan 

penggunaan metode full costing lebih tinggi dan rinci dalam memperoleh hasil 

perhitungan 

Kata Kunci: Harga Pokok Produksi, metode full costing, Strategi bertahan 
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ABSTRACT  

In the world of trade, can't be separated from the calculation of the cost of 

production. The calculation data for this study were obtained by means of interviews 

with business owners and observations towards the location which is located on Jalan 

Cakalang Malang. This study examined one stall regarding whether the calculation 

was correct or not. Using the full costing method produces precise and accurate 

calculations, this research is quantitative using survey methods. In addition to the 

calculations, there are also strategies that have been implemented to survive and 

develop this business so that it becomes better. The results of this study indicate the 

use of the full costing method is higher and more detailed in obtaining calculation 

results 

 

Keywords: Cost of Production, full costing method, survival strategy 
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