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ABSTRAK 

MUHAMMAD AULIA RIZQI. Analisis Potensi Food loss pada Tahap Produksi 

Roasted Coffee Beans pada PT. Tiga Ikat Coffee Supply di Kota Depok, Jawa Barat. 

Dibimbing oleh Dr. Meti Ekayani, S.Hut., M.Sc. 

Perkembangan industri kopi di Indonesia, terutama di kalangan UMKM, terus 

menunjukkan tren positif. Namun, di balik pertumbuhan ini, tersimpan tantangan besar: 

tingginya food loss selama proses produksi. Mulai dari penyusutan massa, 

ketidakkonsistenan kualitas biji kopi, hingga kelemahan dalam manajemen rantai pasok, 

semua ini berdampak pada kerugian ekonomi yang tidak kecil. Maka tujuan penelitian ini 

adalah: (1) Mengidentifikasi rantai produksi kopi sangrai di Usaha Mikro Kecil 

Menengah (UMKM) yang berpotensi menghasilkan food loss pada rantai produksi, (2) 

Menghitung jumlah dan nilai kehilangan pendapatan dari setiap proses rantai produksi 

kopi sangrai. Metode analisis yang digunakan meliputi analisis deskriptif dan Loss of 

earning. Hasil penelitian menunjukan (1) potensi food loss yang dialami UMKM terdapat 

pada tahap pra produksi, produksi, dan pasca produksi (2) food loss terbesar terjadi pada 

tahap pra produksi sebesar Rp.129.023.432. 

Kata kunci:  food loss, loss of earning, UMKM, Sangrai Kopi, Produksi 

 

ABSTRACT 

MUHAMMAD AULIA RIZQI. Analysis of Food loss Potential at the Roasted Coffee 

Bean Production Stage of PT. Tiga Ikat Coffee Supply in Depok, West Java. Supervised 

by Dr. Meti Ekayani, S.Hut., M.Sc. 

The development of Indonesia's coffee industry, particularly among Micro, Small, and 

Medium Enterprises, continues to show a positive trend. However, behind this growth 

lies a significant challenge: the high rate of food loss during the production process. 

Issues such as mass reduction, inconsistency in coffee bean quality, and weaknesses in 

supply chain management all contribute to substantial economic losses. 

The objectives of this study are: (1) to identify the stages in the roasted bean production 

chain within MSMEs that have the potential to generate food loss, and (2) to calculate 

both the volume and value of income loss at each stage of the roasted bean production 

chain. The methods utilized include descriptive analysis and a loss of earning approach. 

The findings indicate that (1) food loss potential in Micro, Small, and Medium Enterprises 

occurs at the pre-production, production, and post-production stages, and (2) the highest 

food loss takes place in the pre-production stage, amounting to Rp129,023,432. 

Keywords: food loss, loss of earning, UMKM, Coffee Roasting, Production 
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