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PENGEMBANGAN SISTEM ERP UNTUK USAHA MIKRO, KECIL, DAN
MENENGAH (UMKM): STUDI KASUS PADA AQILA CATERING

Abstrak

Aqila Catering merupakan usaha mikro, kecil, dan menengah (UMKM) di Kota Medan yvang
bergerak di bidang jasa katering dan penjualan makanan. Dalam menjalankan operasional
bisnisnva, Aqgila Catering menghadapi berbagai permasalahan, seperti kesulitan melacak
sumber pendapatan secara akurat, pencatatan pembelian bahan baku belum terdokumentasi
dengan baik, serta pengelolaan persediaan bahan baku belum dilakukan secara terstruktur,
sehingga menyulitkan pemantauan stok. Pengembangan ini bertujuan menghasilkan
aplikasi ERP mini terintegrasi berbasis desktop vang mampu mendukung pengelolaan
operasional. Metodologi vang digunakan adalah Object Oriented Analysis and Design
(OOAD), dengan implementasi menggunakan Microsoft Visual Studio 2019, Microsoft SOL
Server 2019, dan Crystal Report Service Pack 33. Hasil pengembangan menunjukkan bahwa
sistem mampu mencatat transaksi penjualan, pembelian, dan persediaan bahan baku secara
terintegrasi. Sistem mampu mengelola stok bahan baku secara real-time, menyediakan
laporan operasional secara terstruktur. Dengan demikian, sistem informasi yang
dikembangkan tidak hanva menyelesaikan permasalahan vang ada, tetapi juga
menghadirkan fitur unggulan yaitu pengurangan bahan baku secara otomatis berdasarkan
resep menu makanan dan pemantauan bahan baku kadaluwarsa.

Kata Kunci: Sistemn Informasi, ERP Mini, Katering, UMKM, OOAD
Abstract

Aqila Catering is a micro, small, and medium-sized enterprise (MSME) in the city of Medan
that operates in the eatering and food sales sectors. In conducting its business operations,
Aqila Catering faces various challenges, such as difficulty accurately tracking revenue
sources, inadequate documentation of raw material purchases, and a lack of structured raw
material inventory management, which makes it difficult to monitor stock levels. This
development project aims to create an integrated desktop-based mini ERP application
capable of supporting operational management. The methodology used is Object-Oriented
Analysis and Design (QOAD), with implementation using Microsoft Visual Studio 2019,
Microsoft SOL Server 2019, and Crystal Reports Service Pack 33. The results of the
development show that the system is capable of recording sales, purchases, and raw material
inventory transactions in an integrated manner. The system can manage raw material
inventory in real time and provide structured operational reports. Thus, the information
system developed not only solves existing problems but also offers key features, such as
automatic raw material reduction based on food menu recipes and monitoring of expired
raw materials.

Keywords: /nformation System, ERP Mini, Catering, UMKM, OOAD
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