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ABSTRAK 

ENJELA RAHMAWATI. Pengendalian Ketidaksesuaian Mutu Produk Defect 

Minuman Kopi Ready to Drink di PT Gambino Artisan Prima. Dibimbing oleh AI 

IMAS FAIDOH FATIMAH. 

 

Penelitian ini bertujuan mengendalikan ketidaksesuaian mutu produk kopi 

RTD berupa plak atau endapan pasca sterilisasi retort yang menyebabkan produk 

tidak layak edar. Metode Six Sigma dengan pendekatan DMAIC digunakan untuk 

mengidentifikasi penyebab, menganalisis parameter kritis, serta merumuskan 

perbaikan dan pengendalian mutu. Hasil analisis menggunakan diagram Pareto dan 

Fishbone menegaskan varian SCT dan FWN menyumbang >75% defect. 

Implementasi rekomendasi perbaikan menurunkan jumlah defect secara signifikan 

dan meningkatkan level sigma. Dengan demikian, penerapan Six Sigma terbukti 

efektif dalam menganalisis dan mengendalikan ketidaksesuaian mutu, sekaligus 

meningkatkan kualitas dan efisiensi produksi kopi RTD di PT Gambino Artisan 

Prima. 
 

Kata kunci:  Kopi RTD, retort, plak, six sigma 

 

 

ABSTRACT 

ENJELA RAHMAWATI. Control of Product Defects in Ready to Drink Coffee at 

PT Gambino Artisan Prima. Supervised by AI IMAS FAIDOH FATIMAH. 

 

This study aims to control product quality nonconformities in RTD coffee, 

specifically plaque or sediment after retort sterilization, which makes products 

unmarketable. The Six Sigma method with the DMAIC approach was applied to 

identify root causes, analyze critical parameters, and propose corrective as well as 

control measures. Results indicated a high defect rate with sigma level <2. Major 

contributing factors were near-neutral pH, high TDS, and retort heating that 

triggered chemical reactions and precipitation. The analysis results using Pareto and 

Fishbone diagrams confirm that the SCT and FWN variants contribute over 75% of 

defects. Implementation of corrective actions significantly reduced defects and 

improved sigma levels. In conclusion, Six Sigma effectively analyzed and 

controlled product quality nonconformities while enhancing quality and production 

efficiency of RTD coffee at PT Gambino Artisan Prima. 
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