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ABSTRAK 

 

SALWA ORIENTA. Implementasi Statistical Quality Control pada pengendalian mutu sosis 

siap santai di PT So Good Food Boyolali. Dibimbing oleh FERI KUSNADAR.  

 

Tujuan penelitian ini adalah untuk mengidentifikasi jenis reject, menganalisis faktor 

yang menjadi penyebab utama reject sosis ayam So Nice, dan memberikan rekomendasi upaya 

perbaikan untuk meminimalisir jumlah reject produk. Hasil analisis dari implementasi metode 

Statistical Quality Control (SQC) dengan alat bantu checksheet, diagram Pareto, peta kendali, 

dan diagram Ishikawa ditemukan jenis reject pada sosis So Nice ayam yaitu seal lepas, bocor 

bawah klip, klip rusak, dan casing terjepit. Jenis produk sosis cacat tertinggi adalah seal lepas. 

Jumlah rata-rata persentase produk sosis seal lepas sebesar 37,76%. Produk sosis seal lepas ini 

disebabkan oleh faktor manusia dan faktor mesin. Tindakan perbaikan yang dilakukan untuk 

meningkatkan mutu produk sosis diantaranya penambahan operator di area filling, 

penyeimbangan beban kerja, dan permukaan elektroda dan area kerja secara rutin dibersihkan. 

Jenis produk sosis cacat tertinggi kedua adalah klip rusak. Jumlah rata-rata persentase produk 

sosis seal lepas sebesar 32,72%. Produk sosis klip rusak ini disebabkan oleh faktor manusia, 

faktor mesin, dan faktor metode. Tindakan perbaikan yang dilakukan untuk meningkatkan 

mutu produk sosis pada cacat klip rusak diantaranya diadakan program latihan terstruktur oleh 

perusahaan, penggunaan checklist dan monitoring pelaksanaan preventative maintenance, dan 

ditetapkannya standar dan pelatihan khsusus bagi pekerja oleh perusahaan.  

 

Kata kunci : daging, mutu, pengurangan reject, sosis, statistical quality control  
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ABSTRACT 

 

SALWA ORIENTA. Statistical Quality Control Implementation of Ready-To-Eat Sausages at PT 

So Good Food Boyolali. Supervised by FERI KUSNANDAR.  

 

The purpose of this research is to identify the types of rejects, analyze the main factors 

causing the rejects of So Nice chicken sausages, and provide recommendations for 

improvement efforts to minimize the number of product rejects. The results of the analysis from 

the implementation of the Statistical Quality Control (SQC) method using tools such as check 

sheets, Pareto diagrams, control charts, and Ishikawa diagrams found the types of rejects in 

So Nice chicken sausages, namely loose seals, clip leaks, damaged clips, and pinched casings. 

The highest defect type in the sausage product is the loose seal. The average percentage of 

loose seal sausage products is 37.76%. This loose seal sausage product is caused by human 

factors and machine factors. The corrective actions taken to improve the quality of the sausage 

products include adding operators in the filling area, balancing the workload, and regularly 

cleaning the electrode surfaces and work areas. The second highest type of defective sausage 

product is broken clips. The average percentage of loose seal sausage products is 32.72%. 

These broken clip sausage products are caused by human factors, machine factors, and method 

factors. The corrective actions taken to improve the quality of sausage products regarding the 

defective clip include the implementation of a structured training program by the company, the 

use of checklists and monitoring of preventive maintenance execution, and the establishment 

of standards and special training for workers by the company.  

 

Keywords: meat, quality, reject, sausage, statistical quality control 
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