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ABSTRAK 

Produksi kerupuk rambak pada sektor Usaha Mikro, Kecil, dan Menengah 

(UMKM) memberikan kontribusi terhadap perekonomian lokal, namun aktivitas 

produksinya berpotensi menimbulkan dampak lingkungan akibat konsumsi energi, 

penggunaan bahan bakar, dan limbah. Penelitian ini bertujuan untuk menganalisis 

dampak lingkungan proses produksi kerupuk rambak menggunakan pendekatan 

Life Cycle Assessment (LCA), serta merumuskan prioritas teknis implementasi 

menggunakan Green Quality Function Deployment I (Green QFD I). Studi 

dilakukan pada Industri Kerupuk Rambak UD Lumintu dengan cakupan sistem gate 

to gate dan bantuan software SimaPro menggunakan metode recipe 2016. Hasil 

analisis LCA menunjukkan bahwa tahapan produksi yang melibatkan konsumsi 

energi dan bahan bakar. Kategori dampak yang dominan meliputi kesehatan 

manusia, sumber daya, dan kualitas ekosistem. Hasil LCA kemudian dIntegrasikan 

ke dalam metode Green Quality Function Deployment I (Green QFD I) ke dalam 

parameter teknis melalui penyusunan House of Quality (HoQ), dengan kriteria 

lingkungan sebagai WHATs dan respon teknis sebagai HOWs. Integrasi metode 

LCA, dan Green QFD I menghasilkan urutan prioritas strategi perbaikan teknis 

yang mampu menurunkan potensi dampak lingkungan yang ditimbulkan pada 

produksi kerupuk rambak. Pendekatan terintegrasi ini diharapkan dapat menjadi 

model pengambilan keputusan berbasis keberlanjutan bagi industri kerupuk rambak 

dan UMKM pangan tradisional lainnya. Penelitian ini mendukung pencapaian 

Sustainable Development Goal (SDG) 9 Industry, Innovation, and Infrastructure 

melalui penerapan praktik produksi yang inovatif dan berkelanjutan pada UMKM. 

Kata kunci: Life Cycle Assessment , Green Quality Function Deployment I 

,SimaPro, UMKM, Cleaner Production, Innovation. 
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ABSTRACT 

The production of rambak crackers in the Micro, Small, and Medium Enterprises 

(MSME) sector contributes to the local economy; however, its production activities have 

the potential to cause environmental impacts due to energy consumption, fuel usage, and 

waste generation. This study aims to analyze the environmental impacts of the rambak 

cracker production process using a Life Cycle Assessment (LCA) approach and to 

formulate technical implementation priorities using Green Quality Function Deployment 

I(Green QFD I).The study was conducted at UD Lumintu Rambak Cracker Industry with a 

gate-to-gate system boundary, utilizing SimaPro software with the ReCiPe 2016 method. 

The LCA results indicate that production stages involving energy and fuel consumption are 

the main contributors to environmental impacts. The dominant impact categories include 

human health, resources, and ecosystem quality.The LCA results were then integrated into 

the Green Quality Function Deployment I(Green QFD I) method by translating them into 

technical parameters through the development of a House of Quality (HoQ), where 

environmental criteria serve as the WHATs and technical responses as the HOWs. The 

integration of LCA and Green QFD I methods produces a prioritized sequence of technical 

improvement strategies aimed at reducing potential environmental impacts in rambak 

cracker production.This integrated approach is expected to serve as a sustainability-based 

decision-making model for the rambak cracker industry and other traditional food MSMEs. 
This study supports the achievement of Sustainable Development Goal (SDG) 9: Industry, 

Innovation, and Infrastructure by promoting sustainable and innovative production 

practices in MSMEs. 

Keywords: Life Cycle Assessment, Green Quality Function Deployment I, SimaPro 9, 

MSMEs, Cleaner Production, Innovation. 
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