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RINGKASAN 

Wajik Coffee Roastery adalah usaha perseorangan dalam bidang jasa dan 

perdagangan yang mengolah biji kopi, didirikan sejak 2016. Usaha ini memiliki 

dua lokasi: satu di Taman Boejana, Kudus, sebagai workshop, dan satu lagi di 

Desa Tersono, Kudus, sebagai gudang untuk menyimpan bahan mentah dan 

pengolahan biji kopi.  

Pada tahun 2023, usaha ini dapat menghasilkan 1. 440 kg kopi per tahun, 

dengan produksi sekitar 30 kg setiap minggu. Namun, jumlah produksi 

bervariasi setiap bulan, menyebabkan masalah dalam pengelolaan persediaan 

bahan baku dan stok kopi siap jual.  

Awalnya, pemasaran hanya dilakukan di Kudus, tetapi kini telah 

berkembang ke daerah lain seperti Jepara, Pati, dan Demak. Pemilik berharap 

pengelolaan persediaan yang lebih baik akan meningkatkan keseimbangan 

antara bahan baku dan produk akhir, serta memperluas jangkauan pemasaran.  

Masalah utama termasuk kesulitan dalam mengelola persediaan dan 

waktu restock. Oleh karena itu, dalam skripsi ini digunakan metode Safety Stock 

untuk menghitung persediaan pengaman dan Reorder Point untuk menghitung 

stok yang perlu diproduksi ulang. Kedua metode ini akan melengkapi aplikasi 

pengelolaan persediaan berbasis web. 

 

Kata kunci : Sistem Informasi, Coffee Roastery, Bahan Baku Roastery, Web 
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ABSTRACT  

Wajik Coffee Roastery is a sole proprietorship engaged in the service and 

trade sectors with business activities running the coffee bean processing industry 

which was established in 2016.Wajik Coffee Roastery has two business locations, 

the first in Taman Boejana, Kudus City Square as a workshop, and the second 

location is located in Tersono Village Rt 6 Rw 3, Kec. 

Based on information obtained from the business owner, this roastery 

industry in 2023 will be able to produce 1,440 kg/year.This is a problem for the 

owner in managing raw material inventory, as well as coffee stock that is ready to 

be marketed (Roastbeans).The business owner hopes that with good raw material 

inventory management, it will balance the raw materials and the output produced 

in the form of finished coffee (Roastbeans), so that no materials are wasted and the 

lack of production results due to the lack of good raw material inventory 

management so that the coffee marketing area can be expanded to a provincial and 

national scale. 

The problems that often occur at Wajik Coffee Roastery are basically the 

difficulty of managing material inventory, as well as inappropriate timing when 

restocking materials.Therefore, in this thesis, the Safety Stock method is chosen 

which is used to calculate the amount of safety stock that must be produced.And the 

Reorder Point which is used to calculate the amount of stock that must be 

reproduced by the manufacturer.These two methods will be used to complete the 

web-based material inventory management application.. 

Keywords : Information Systems , Coffee Roastery, Roastery Raw Materials, Web 
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