
ABSTRACT 

 

Rahmadi Prayabina. B2110013. Statistical Quality Control (SQC) Analysis for Quality 

Control of Industrial-Scale Cassava Chips. Supervised by Sri Rejeki Retna Pertiwi and M. 

Fakih Kurniawan. 

PT XYZ is an Indonesia-based snack food manufacturer and distribution company. PT XYZ 

began to develop snacks made from cassava and potatoes in the form of Crinkle Cut Cassava 

Chips in Indonesia. Although the production process must meet market or customer quality 

requirements, there are still many defective products. The purpose of this research is to 

minimize the variability of product characteristics and optimize quality in resolving 

complaints from consumers. The research methods used included interviews, observation, 

documentation, assays (water, free fatty acids, salt, and oil) and Statistical Quality Control 

(SQC) methods. The results of visual observations showed four types of damaged items, 

including hard, curly, unripe, and gambos errors. The findings of the control chart analysis 

revealed that the proportion of damaged items, which ranged from 2.77 to 3.83%, was within 

acceptable standards. The cause-and-effect graph shows that people, equipment, processes 

and materials can all cause problems in cassava chips. Types of defects that often occur and 

the results of chemical tests do not meet company standards, namely gambos defects and 

immature defects. Recommendations for improving cassava chip products at PT XYZ are 

revising SOPs (standard operating procedures) and conducting training for employees, and 

changing the standards used for products. 
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ABSTRAK 

 

Rahmadi Prayabina. B2110013. Analisis Statistical Quality Control (SQC) Sebagai 

Pengendalian Mutu Keripik Singkong Berskala Industri. Dibawah bimbingan Sri Rejeki 

Retna Pertiwi dan M. Fakih Kurniawan. 

 

PT XYZ adalah produsen dan perusahaan distribusi makanan ringan yang berbasis di 

Indonesia. PT XYZ mulai mengembangkan makanan ringan berbahan dasar singkong dan 

kentang berupa Crinkle Cut Cassava Chips di Indonesia. Meskipun proses produksi harus 

memenuhi persyaratan mutu pasar atau pelanggan, masih banyak produk yang rusak. Tujuan 

penelitian ialah untuk meminimumkan variabilitas karakteristik produk serta pengoptimalan 

mutu dalam penyelesaian komplain dari konsumen. Metode penelitian yang dilakukan 

meliputi wawancara, observasi, dokumentasi, uji kadar (air, asam lemak bebas, garam, dan 

minyak) dan  metode Statistical Quality Control (SQC). Hasil dari pengamatan secara visual 

didapatkan empat jenis item yang rusak, termasuk kesalahan keras, keriting, tidak matang, 

dan gambos. Temuan analisis peta kendali mengungkapkan bahwa proporsi item yang rusak, 

yang berkisar antara 2,77 hingga 3,83%, masih dalam standar yang dapat diterima. Grafik 

sebab-akibat menunjukkan bahwa orang, peralatan, proses, dan bahan semuanya dapat 

menyebabkan masalah pada keripik singkong. Jenis cacat yang sering terjadi dan hasil uji 

kimia tidak memenuhi standar perusahaan yaitu cacat gambos dan cacat tidak matang. 

Rekomendasi perbaikan produk keripik singkong di PT XYZ  yaitu melakukan revisi SOP 

(standar operasional prosedur) dan melakukan pelatihan terhadap karyawan, dan merubah 

standar yang produk yang digunakan.  

Kata Kunci : keripik singkong, pengendalian mutu, cacat produk, SQC. 
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