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IMPLEMENTASI METODE LEAN SIX SIGMA UNTUK
MENURUNKAN TINGKAT REJECT DAN HOLD QC PADA
PRODUKSI INSTANT WHITE COFFEE DI PT HARUM
ALAM SEGAR

Chasan

Program Studi Manajemen, Fakultas Ekonomi, Universitas Gresik
ABSTRAK

Tingginya tingkat Reject Rate dan Hold QC pada proses mixing produksi Instant
White Coffee di PT. Harum Alam Segar menyebabkan pemborosan bahan baku,
peningkatan biaya produksi, serta menurunkan efisiensi proses. Penelitian ini
bertujuan untuk mengindentifikasi penyebab utama terjadinya Reject Rate dan
Hold QC, dengan menerapkan metode Lean Six Sigma melalui pendekatan DMAIC
(Define, Measuer, Analyze, Improve, Control), serta mengevaluasi peningkatan
kapabilitas proses setelah implementasi perbaikan. Penelitian menggunakan
pendekatan kualitatif dengan data primer yang diperoleh melalui observasi,
wawancara, dan dokumentasi, serta data sekunder berupa data produksi tahun 2024
sebagai baseline dan data implementasi tahun 2025. Tahap measure dilakukan
dengan menghitung Defect per Million Oppoortunities (DPMO) dan sigma level,
sedangkan tahap Analyze menggunakan Diagram Pareto, Fishbone Diagram, dan
Failure Mode and Effect Analysis (FMEA) untuk menentukan akar penyebab dan
prioritas perbaikan, tahap Improve menghasilkan usulan perbaikan berupa
standarisasi prosedur kerja, peningkatan ketelitian penimbangan bahan baku,

penguatan pengawasan proses mixing, serta perawatan mesin secara berkala. Tahap
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Control dilakukan melalui penyusunan standar operasional dan pengendalian
proses agar hasil perbaikan dapat dipertahankan. Implementasi Lean Six Sigma
menunjukkan penurunan Reject Rate dan Hold QC, disertai peningkatan nilai sigma
level, sehingga kapabilitas proses menjadi lebih baik dan kualitas produksi Instant

White Coffee meningkat.

Kata Kunci: Manajemen Operasi, Lean Six Sigma, DMAIC, Tingkat Reject, Hold
QC.



IMPLEMENTASI METODE LEAN SIX SIGMA UNTUK
MENURUNKAN TINGKAT REJECT DAN HOLD QC PADA
PRODUKSI INSTANT WHITE COFFEE DI PT HARUM
ALAM SEGAR

Chasan

Management Study Program, Faculty Of Economics, Gresik University
ABSTRACT

The high level of Reject Rate and Hold QC in the mixing process of Instant White
Coffee production at PT. Harum Alam Segar causes waste of raw materials,
increased production costs, and decreased process efficiency. This study aims to
identify the main causes of Reject Rate and Hold QC, by applying the Lean Six
Sigma method through the DMAIC (Define, Measure, Analyze, Improve, Control)
approach, and evaluate the improvement of process capabilities after the
implementation of improvements. The study uses a qualitative approach with
primary data obtained through observation, interviews, and documentation, as well
as secondary data in the form of 2024 production data as a baseline and 2025
implementation data. The measure stage is carried out by calculating Defects per
Million Opportunities (DPMO) and sigma levels, while the Analyze stage uses
Pareto Diagrams, Fishbone Diagrams, and Failure Mode and Effect Analysis
(FMEA) to determine the root causes and priorities for improvement, the Improve
stage produces improvement proposals in the form of standardization of work
procedures, increasing the accuracy of weighing raw materials, strengthening

supervision of the mixing process, and regular machine maintenance. The Control
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stage is carried out through the preparation of operational standards and process
control so that the results of improvements can be maintained. The implementation
of Lean Six Sigma shows a decrease in the Reject Rate and Hold QC, accompanied
by an increase in the sigma level value, so that process capabilities are better and

the quality of Instant White Coffee production increases.

Keywords: Operation Management, Lean six Sigma, DMAIC, Reject Rate, Hold
QC.
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