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ABSTRAK

Restoran Telaga Seafood Modernland adalah sebuah restoran yang
menawarkan bermacam-macam masakan laut. Dapur merupakan area produksi
utama dalam bisnis restoran sehingga penataan dan ruang gerak area aktivitas di
dalam dapur menjadi hal yang utama. Tata Letak awal dilakukan hanya
berdasarkan ruangan yang tersedia sehingga aliran material tidak efisien.

Penelitian ini dilakukan untuk mendesain ulang tata letak serta untuk
meminimalkan Ongkos Material Handling (OMH) sebagai penilainya. Penelitian
ini menggunakan metode Systematic Layout Planning (SLP) yang terdiri dari tiga
tahapan yaitu tahap analisis, tahap penyesuaian dan tahap evaluasi. Tahap analisis
meliputi pembuatan Activity Relationship Chart (ARC), Activity Relationship
Diagram (ARD), serta analisis kebutuhan area aktivitas. Tahap Penyesuaian dan
Tahap Evaluasi meliputi perancangan alternatif layout baru yang di desain oleh
Peneliti.

Berdasarkan metode Systematic Layout Planning dihasilkan layout usulan
yang dapat menghemat OMH sebesar 10,4% daripada layout sebelumnya
sehingga desain perancangan layout baru dapat diterapkan pada Restoran Telaga

Seafood Modernland.

Kata-Kata Kunci: Ongkos Material Handling (OMH), Systematic Layout
Planning (SLP), Activity Relationship Chart (ARC), Activity Relationship

Diagram (ARD)

Perancangan Tata Letak..., Harnita, FIB UMN, 2017



ABSTRACT

Telaga Seafood Modernland Restorant is a restorant that offers an
assortment of Seafood. The kitchen is the main production area in the restorant
business so that the arrangement and space for activities in the area of the kitchen
is the critical part. Initial layout was only based on space available which raised
concerns about the flow of material was not efficient.

This study was undertaken to redesign the layout as well as to minimize
the Cost of Material Handling (OMH) as a judge. This study uses the Systematic
Layout Planning (SLP), which consists of three stages namely the analysis phase,
adjustment phase and evaluation phase. Analysis phase includes the manufacture
of Activity Relationship Chart (ARC), Activity Relationship Diagram(ARD), as
well as the analysis of the needs of the activity area. Phase Adjustment and
Evaluation phase includes the design alternative new layout that was designed by
the researcher.

Based on the method of Systematic Layout Planning proposals resulting
Layout can save Material Handling Cost by 10,4% smaller than the previous
Layout to design a new Layout design can be applied to Telaga Seafood Restorant
Modernland.

Keywords: Material Handling Cost, Systematic Layout Planning (SLP), Activity

Relationship Chart (ARC), Activity Relationship Diagram (ARD)
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