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ANALISIS KETERKAITAN MINYAK GORENG DENGAN BAHAN PANGAN 

POKOK MENGGUNAKAN ALGORITMA APRIORI 

ABSTRAK 

 

Minyak goreng merupakan bahan pokok yang banyak diminati masyarakat Indonesia, maka 

dari itu tidak heran bila permintaan terhadap minyak goreng sangat meningkat. Selain minyak 

goreng, bahan pangan pokok seperti gula, beras, dan telur juga banyak diminati masyarakat 

Indonesia, sehingga menyebabkan permintaan terhadap produk meningkat. Karena banyaknya 

permintaan minyak goreng dan bahan pangan pokok di Indonesia, persediaan minyak goreng 

dan bahan pangan pokok mulai menurun, sehingga terjadinya ketidak seimbangan hubungan 

antara penawaran dan permintaan minyak goreng dan bahan pokok di Indonesia. Berdasarkan 

permasalahan yang ada, maka dilakukannya penelitian ini, guna mendapatkan keterkaitan 

Supply and Demand bahan pangan pokok dengan minyak goreng. Analisis kali ini 

menggunakan proses data mining dengan metode Cross-Industry Standard Process for Data 

Mining (Crisp-Dm) teknik asosiasi algoritma apriori dengan menggunakan data dalam kurun 

waktu 5 tahun dari Januari 2017 hingga Desember 2021 yang diperoleh dari website resmi yang 

relevan. Dengan teknik asosiasi algoritma apriori yang menggunakan data supply and demand 

bahan pangan pokok (gula, beras, dan telur) dan minyak goreng. Hasil yang didapat adalah 

adanya keterkaitan antara bahan pangan pokok telur dengan produk minyak goreng, baik dari 

supply maupun demand, dikarenakan nilai lift >1.00. 

Kata Kunci: Minyak Goreng, Data Mining, Asosiasi, Crisp-DM, Algoritma Apriori 
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ANALYSIS OF THE RELATIONSHIP OF COOKING OIL WITH STAPLES FOOD 

USING APRIORI ALGORITHM 

ABSTRACT 

 

Cooking oil is a staple ingredient in high demand among Indonesians, so it is not surprising 

that demand for cooking oil is increasing. In addition to cooking oil, staple foods such as sugar, 

rice, and eggs are in high demand among Indonesians, causing product demand to rise. The 

supply of cooking oil and basic foodstuffs began to decline as a result of the high demand for 

cooking oil and staple foods in Indonesia, resulting in an imbalance in the relationship between 

supply and demand for cooking oil and staple foods in Indonesia. This research was conducted 

based on existing problems in order to determine the relationship between Supply and Demand 

of staple foodstuffs with cooking oil. This time, the analysis employs a data mining process with 

the Cross-Industry Standard Process for Data Mining (Crisp-Dm) method of a priori algorithm 

association technique, with data obtained from the relevant official website for a 5-year period 

spanning January 2017 to December 2021. Using an a priori algorithm association technique 

that utilizes supply and demand data for staple foods (sugar, rice, and eggs) and cooking oil. 

Because the lift value is greater than one, the results obtained are the supply and demand 

relationship between the staple food of eggs and cooking oil products. 

Keywords: Cooking Oil, Data Mining, Association, Crisp-Dm, Apriori Algorithm 
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