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ABSTRAK 
 

 

Food revenue merupakan sumber pendapatan terbesar kedua di Hotel, oleh 

karena itu untuk mendapatkan laba yang diinginkan oleh hotel diperlukan 

pengendalian dalam food cost control (pengendalian biaya makanan) untuk 

menjaga actual cost of food sold  (biaya yang dikeluarkan) hotel tidak melebihi 

budget cost od food sold yang telah ditetapkan oleh Hotel. Penelitian ini bertujuan 

untuk menganalisis actual cost of food sold di Hotel Neo Dipatiukur Bandung. 

Dalam operasionalnya, langkah-langkah prosedur yang diperlukan dalam 

mengendalikan food cost control adalah : standarized recipe, inventory control, 

purchasing, receiving, storage, dan determining actual food expenses. Actual cost 

of food sold dapat diketahui dengan menghitung food reconciliation (beginning 

inventory, purchase, dan ending inventory) pada periode tertentu yang berada di 

determining actual food expenses. Teknik analisis data yang digunakan dalam 

penelitian ini adalah explanatory research karena menguji hipotesis antara actual 

cost of food sold dengan food cost control. Pengumpulan data yang dilakukan secara 

mix methode sehingga data terkumpul melalui observasi, wawancara, dan 

dokumentasi dan pengujian keabsahan data dilakukan dengan triangulasi teknik, 

triangulasi sumber, dan membercheck. Hasil penelitian menunjukkan bahwa 

prosedur food cost control yaitu  standarized recipe, inventory control, purchasing, 

receiving, storage, dan determining actual food expenses sudah diterapkan dengan 

baik. Namun prosedur-prosedur tersebut belum diterapkan secara sempurna 

sehingga menyebabkan beban food cost meningkat. Oleh karena itu diperlukan 

evaluasi untuk meningkatkan kinerja staff yang terlibat dalam 6 prosedur tersebut 

agar beban food cost di Hotel Neo Dipatiukur bisa terkendali. 

Kata Kunci : Food cost, Actual cost of food sold, Budget cost of food sold, Hotel 

Neo Dipatiukur Bandung  
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ABSTRACT 

 

Food revenue is the second-largest source of revenue in hotels, therefore to 

get the profit desired by hotels, a control in food cost control is needed to keep the 

actual cost of food sold (costs incurred) hotels do not exceed the budget cost of food 

sold that have been determined by the Hotel. This study aims to analyze the actual 

cost of food sold at Hotel Neo Dipatiukur Bandung. In operation, the procedural 

steps needed to control food cost control are: standardized recipes, inventory 

control, purchasing, receiving, storage, and determining actual food expenses. The 

actual cost of food sold can be determined by calculating food reconciliation 

(beginning inventory, purchase, and ending inventory) for a certain period that 

determines actual food expenses. The data analysis technique used in this research 

is explanatory research because it tests the hypothesis between the actual cost of 

food sold and the food cost control. Data collection was carried out using a mixed-

method so that the data was collected through observation, interviews, and 

documentation, and testing the validity of the data was carried out by technique 

triangulation, source triangulation, and member check. The results showed that 

food cost control procedures, namely standardized recipe, inventory control, 

purchasing, receiving, storage, and determining actual food expenses have been 

applied well. However, these procedures have not been implemented perfectly, 

causing the food cost burden to increase. Therefore evaluation is needed to improve 

the performance of the staff involved in these 6 procedures so that the food cost 

burden at Hotel Neo Dipatiukur can be controlled. 

 

Keyword : Food cost, Actual cost of food sold, Budget cost of food sold, Hotel Neo 

Dipatiukur Bandung  
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