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ABSTRAK 

 

 

Penelitian ini bertujuan untuk menganalisis dan merancang perbaikan proses 

produksi tahu pada UKM Tahu Berkah Barokah di Kota Batam dengan 

menggunakan pendekatan Six Sigma, studi kapabilitas proses (Process Capability 

Study), serta penerapan Good Manufacturing Practices (GMP) dan Workplace 

Innovation and Social Entrepreneurship (WISE). Permasalahan utama yang 

ditemukan dalam proses produksi adalah tingginya jumlah produk cacat yang 

mengganggu efisiensi dan kualitas produksi. Selama 30 hari observasi, diketahui 

total produksi mencapai 145.050 pcs tahu, dengan jumlah produk cacat sebanyak 

21.750 pcs atau rata-rata 14,98% per hari. Jenis cacat meliputi ukuran tidak 

seragam, tekstur lembek, tahu kotor, dan warna menguning. Analisis menggunakan 

metode Six Sigma menghasilkan nilai DPMO sebesar 37.480, yang 

merepresentasikan tingkat sigma pada level 3,28. Hal ini menandakan bahwa proses 

produksi belum efisien dan masih memerlukan perbaikan signifikan. Selain itu, nilai 

kapabilitas proses (Cpk) sebesar 1,00 menunjukkan bahwa proses belum 

sepenuhnya stabil dan berada di bawah standar minimal industri makanan yaitu 

1,33. Berdasarkan temuan tersebut, dirancanglah form checklist perbaikan proses 

berbasis GMP dan WISE, yang berfokus pada kebersihan, partisipasi karyawan, 

evaluasi mesin, dan pengawasan rutin. Hasil rancangan ini diharapkan mampu 

menurunkan tingkat cacat hingga di bawah 10% dan meningkatkan produktivitas 

hingga 30%. Penelitian ini memberikan kontribusi praktis dan teoritis dalam 

peningkatan mutu dan efisiensi produksi bagi sektor industri kecil dan menengah. 

 

Kata Kunci: Proses Produksi, Six Sigma, GMP, WISE, Kualitas, DPMO, Cpk 
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ABSTRACT 

 

 

This study aims to analyze and design improvements to the tofu production 

process at UKM Tahu Berkah Barokah in Batam City using the Six Sigma 

approach, Process Capability Study, and the implementation of Good 

Manufacturing Practices (GMP) and Workplace Innovation and Social 

Entrepreneurship (WISE). The main issue identified in the production process is the 

high rate of defective products, which affects both efficiency and product quality. 

Over a 30-day observation period, the total tofu production reached 145,050 

pieces, with 21,750 pieces classified as defective, averaging a daily defect rate of 

14.98%. The common defects included inconsistent size, soft texture, 

contamination, and yellowish color. The Six Sigma analysis revealed a Defects Per 

Million Opportunities (DPMO) value of 37,480, corresponding to a sigma level of 

3.28. This indicates that the production process is still inefficient and requires 

significant improvements. Additionally, the Process Capability Index (Cpk) was 

calculated at 1.00, which falls short of the industry standard for food production, 

typically set at 1.33. Based on these findings, a process improvement checklist was 

developed using GMP and WISE principles, focusing on hygiene, employee 

involvement, machine evaluation, and routine monitoring. The proposed 

improvements are expected to reduce the defect rate to below 10% and increase 

productivity by up to 30%. This research contributes both practically and 

theoretically to enhancing product quality and production efficiency in small and 

medium-sized enterprises (SMEs). 
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