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ABSTRACT

PT. XYZ, which is located in the Pasuruan Regency area, is a company engaged in the
beverage sector, one of the products of PT. XYZ is a tea product packaged in a 240 ml cup.
Although this company has been around for a long time, there are still reject products produced
by the company, so of course this problem will have an impact on the loyalty of consumers and
the company will find it difficult to maintain a stable profit. In general, the reject characteristics
that occur in 240 ml cup packaged tea products are low volume, cup defects, leaking lids, bead
seals, and over head. Based on observations in February 2021, it is known that the overall
production (4 lines) of 240 ml cup packaged tea is 14,853,377/pcs and the number of reject
products is 23,275/pcs and the highest reject is obtained on line 3 of 8,238/pcs with a total
production of 4,263,840/pcs. .

Six Sigma is a highly disciplined process that helps develop and deliver near-perfect
products. One of the methodologies in an effort to improve towards the Six Sigma target is
DMAIC (Define, Measure, Analyze, Improve, Control). Based on data from the research, it is
known that the average Defect Per-Million Opportunity (DPMO) is 193 and the Sigma value is
5.04 which means that in the Sigma level the company has not yet reached the Sigma level (zero
defect). Seven Tools is an efficient and systematic way of solving problems in order to improve
quality because the procedures in Seven Tools consist of a sequence of standard steps, each of
which analyzes in depth each problem (Check Sheet, Scatter Diagram, Fishbone Diagram,
Pareto Diagram, Flow Chart, Histograms, Control Charts). Based on the Pareto diagram, the
highest defect was obtained from the leaking lid defect and analyzed on the Fishbone Diagram, it
was found that the human factor (operator was not careful), material (lid was not up to
standard), engine (heater was too hot or not hot enough) and method (lack of SOP training).

Keywords: Six Sigma, DMAIC, DPMO, Seven Tools, Quality, PT. XYZ, Tea Product Packaging
Cup 240 ml.



ABSTRAK

PT. XYZ yang berlokasi diwilayah kabupaten pasuruan merupakan sebuah perusahaan
yang bergerak di bidang beverage, salah satu hasil produk PT. XYZ adalah produk teh
kemasan cup 240 ml. Meskipun perusahaan ini telah lama berdiri tetapi masih saja terjadi
produk reject yang dihasilkan oleh perusahaan sehingga tentunya masalah ini akan berdampak
pada loyalitas dari konsumen serta perusahaan akan sulit mempertahankan keuntungan yang
stabil. Pada umumnya karakteristik reject yang terjadi pada produk teh kemasan cup 240 ml
yaitu volume kurang, cacat cup, bocor lid, bead seal, over head. Berdasarkan pengamatan
dibulan februari 2021 diketahui produksi keseluruhan (4 line) teh kemasan cup 240 ml sebesar
14.853.377/pcs dan jumlah produk reject sebesar 23.275/pcs dan reject tertinggi diperoleh
pada line 3 sebesar 8.238/pcs dengan jumlah produksi 4.263.840/pcs.

Six Sigma merupakan proses disiplin tinggi yang membantu mengembangkan dan
mengantarkan produk mendekati sempurna. Salah satu metodologi dalam upaya peningkatan
menuju target Six Sigma adalah DMAIC (Define, Measure, Analyze, Improve, Control).
Berdasarkan data dari penelitian diketahui rata-rata Defect Per-Million Opportunity (DPMO)
193 dan nilai Sigma 5,04 artinya dalam tahapan tingkat Sigma perusahaan belum mencapai
tingkat Sigma (zero defect). Seven Tools merupakan cara penyelesaian masalah yang efisien
dan sistematis dalam rangka perbaikan kualitas karena prosedur pada Seven Tools ini terdiri
atas urutan langkah standar yang masing-masing menganalisis secara mendalam setiap
persoalan (Check Sheet , Scatter Diagram, Fishbone Diagram, Pareto Diagram, Flow Chart,
Histogram, Control Chart). Berdasarkan Pareto Diagram kecacatan tertinggi diperoleh pada
cacat bocor lid dan dianalisis pada Fishbone Diagram diperoleh faktor manusia (operator
kurang teliti), material (lid tidak sesuai standart), mesin (heater terlalu panas atau kurang

panas) dan metode (kurang adanya training SOP).

Kata Kunci : Six Sigma, DMAIC, DPMO, Seven Tools, Kualitas, PT. XYZ, Produk Teh
Kemasan Cup 240 ml.
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