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ABSTRAK 

 

ANALISIS PERENCANAAN PERSEDIAAN BAHAN BAKU KOPI DENGAN 
METODE MATERIAL REQUIREMENT PLANNING (MRP)  

(Studi pada Sebuah Kedai Kopi di Kota Surakarta) 
 

Oleh: 

ISWARA ADI NARENDRA 
NIM. F0216043 

 

Persediaan adalah aset bagi keberhasilan dan kesejahteraan 
finansial suatu perusahaan. Penelitian ini merupakan studi kasus untuk 
menghasilkan alur perencanaan persediaan guna mengurangi risiko 
kelebihan dan kekurangan bahan baku. Penelitian dilakukan pada sebuah 
Kedai Kopi di Kota Surakarta. Metode penelitian dilakukan dengan agregasi 
4 menu kopi dengan permintaan tertinggi serta bahan baku yang sering 
terpakai,  plot data permintaan agregat famili produk kopi, lalu meramalkan 
permintaan aktual menu kopi sesuai pola data historis permintaan agregat 
famili produk kopi, selanjutnya disagregasi dengan proporsi masing-
masing menu kopi, dan menghitung jumlah kebutuhan bersih setiap bahan 
baku kopi berdasarkan struktur produk. Penyusunan tabel Material 
Requirement Planning (MRP) dilakukan berdasarkan 2 metode lot sizing, 
yaitu Lot for Lot dan Part Period Balancing (PPB) untuk menentukan 
ukuran lot yang akan dipakai sebagai perencanaan pembelian bahan baku. 

Hasil dari penelitian dapat disimpulkan bahwa metode peramalan  
yang dapat direkomendasikan berdasarkan nilai Mean Squared Error (MSE) 
terkecil adalah metode Exponential Smoothing Alpha 0,1. Dengan melihat 
struktur produk, biaya penyimpanan, biaya pemesanan dan biaya 
penyiapan bahan baku, kemudian dilakukan perbandingan total biaya 
persediaan masing-masing bahan baku antara metode Lot for Lot, Part 
Period Balancing (PPB) dan metode yang telah dilakukan Kedai Kopi. 
Analisa data pada 2 metode tersebut menghasilkan total biaya persediaan 
paling minimum untuk setiap bahan baku kopi, yaitu Kopi Arabika Gayo 
Single Origin dibeli sejumlah 3.270 gram dengan metode Lot for Lot, Kopi 
Arabika Gayo House Blend dibeli sejumlah 5.652,5 gram dengan metode 
Lot for Lot, Kopi Robusta Temanggung dibeli sejumlah 1.928,5 gram 
dengan metode Lot for Lot, Kopi Robusta Ijen dibeli sejumlah 3.724 gram 
dengan metode Lot for Lot, Air Mineral CL dibeli sejumlah 24.390 Ml dengan 
metode Lot for Lot, Susu Segar GF dibeli sejumlah 40.800 Ml dengan 
metode PPB, Susu Kental Manis CAR dibeli sejumlah 21.745 Ml dengan 
metode PPB, Gula Cair dibeli sejumlah 4.100 Ml dengan metode Lot for Lot, 
Paper Filter dibeli sejumlah 218 lembar dengan metode Lot for Lot, Karamel 
MA dibeli sejumlah 3.045 Ml dengan metode Lot for Lot. 

 
Kata Kunci: Agregasi, peramalan,  disagregasi, MRP 
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ABSTRACT 

 

ANALYSIS OF COFFEE RAW MATERIAL INVENTORY PLANNING WITH 
MATERIAL REQUIREMENT PLANNING (MRP) METHOD 

(Study at A Coffee Shop in the City of Surakarta) 
 

Oleh: 

ISWARA ADI NARENDRA 
NIM. F0216043 

 

Inventory is an asset for the success and financial well-being of a 
company. This research is a case study to produce inventory planning flow 
in order to reduce the risk of excess and lack of raw materials. The study 
was conducted at a Coffee Shop in the city of Surakarta. The research 
method is done by aggregating 4 coffee menus with the highest demand 
and raw materials that are often used,  plot of aggregate demand data for 
the family of coffee products, thereupon forecast the actual demand for the 
coffee menu according to the historical data patterns of the aggregate 
demand for the family of coffee products, furthermore disaggregated by the 
proportion of each coffee menu, and compute the amount of net 
requirements for each coffee raw material based on the product structure. 
Material Requirement Planning (MRP) table preparation is done based on 2 
lot sizing methods, scilicet Lot for Lot and Part Period Balancing (PPB) to 
determine the lot size to be used as a raw material purchase planning. 

The results of the study can be concluded that the forecasting 
method that can be recommended based on the smallest Mean Squared 
Error (MSE) value is the Exponential Smoothing Alpha 0.1 method. By 
looking at the product structure, storage costs, ordering costs and raw 
material preparation costs, afterwards do a comparison of the total 
inventory cost of each raw material between the Lot for Lot method, Part 
Period Balancing (PPB) and the method that has been done by the Coffee 
Shop. Analysis of the data on these 2 methods produces the minimum total 
inventory cost for each coffee raw material, specifically Gayo Single Origin 
Arabica coffee is purchased for 3,270 grams using Lot for Lot method, 
Gayo House Blend Arabica Coffee is purchased for 5,652.5 grams with Lot 
for Lot method, Temanggung Robusta Coffee is purchased for 1,928.5 
grams by Lot for Lot method, Robusta Ijen Coffee is purchased for 3,724 
grams with the Lot for Lot method, CL Mineral Water is purchased for 
24,390 Ml with the Lot for Lot method, GF Fresh Milk is purchased for 
40,800 Ml by the PPB method, CAR Sweet Condensed Milk is purchased for 
21,745 Ml by the PPB method, Liquid Sugar is purchased for 4,100 Ml with 
the Lot for Lot method, Paper Filters were purchased for 218 sheets with 
the Lot for Lot method, Caramel MA was purchased for 3,045 Ml by the Lot 
for Lot method. 

 
Keywords: Aggregation, forecasting, disaggregation, MRP 
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