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ABSTRAK 

Penelitian ini bertujuan menganalisis pengendalian persediaan bahan baku pada Rumah 

Makan Padang Salero Basamo di Terminal Bubulak menggunakan metode Economic 

Order Quantity (EOQ), Safety Stock, Reorder Point (ROP), dan Ordinary Least Square 

(OLS). Penelitian menggunakan pendekatan deskriptif kuantitatif dengan teknik 

pengumpulan data melalui observasi, wawancara, dan dokumentasi. 

Hasil penelitian menunjukkan bahwa sistem persediaan berdasarkan perkiraan kebutuhan 

harian menyebabkan biaya persediaan sebesar Rp3.567.350 per tahun. Penerapan metode 

EOQ dapat menurunkan biaya persediaan menjadi Rp548.850 per tahun, sehingga 

menghasilkan penghematan sebesar Rp3.018.500 per tahun. 

Penerapan Safety Stock dan Reorder Point membantu menjaga ketersediaan bahan baku 

dan mengurangi risiko kehabisan stok. Dengan demikian, metode EOQ dinilai lebih 

efisien dan layak digunakan sebagai dasar pengendalian persediaan bahan baku pada 

Rumah Makan Padang Salero Basamo. 

 
Kata Kunci: Economic Order Quantity (EOQ), persediaan bahan baku, efisiensi 

biaya, safety stock, reorder point. 

 

ABSTRACT 

This study aims to analyze raw material inventory control at Padang Salero 

Basamo Restaurant in Bubulak Terminal using the Economic Order Quantity 

(EOQ), Safety Stock, Reorder Point (ROP), and Ordinary Least Square (OLS) 

methods. The study employed a quantitative descriptive approach with data 

collected through observation, interviews, and documentation. 

The results show that the existing inventory system, based on estimated daily 

requirements, resulted in annual inventory costs of IDR 3,567,350. The 

application of the EOQ method reduced inventory costs to IDR 548,850 per year, 

resulting in annual savings of IDR 3,018,500. 

The implementation of Safety Stock and Reorder Point helps maintain raw 

material availability and reduce the risk of stockouts. Therefore, the EOQ method 

is considered more efficient and suitable as a basis for raw material inventory 

control at Padang Salero Basamo Restaurant. 

 
Keywords: Economic Order Quantity (EOQ), raw material inventory, cost efficiency, 

safety stock, reorder point. 
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