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1. Introduction

The agricultural sector plays a crucial role in supporting the economic growth of a
region. In addition to being the primary source of income for the majority of the
population, this sector also serves as the main foundation in realizing food security and
makes a great contribution to improving people's welfare. With its strategic role,
agriculture is one of the main pillars of development that not only has an impact on
economic stability, but also social. Therefore, analyzing the competitiveness of the
agricultural sector is a very relevant and significant step to strengthen the development of
this sector in a region, both in terms of productivity, efficiency, and innovation [1].

Control is a series of activities carried out by the company to regulate the purchase time,
determine the optimal inventory level, and determine the amount of raw materials that need
to be provided. The main objective of control is to achieve efficiency in inventory costs,
so that the company's expenses can be kept to a minimum without disrupting the smooth
production process. To realize this goal, one of the steps that can be taken is to purchase
raw materials appropriately, both in terms of quantity and time, which are adjusted to
production needs based on the plan that has been prepared by the previous company. Thus,
good control will help maintain a balance between the availability of raw materials and
operational needs, as well as prevent the occurrence of excess or shortage of stock [2].

One of the important things to control is product quality. Product quality is a very
important factor in supporting the development of a company, as well as being the main
key to increasing sales and obtaining maximum profits. However, in the production
process various problems often arise, one of which is the appearance of damaged or
defective products. Therefore, special efforts and appropriate steps are needed to overcome
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these problems, so that product quality is maintained well and can meet the expected
standards [3].

Quality control has the main purpose of providing assurance to consumers that the
products produced by the company meet high quality standards. With a structured and
effective quality control process, companies can ensure that each product produced not
only meets customer expectations, but is also able to provide satisfaction in terms of
quality, reliability, and suitability to their needs. This aims to build consumer trust in the
company and its products, so that they feel confident that what they buy is the result of a
carefully supervised production process. Thus, quality control is one of the important
elements in the company's efforts to maintain its reputation, increase competitiveness in
the market, and meet various consumer expectations, both in terms of functionality and
product aesthetics [4]. One of the products that is needed for quality control is corn.

Corn is one of the crops that is very familiar to the community, especially in various
regions in Indonesia, and has an important role in daily life. In addition to being the main
food crop after rice, corn is also often used as an alternative staple food, especially in
certain regions where it is used as a substitute for rice. At the national level, corn has a
significant contribution to the Indonesian economy. This is supported by the growth of the
growing food industry, which uses corn as the main raw material. In addition, successes in
cultivation technology, including the application of modern agricultural techniques and the
development of superior varieties, have pushed corn productivity to improve over time [5].

Production control is a very important aspect and a must in the industry. This control
process includes determining the right time to run production as well as the number of
products to be completed in each production cycle. This decision is crucial because it is
directly related to the efficiency of using tools, facilities, and other resources that have a
certain capacity.

The storage and warehousing process is one of the main factors that determine the
success of these efforts. Good storage involves not only selecting a suitable place, but also
considering optimal timing and location. With proper management of storage and
warehousing systems, feed quality can be maintained for a certain period, so that the
product remains high selling value when released to the market at the most favorable time.
The main purpose of these storage and warehousing activities is to protect and maintain
the commaodity during the waiting period before distribution and use. This process aims to
minimize damage, extend shelf life, and ensure that products still meet the quality
standards that have been set [6].

In general, during the dry season, corn production often experiences a significant
decline, mainly due to the lack of water needed by the plant to grow. This lack of water
inhibits the process of photosynthesis and slows down plant growth, which in turn reduces
crop yields. In contrast, during the rainy season, corn production tends to increase, as the
abundant availability of water favors faster and healthier plant growth. Overall, farming
activities have the main goal of increasing productivity so that the profits obtained from
agricultural products can be higher. Agricultural productivity, including in maize
cultivation, is highly dependent on the factors of production owned by farmers [7].

Factors such as improper fertilizer use, planting on less fertile land, and agricultural
practices that do not follow efficient methods also affect the yield produced by farmers.
Various studies that have been conducted have revealed that the main problems in corn
quality are often related to too high moisture content, damaged seeds, the presence of
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fungus in corn kernels, as well as a number of non-conformities with the requirements of
the Indonesian National Standard (SNI) that have been set [8].

Corn production is greatly influenced by a number of factors that play an important role
in determining crop yields. One of the main influencing factors is the area of land available
for corn cultivation. In addition, the quality of the seeds used also has a big impact on the
success of production. The use of the right fertilizer and in sufficient quantities also
contributes to increased yields, as fertilizers provide the nutrients that plants need to grow
optimally. Skilled and sufficient labor is also a determining factor, as agricultural activities
require intensive attention and care throughout the planting to harvest cycle. However,
another factor that also greatly affects corn production is climate. A suitable climate is
essential for optimal growth of corn crops.

Problem Statement

Based on the background, the problems faced by UD emerged. Dicky Putra is related to
the existence of suppliers who deliver corn in poor conditions, uncertain weather, and price
fluctuations. Therefore, the formulation of this research problem is how the corn quality
control procedures applied by UD. Dicky Putra at the moment?

Research Objectives
The purpose of this study is to analyze the corn quality control procedures implemented

by UD. Dicky Putra. The results of the research are expected to increase understanding of
the steps taken by the company in maintaining the quality of corn products.

Method

The method used in this study is a descriptive qualitative approach used to provide a
deep understanding of a phenomenon or event by describing in detail and analyzing
various aspects related to the research subject. This approach focuses more on the
processes, experiences, as well as perspectives of the subjects involved in the phenomenon
being studied. In the context of this study, a descriptive qualitative approach was applied
to examine in depth how the corn quality control process was carried out by UD Dicky
Putra.

In this study, the presence of researchers directly in the field plays a very important role
and cannot be replaced. This is because one of the main characteristics of the qualitative
approach is that the entire data collection process is carried out by the researcher alone
without intermediaries. The researcher plays the role of the main instrument in the
research, so his direct involvement in the context or setting of the research is a must. The
direct presence of the researcher allows for intense interaction with the informant, which
ultimately helps the researcher to capture and understand the social reality or phenomenon
being researched in its entirety, depth, and as it is. Through this involvement, researchers
can obtain more data because they experience and observe for themselves the real situation
in the field related to the research indicators. Therefore, the presence of researchers is not
only important, but is a key component in ensuring the validity and depth of findings in

qualitative research [9].
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To clarify the research process, the researcher made the following research flow:

Licensing Data , Data Analysis
l Reduction l
Observation Documentati Presentation of
T Results
Interview Data Conclusion
Collection Drawdown

Figure 1. Research Flow
Source: [10]

After all the data is obtained through observation, interview, and documentation
techniques, the next step is to conduct data analysis using thematic analysis methods. The
interview results are transcribed first, then the coding process is carried out manually.
Furthermore, the encoded data is grouped into several main theme categories, such as raw
material selection, drying process, and corn storage, to facilitate the drawing of
conclusions according to the focus of the research.

Results and Discussion
Result
Overview

UD. Dicky Putra is a trading company engaged in buying and selling corn since 2000
founded by Mr. M.Ichwan. UD. Dicky Putra, which is located on JI. Dr. Sutomo,
RT.03/RW.04, Ds. Ngronggot, Kec. This business concentrates on collecting, processing,
and distributing corn from local farmers to sell to customers such as farms, animal feed
factories, and other sectors that need corn raw materials. In addition, UD. Dicky Putra also
serves as an intermediary in the corn supply chain, which helps facilitate communication
between farmers and large buyers. As an agricultural business, UD. Dicky Putra may have
an extensive network of cooperation with farmers to ensure a consistent and quality supply
of corn. The company may also be involved in the basic drying, storage, or processing
process to ensure the quality of the corn remains good before it is sold.
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Figure 2 UD Logo. Dicky Putra ( 2024).
Figure 2 shows the logo of UD. Dicky Putra which symbolizes the strength of the
business in processing and distributing corn.

Here is the location of UD. Dicky Putra :

Figure 3. Documentation of UD Business Place. Dicky Putra (2024)
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Figure 4. UD Location. Dicky Putra on Google Maps
Source : https://maps.app.qoo.gl/TFp9TXuNBBgP5¢cp18?g_st=iw
(2024)
From pictures 3 and 4, the location of UD is shown. Dicky Putra along with his location
on google maps.

Tell me about some of the interviews and small discussions that the researcher
conducted with UD owners. Dicky Putra on November 25, 2024 as follows:

Researchers : What are the stages in corn quality control implemented in UD. Dicky
Putra?
Informant . Stages of quality control corn in UD. Dicky Putra is actually quite

structured. We make sure every process runs accordingly standard so that the final result

is of high quality. Here are the steps:

1. Selection of Raw Materials
The corn that we buy from farmers or suppliers is directly selected. We check its
moisture content, cleanliness, and physical condition. We will not accept corn that
is too wet or damaged.

2. Drying
After receiving it, we dry the corn with a high moisture content first. This process
Is important to prevent mold growth and ensure that corn is resistant to being stored
longer.
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3. Storage
We store corn in warehouses with good ventilation systems and temperature control.
This is done to keep the quality stable until the corn is delivered to the buyer.
4. Packaging
Before shipping, we pack the corn neatly using a special sack or container. At this
stage, we also make sure that no foreign objects are mixed.
5. Periodic testing
We also conduct regular quality testing , such as checking moisture content and
cleanliness before the corn is marketed.
6. Shipping Monitoring
During delivery, we ensure that the vehicle used is clean and dry so that the corn is
not contaminated.
Researchers : What is the procedure carried out from the receipt of corn raw materials
to finished products?
Informant: Usually, corn is received directly from farmers or suppliers. When the corn
arrives, we do a preliminary inspection to ensure its quality. Corn that is wet or has a high
moisture content is immediately separated for the drying process. Corn with a high
moisture content is dried first. We dry them in the sun, depending on capacity and weather.
Drying is important to prevent mold growth or damage during storage. Once dry, the corn
is stored in a warehouse with good air circulation. This storage ensures that the corn stays
fresh and ready to be processed or sold at any time.

Researchers : Does UD Dicky Putra have corn quality inspection standards when
accepted?
Informant : Yes, UD. Dicky Putra has inspection standards Corn Quality when

received. We realize that the quality of raw materials is very important to ensure the final
product Meet the standards that the customer expects. Therefore, we implement clear
procedures to check incoming corn. Our standards cover several important aspects such as
moisture content, physical damage rate, grain color, and cleanliness. Corn that does not
meet these standards will usually be rejected or returned to the supplier. In addition, we
also use aids such as moisture meters to ensure that the corn received has a moisture
content below 17%, as higher moisture content can cause spoilage during storage. All
inspections are carefully carried out before the corn is put into the storage warehouse.

Researchers : What are the parameters checked in corn (e.g. moisture content,
damage rate, color)?
Informant : The main parameters we check when receiving corn are:

1. Moisture Content: We ensure that the moisture content of the corn is below 17%. Too
high a moisture content can cause corn to spoil or mold easily during storage. We use
a moisture meter to get accurate results.

2. Damage Rate: Corn that has a lot of physical damage, such as broken grains, insect
holes, or rotten grains, will not be accepted. We usually set a maximum tolerance of

5% for broken granules.
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3. Color: The color of corn is an important indicator of quality. We look for corn that has
auniform color, is bright, and is not dull. Corn that looks too dark or has moldy patches
will be rejected immediately.

Penitentiary : How is corn stored after receipt (e.g. in a warehouse)?

Informant : After the corn is received and passes the quality inspection, the corn will be

immediately transferred to our storage warehouse. We use a warehouse-based storage

system, where the corn is placed in a special sack or container that is already clean and
dry. The corn is also arranged with a certain distance between the piles to ensure good air
circulation around the pile.

Researchers : Does the storage warehouse meet standards such as temperature,
humidity, and cleanliness?
Informant . Our storage sheds are designed to meet the standards required to

maintain the quality of corn. We ensure that the temperature inside the warehouse is at a
stable level to prevent condensation that can increase humidity. The humidity inside the
warehouse is kept low. To ensure this, we maintain adequate air humidity and ventilation
to maintain air circulation. Warehouse cleanliness is a top priority. We carry out regular
cleaning to remove dust, corn residues, or other debris that can attract pests.

Researchers : Is UD. Does Dicky Putra have packaging standards to protect the
quality of corn?
Informant - Yes, UD. Dicky Putra has packaging standards designed to protect the

quality of corn during storage and shipping. We use high-quality plastic sacks that are
strong and resistant to moisture. These sacks are able to protect the corn from exposure to
air and water that can cause damage. Each sack is usually filled with a certain weight, for
example 50 kg, to facilitate handling and prevent damage from excessive pressure.
Researchers : How is the corn packaged to ensure it is kept awake during shipping?
Informant : When the corn is going to be delivered to the customer, we make sure
that Packaging It is up to standard and safe. Each sack is re-inspected to make sure nothing
is torn or damaged. The packed corn is then carefully loaded into the delivery vehicle. We
also ensure that the delivery vehicle is in a clean and dry condition before use. If the
shipment is made in bulk, we use a tarpaulin to cover the corn to protect it from rain or
direct sunlight exposure during the trip.
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Based on the results of the interview, the main idea of the findings used by the informant
in understanding the process of controlling the quality of corn in his business so that it can
be optimal until now, is as follows:

1. Selection of raw materials
2. Drying Process
3. Guarded storage

The control process applied at UD Dicky Putra has a very important role in ensuring
the quality of each product produced. This control not only focuses on the final inspection
of the product, but covers all stages of production from the selection of raw materials, the
processing process, to the final packaging. With thorough and systematic control,
production quality can be maintained properly, so that the products produced are able to
meet consumer standards and expectations. The relationship between control and
production quality is very significant, because the quality that is maintained will have a
direct impact on increasing the number of products that are marketable and in demand by
the market. Finally, increasing the company's output can be achieved more optimally. The
effectiveness of the quality control carried out is one of the main keys in supporting the
growth and sustainability of UD Dicky Putra's business as a whole [11].

Discussion.
As an effort to understand the process of controlling corn quality in UD. Dicky Putra,
based on the interview, found the main idea that:
1. Selection of raw materials.
The selection of raw materials is an important step in maintaining the quality of
corn at UD. Dicky Putra. This process aims to ensure that only the highest quality corn
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is selected, so that the final product produced meets the standards that have been set.
This stage involves a number of decision-making activities to determine which raw
materials are suitable for use in the production process, with reference to quality
standards or special criteria that have been set by the company. In its implementation,
the selection of raw materials is not just about choosing the available materials, but
must consider various important factors. Some aspects that need to be considered
include the quality of materials, the availability of raw materials in the market, price,
physical and chemical characteristics, shelf life, and the influence of these materials
on the quality of the final product. For example, in the agricultural product processing
industry such as corn, the selection of corn as a raw material must consider the level
of dryness, seed size, color, cleanliness from pests and fungi, and moisture content
according to the provisions so that the production can achieve the expected quality.[12]

The following are the stages of raw material selection applied:

a. Moisture Content Check: The moisture content in corn kernels has a significant
influence on their quality and selling value. Therefore, it is important to design and
implement a moisture content detection tool in corn kernels. This tool aims to help
farmers in ensuring that the corn kernels produced have an optimal level of dryness,
so that their quality is maintained and their selling value increases [13].

b. Hygiene Checks: Corn is inspected to ensure it is free of dirt, dust, or other foreign
objects that may affect the quality of the product. The cleanliness of raw materials
is essential to ensure that the products produced meet high hygienic standards.

c. Physical Condition Check: Maize production has promising market potential.
However, many corn crops from the farmer level cannot be utilized by the industry.
This is caused by several factors, such as too high a moisture content, damage to
corn seeds, poor production quality, non-uniform seed color and size, the presence
of broken seeds, and other impurities. All of these factors have an impact on the
low quality of the corn produced.

LENOVO



Kilisuci International Conference on Economic & Business

<(ch Vol. 3 (2025)

Figure 7 & 8 Examination of the Physical Condition of Corn

d. Periodic Quality Testing: In addition to the initial inspection, UD. Dicky Putra also
conducts regular quality testing on stored corn. This aims to ensure that the corn
remains up to quality standards during the storage process until it is used in
production.

By carrying out this rigorous raw material selection process, UD. Dicky Putra can
ensure that only the best quality corn is processed, resulting in a quality final product
that meets customer expectations. The selection process of raw materials is in line with
research "Identification of the main cause of corn kernel bursts and recommendations
for process improvements to reduce product defects™ [14].

2. Drying Process.

The drying process is an important step in maintaining the quality of corn at UD.
Dicky Putra. The main purpose of drying is to lower the moisture content of corn so
that it can be stored longer and avoid damage due to the growth of fungi or
microorganisms. Drying corn is an important stage in order to reduce the moisture
content to safe limits for storage and distribution. Corn with a high moisture content is
at risk of damage due to fungal growth or contamination of microorganisms during the
storage process. Research states that water content that exceeds the standard can trigger
the growth of Aspergillus flavus, which produces aflatoxin that is harmful to human
and animal health [15].

The right drying method is able to maintain the physical quality of the corn and
extend its shelf life. One of the recommended techniques is a combination of natural
drying and oven, which is able to lower moisture content more quickly and evenly.
This is in line with the principles of Good Handling Practices (GHP) and Good Storage
Practices (GSP) recommended by FAO in the management of post-harvest agricultural
products. Thus, optimal drying not only maintains the moisture content of the corn, but
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also serves to prevent physical damage, discoloration, and insect infestation, as well as
ensure that the corn remains marketable during the storage period [16].
The following are the stages in the drying process applied at UD. Dicky Putra:
a. Acceptance of Corn with High Water Content
Corn received from farmers or suppliers with high moisture content is immediately
separated to go through the drying process. The ideal moisture content for corn is
below 17%. If the moisture content is too high, the corn can be damaged, rotted, or
contaminated with fungi, such as aflatoxin.

Figure 9 Checking the Moisture Content Condition of Corn
b. Natural Drying Methods
At UD. Dicky Putra, Corn drying is highly dependent on weather conditions. When
the rainy season arrives, the drying process becomes hampered because the sunlight
is not optimal. As a result, sun-dried corn takes longer to dry, it can even take more

than three days. This can interfere with production efficiency and the quality of
drying results. [15]

Figure 10 Corn Drying Process
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c. Monitoring During Drying
During the drying process, strict supervision is carried out to ensure that the
moisture content of the corn is reduced appropriately. Drying too quickly can
damage the physical corn, while drying too slowly can lead to mold growth.
Therefore, monitoring the temperature and humidity of the air is very important for
the drying process to take place optimally.

d. Storage After Drying
Once the corn has reached the appropriate moisture content, it is stored in a dry
and controlled place, such as in a well-ventilated warehouse. Proper storage after
drying is essential to maintain the quality of the corn and prevent further damage.

The drying process that is carried out correctly plays an important role in
maintaining the quality of the corn received. Thus, UD. Dicky Putra can ensure that
the corn products produced have a long shelf life and remain safe for consumption.
This process is in line with research "Drying using the oven results in lower and more
stable moisture content compared to sunlight™ [17].

Guarded storage

Good storage is a crucial element in maintaining the quality of corn in UD. Dicky
Putra. The main purpose of this storage is to protect the corn from damage caused by
environmental factors, pest attacks, or microorganisms, so that the quality is
maintained until it is ready for distribution. Here are the storage steps implemented:

a. Warehouse with Optimal Ventilation
The dried corn is stored in special warehouses designed to maintain temperature
and humidity stability. A good ventilation system allows air circulation to run
smoothly, so that the corn stays in a dry condition and avoids excess moisture that
can trigger the growth of fungi or other microorganisms.
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Figure 11 Corn Storage Warehouse

b. Periodic Temperature and Humidity Control
The temperature and humidity in the warehouse are regularly monitored.
Overheating or high humidity conditions can damage the quality of the corn,
increase the risk of pest infestation, and trigger the emergence of mold. With strict
controls, the warehouse is able to create an ideal storage environment to maintain
the quality of the corn over a longer period of time.

c. Packaging with Special Sacks or Containers
Corn is packaged using sacks or containers designed to allow for sufficient air
circulation, while still protecting the corn from dirt, dust, and pest attacks. This
packaging also simplifies the storage and transportation process, while ensuring that
the corn remains clean and hygienic during the distribution process.

Figure 12 Packaging Corn in Sacks
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Figure 13 The Process of Shipping Corn to the Warehouse

By implementing a planned and controlled storage system, UD. Dicky Putra can
maintain optimal corn quality, extend its shelf life, and ensure products that are safe
and in accordance with market standards. Overall this process is in line with research
"The implementation of cultivation SOPs has been implemented well, having a positive
impact on the quality and quantity of corn harvest. Supervision is carried out in the
vegetative and generative phases" [18].

4. Conclusion

The results of this study conclude that corn quality control includes the selection of
quality raw materials, the implementation of an optimal drying process, and the application
of storage methods that ensure corn remains in good condition. The selection of the right
raw materials aims to ensure that only the highest quality corn is used. The drying process
is carried out to reduce the moisture content to a safe level, thereby preventing the growth
of fungi or microorganisms that can damage the quality. In addition, careful storage and
under controlled conditions, such as at a certain temperature and humidity, is essential to
maintain the quality of corn so that it is ready for use or marketing. By integrating these
measures, the quality of the corn can be maintained according to the desired standards.

This research makes a theoretical contribution by emphasizing the importance of
implementing a structured quality control system in the agricultural sector. This aims to
ensure that the agricultural products produced meet the set quality standards.

This research makes a practical contribution by providing guidance for other agribusiness
actors in an effort to improve product quality through an efficient quality control system. In
addition, the research also encourages farmers and suppliers to improve the quality of their
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crops to meet the standards applied in the industry, so that they can meet the demands of a
tighter and highly competitive market.

Suggestions for future research can be directed at the development or application of
automation technology in the process of raw material selection and corn drying. The focus
is on improving operational efficiency and ensuring consistency of product quality. This
technology can include the use of automated tools or systems to detect the moisture content,
cleanliness, and physical condition of corn, while optimizing the drying process to be faster
and more accurate, thereby reducing the risk of damage during storage and distribution.

The results of this study recommend that UD. Dicky Putra began to adopt automation
technology to support the process of selecting raw materials and drying corn. Some of the
devices that can be applied include digital moisture analyzers and portable grain dryers
based on solar energy. The use of this technology is believed to increase operational
efficiency, maintain consistency in yield quality, while minimizing the risk of damage due
to excessive moisture content. The application of this innovation is also in line with the
development of modern agribusiness which leads to the digitalization of the production
system, in order to strengthen the competitiveness of products in the local and global
markets.
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