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ABSTRAK 

 

UD. Tahu SSP (Surya Sari Pati) merupakan usaha kecil menengah yang bergerak di 

bidang produksi tahu. Permasalahan yang dihadapi adalah tingginya tingkat kerusakan 

produk tahu, yang berdampak pada kualitas dan efisiensi produksi. Penelitian ini 

bertujuan untuk menganalisis pengendalian kualitas menggunakan metode Statistical 

Quality Control (SQC) dan Six Sigma. Metode SQC digunakan melalui alat bantu 

seperti check sheet, histogram, peta kendali, dan diagram sebab-akibat. Sedangkan Six 

Sigma dianalisis melalui tahapan DMAIC (Define, Measure, Analyze, Improve, 

Control). Hasil penelitian menunjukkan bahwa jenis kerusakan dominan adalah tekstur 

tahu lembek dengan nilai DPMO sebesar 16.428 dan level sigma 3,66. Upaya perbaikan 

dilakukan dengan mengidentifikasi akar masalah menggunakan fishbone diagram dan 

memberikan rekomendasi peningkatan kualitas proses. Penelitian ini menyimpulkan 

bahwa kombinasi metode SQC dan Six Sigma efektif dalam menekan cacat produksi 

dan meningkatkan kualitas tahu yang dihasilkan. 

 

Kata Kunci: Pengendalian Kualitas, Statistical Quality Control, Six Sigma, Produk 

Tahu, UMKM. 
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Analysis of Tofu Production Quality Control Using Statistical Quality Control (SQC) 

and Six Sigma Methods at Ud. Tofu Ssp (Surya Sari Pati) 

 

 

Andre Febrian Irfansyah  

Industrial Engineering Study Program 

Faculty of Engineering and Computer Science 

 

 

ABSTRACT 

 

UD. Tahu SSP (Surya Sari Pati) is a small and medium-sized enterprise engaged in tofu 

production. The problem faced is the high rate of product defects, which impacts 

production quality and efficiency. This study aims to analyze quality control using 

Statistical Quality Control (SQC) and Six Sigma methods. The SQC method utilizes 

tools such as check sheets, histograms, control charts, and cause-and-effect diagrams. 

Six Sigma is analyzed using the DMAIC (Define, Measure, Analyze, Improve, Control) 

process. The results show that the dominant type of defect is soft tofu texture, with a 

DPMO value of 16,428 and a sigma level of 3.66. Improvement efforts were carried out 

by identifying the root cause using a fishbone diagram and providing recommendations 

for process quality improvements. This study concludes that the combination of SQC 

and Six Sigma methods is effective in reducing production defects and improving the 

quality of the resulting tofu. 

 

Keywords: Quality Control, Statistical Quality Control, Six Sigma, Tofu Products, UMKM. 
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