102

DAFTAR PUSTAKA

Andaleeb, S., & Conway, C. (2006). Customer satisfaction in the restaurant
industry: An examination of the transaction-specific model. Journal of
Services Marketing, 20(1), 3-11.

Andrus, D. (1986). Office atmospherics and dental service satisfaction. Journal of
Professional Services Marketing, 1(4), 77-85.

Arbuckle, J. (1997). Amos User Guide Version 3.6.

Babin, B. J., Darden, W. R., & Babin, L. A. (1998). Negative emotions in
marketing research: Affect or artifact?. Journal of Business Research, 42(3), 271—
285

Baker, J., & Cameron, M. (1996). The effects of the service environment on affect
and consumer perception of waiting time: an integrative review and
research propositions. Journal of the Academy of Marketing Science,
24(4), 338-349.

Baloglu, S., & Brinberg, D. (1997). Affective images of tourism destination.
Journal of Travel Research, 35(4), 11-15.

Barsky, J., & Nash, L. (2002). Evoking emotion: affective keys to hotel loyalty.
Cornell Hotel & Restaurant Administration Quarterly, 43(1), 39-46.

Binter,M.J., (1990). Evaluating service encounters:ithe effects ofphysical
surroundings and employee responses. Journal of Marketing. 54 (2), 69-82.

Bisnis Kuliner di Surabaya Diyakini Tumbuh 20 Persen Tahun ini, Faktor
Pendorongnya ternyata Hal ini. (2017, Februari 27). Diunduh pada
tanggal 11 September 2017 dari tribunnews:
http://surabaya.tribunnews.com/2017/02/27/bisnis-kuliner-di-surabaya-
diyakini-tumbuh-20-persen-tahun-ini-faktor-pendorongnya-ternyata-hal-
ini

Brady, M., & Robertson, C. (2001). Searching for a consensus on the antecedent
role of service quality and satisfaction: an exploratory cross-national
study. Journal of Business Research, 51(1), 53-60.

Brocato, E.D., Voorhees, C.M., Baker, J., (2012). Understanding the influence of
cues from other customers in the service experience: a scale development and
validation. Journal of Retailing, 88 (3), 384-398.

Byrne, A., Whitehead, M., (2003). The naked truth of celebrity endorsement.
British Food Journal. 105 (4/5), 288-295

C.Mowen, J. d. (2002). Perilaku Konsumen. Jakarta: Erlangga.

Chandra, A. A. (2017, Feb 6). Pendapatan Per Kapita RI Naik Jadi Rp 47,96
Juta/Tahun. Retrieved from detikfinance: https://finance.detik.com/berita-



103

ekonomi-bisnis/3414745/pendapatan-per-kapita-ri-naik-jadi-rp-4796-
jutatahun

Chang, K. (2000). The impact of perceived physical environments on customers’
satisfaction and return intentions. Journal of Professional Services
Marketing, 21(2), 75.

Chen, A., Peng, N., & Hung, K. (2015). The effects of luxury restaurant
environments on diners’ emotions and loyalty: incorporating diner
expectations into an extended Mehrabian-Russell model. International
Journal Contemporary Hospitality Management, 27(2), 236-260.

Cheng, C., Chen, C., Hsu, F., & Hu, H. (2012). Enhancing service quality
improvement ment strategies of fine-dining restaurants: new insights from
integrating a two-phase decision-making model of IPGA and DEMATEL
analysis. International Journal of Hospitality Management, 31(4), 1155-
1166.

Dapur Bermain Chef Ken. (2015, Oktober 30). Diunduh pada tanggal 11
September 2017 dari femina: https://www.femina.co.id/article/dapur-
bermain-chef-ken-

Dick, A., & Basu, K. (1994). Customer Loyalty : Toward an Integrated
Conceptual Framework. Journal of The Academy Marketing Science, 22,
99-113.

Duffy, D. L. (2003). Internal and external factors which affect customer loyalty.
Journal of Consumer Marketing, 20(5), 480-485.

Fang, C., Peng, P., & Pan, W. (2013). Does using an a‘ la carte or combo set
menu affect the performance of a teppanyaki-style restaurant?
International Journal Contemporary Hospitality Management, 25(4), 491-
500.

Feigenbaum, A. (1986). Total Quality Control, Third edition.

Ferdinand, A. (2002). Structural Equation Modelling dalam Penelitian
Manajemen.

Gee, R., Coates, G., & Nicholson, M. (2008). Understanding and profitably
managing customer loyalty. Marketing intelligence & Planning, 26(4),
359-373.

Goleman, D. (2002). Kecerdasan Emosional.

Grove, S.J., Fisk, R.P., (1997). The impact of other consumers on service
experiences: a critical incident examination of “getting along”. Journal of
Retailing, 73 (1), 63-85.

Grove, S., Fisk, R., & Dorsch, M. (1998). Assessing the theatrical components of
the service encounter: A cluster analysis examination. The Service
Industries Journal, 18(3), 116-134.



104

Halonen-Knight, E., Hurmerinta, L., (2010). Who endorses whom? Meanings
transfer in celebrity endorsement. Journal of Product and Brand Management. 19
(6), 452-460.

Handayani, I. (2017, Mei 24). 11 Persen Masyarakat Indonesia Rutin Makan di
Luar Rumah. Diunduh pada tanggal 11 September 2017 dari beritasatu:
http://www.beritasatu.com/gaya-hidup/432721-11-persen-masyarakat-
indonesia-rutin-makan-di-luar-rumah.html

Hansen, E., & Bush, R. (1999). Understanding customer quality requirements.
Industrial Marketing Management, 28(2), 119-130.

Harrington, R.J., Ottenbacher, M.C., Kendall, K.W., (2011). Fine-dining
restaurant selection: direct and moderating effects of customer attributes. Journal
Foodservice Business Research. 14 (3), 272-289.

Hartline, M.D., Ferrell, O.C., (1996). The management of customer-contact
service employees: an empirical investigation. Journal of Marketing. 60 (4), 52—
70.

Hasan, A. (2008). Marketing.

Hegde, A. (1996). Retailers: Do you understand the implications of lighting
quality and quantity for product sales? Journal of Family and Consumer
Sciences, 88, 9-12.

Heung, V., & Gu, T. (2012). Influence of restaurant atmospherics on patron
satisfaction and behavioral intentions. International Journal of Hospitality
Management, 31, 1167-1177.

Hidayat, F. (2014, April 17). Kebiasaan Masyarakat Jakarta Makan di Restoran
Meningkat. Diunduh pada tanggal 11 September 2017 dari beritasatu:
http://www.beritasatu.com/kuliner/178472-kebiasaan-masyarakat-jakarta-
makan-di-restoran-meningkat.html

Homburg, C., Koschate, N., & Hoyer, W. D. (2006). The role of cognition and
affect in the formation of customer satisfaction: A dynamic perspective. Journal
of Marketing, 70(3), 21-31.

Hui, M., Dube, L., & Chebat, J. (1997). The impact of music on consumers’
reactions to waiting for services. Journal of Retailing, 73, 87-104.

Jaishankar, G., Mark, J., & Kristy, E. (2000). Understanding the customer base of
service providers: An examination of the differences between switchers
and stayers. Journal of Marketing, 65.

Jang, S., & Namkung, Y. (2009). Perceived quality, emotions, and behavioural
intentions: application of an extended Mehrabian-Russell model to
restaurants. Journal of Business Research, 62(4), 451-460.

Johns, N., & Tyas, P. (1996). Use of service quality gap theory to differentiate
between foodservice outlets. Service Industry Journal, 16(3), 321-346.



105

Johnson, C., Surlemont, B., Nicod, P., Revaz, R., (2005). A concise typology of
Michelin restaurants in Europe. Cornell Hotel Restaurant Administration
Quarterly. 46 (2), 170-187

JP.Chaplin. (1972). Kamus Psikologi. Jakarta: Penerbit Gramedia.

Kaltcheva, V., & Weitz, B. (2006). When should a retailer create an exciting store
environment. Journal of Marketing, 70(1), 107-118.

Kandampully, J., Zhang, T., & Bilgihan, A. (2015). Customer loyalty: a review
and future directions with a special focus on the hospitality industry.
International Journal of Contemporary Hospitality Management, 27(3),

379-414.
Kenali Strategi Awal Dalam Bisnis Makanan. (2014, August 14). Diunduh pada
tanggal 11 September 2017 dari bisnismakanan:

http://www.bisnismakanan.com/kenali-strategi-awal-dalam-bisnis-
makanan.htm

Kivela, J., Inbakaran, R., & Reece, J. (1999). Consumer research in the restaurant
environment, part 1: a conceptual model of dining satisfaction and return
patronage. International Journal of Contemporary Hospitality
Management, 11(5), 205-222.

Kivela, J., Inbakaran, R., & Reece, J. (2000). Consumer research in the restaurant
environment. Part 3: Analysis, findings and conclusions. International
Journal of Contemporary Hospitality Management, 12(1), 13-30.

Ko, W., & Hsiao, C. (2008). To evaluate the professional competency of chef-
applying in analysis hierarchy process. Journal of Hospitality of Home
Economics, 5, 68-91.

Koo, D., & Ju, S. (2010). The interactional effects of atmospherics and perceptual
curiosity on emotions and online shopping intention. Computer Human
Behavior, 26(3), 377-388.

Kotler, P. (1973-1974). Atmospherics as Marketing Tool. 49.

Kuroshima, S. (2010). Another look at the service encounter: progressivity,
intersubjectivity, and trust in a Japanese sushi restaurant. Journal
Pragmatics, 42, 856-869.

Laros, J., & Steenkamp, E. (2005). Emotions in consumer behavior: a hierarchical
approach. Journal of Business Research, 58(10), 1437-1445.

Lewis, R., & Booms, B. (1983). The marketing aspects of service quality.
American Marketing Association Chicago, 99-104.

Lin, C., & Lin, H. (2006). The study of chef image and consumer behavior of
teppanyaki restaurant in Taipei. Hwa Kang Journal of Agriculture, 7, 13-
26.


http://www.bisnismakanan.com/

106

Lin, Y. (2013). Evaluation of co-branded hotels in the Taiwanese market: the role
of brand familiarity and brand fit. International Journal of Contemporary
Hospitality Management, 25(3), 346-364.

Margaretha Fiani S. dan Edwin Japarianto, S. M. (2012). Analisa Pengaruh Food
Quality dan Brand Image terhadap Keputusan Pembelian roti kecik toko
roti Ganep's di kota Solo. Jurnal Manajemen Pemasaran, 1, 1-6.

Mehrabian, A., & Russell, J. (1974). An Approach to Environmental Psychology.

Milliman, R., & Fugate, D. (1993). Atmospherics as an emerging influence in the
design of exchange environment. Journal of Marketing Management, 3,
66-74.

Nongkrong di Cafe jadi Gaya Hidup. (n.d.). Diunduhpada tanggal 11 September
2017 dari antaranews:
https://www.antaranews.com/print/300726/nongkrong-di-cafe-jadi-gaya-
hidup

Oliver, R. (1981). Measurement and evaluation of satisfaction process on retail
settings. Journal of Retailing, 57(3), 25-48.

Oliver, R. L. (1997). Satisfaction: A behavioral perspective on the consumer.

Ong, F., & Khong, K. (2011). The effects of mall atmospherics and convenience
on flow: a study of shoppers in Malaysia. Business Management Review,
1(2), 78-87.

Pang, L. (2017). The training and creativity of professional chefs: Stoking the
imagination in global gastronomic discourse. Original Research Article.
Appetite, 48-53.

Parasuraman, A., Zeithaml, V., & Berry, L. (1985). A conceptual model of service
quality and its implications for future research. Journal Marketing, 49(4),
41-50.

Parasuraman, A., Zeithaml, V., & Berry, L. (1988). SERVQUAL: A multiple-
item scale for measuring consumer perceptions of service quality. Journal
of Retailing, 64(1), 12-40.

Parker, C., & Ward, P. (2000). An analysis of role adoptions and scripts during
customer-to-customer encounters. European Journal of Marketing, 34,
341-358.

Pipe and Barrel. Diunduh pada tanggal 11 September 2017 dari PipeandBarrel:
www.pipeandbarrel.com

Potter, N. N. (1995). Food Science , 5th edition. New York: Chapman & Hall.

Pratten, J. (2008a). The training and retention of chefs. International Journal of
Contemporary Hospitality Management, 15(4), 237-242.

Pratten, J. (2008b). What makes a great chef? British Food Journal, 105(7), 454—
4509,



107

Prawitasari. (1995). Kecerdasan Emosional. Skripsi.

Raajpoot, N. A. (2002). TANGSERV: A multiple item scale for measuring
tangible quality. Journal of Foodservice Business Research, 5, 109-127.

Rachmawati, V. (2009). Hubungan antara Hedonic Shopping Value, Positive
Emotion, dan perilaku Impulsive Buying pada konsumen ritel. Jurnal
Majalah Ekonomi, 192-208.

Rangkuti, F. (2002). The Power of Brands : Teknik Mengelola Brand Equity dan
Strategi Pengembangan Merek.

Ryu, K., Lee, H., & Kim, G. (2012). The influence of the quality of the physical
environment, food, and service on restaurant image, customer perceived
value, customer satisfaction, and behavioral intentions. International
Journal Contemporary Hospitality Management, 24(2), 200-223.

Schneider, B., Brown, D.E., (1985). Employee and customer perceptions of
service in banks: replication and extension. Journal of Applied Psychology. 70 (3),
423-433.

Seth, N., Deshmukh, S., & Vrat, P. (2005). Service quality models: a review.
International Journal of Quality & Reliability Management, 22(9), 913-
949.

Sharma, A., & Stafford, T. (2000). The effect of retail atmospherics on customers’
perceptions of salespeople and customer persuasion: An empirical
investigation. Journal of Business Research, 49, 183-191.

Sompotan, J. (2012, Juni 29). Wah, Orang Indonesia Lebih Suka Makan di Luar
Rumah!Diunduh pada tanggal 11 September 2017 dari okezone:
https://lifestyle.okezone.com/read/2012/06/29/299/656249/wah-orang-
indonesia-lebih-suka-makan-di-luar-rumah

Spangenberg, E., Crowley, A., & Henderson, P. (1996). Improving the store
environment: Do olfactory cues affect evaluations and behaviors. Journal
of Marketing, 60(2), 67-80.

Steenkamp, J.-B.E.M . (1989). Product Quality: an Investigation into the Concept
and How It Is Perceived by Consumers. Van Gorcum, Holland.

Tam, J. (2008). Brand familiarity: its effects on satisfaction evaluations. Journal
of Service Marketing, 22(1), 3-12.

Turley, L., & Milliman, R. (2000). Atmospheric effects on shopping behavior: a
review of the experimental evidence. Journal of Business Research, 49(2),
193-211.

Verhoef, P., Lemon, K., Parasuraman, A., Roggeveen, A., Tsiros, M., &
Schlesinger, L. (2009). Customer experience creation: Determinants,
dynamics and management strategies. Journal of Retailing, 85(1), 31-41.

Wakefield, K., & Baker, J. (1998). Excitement at the mall: determinants and
effects on shopping response. Journal of Retailing, 74, 515-539.



108

Wakefield, K., & Blodgett, J. (1996). The effect of the servicescape on customers'
behavioral intentions in leisure service settings. The Journal of Services
Marketing, 10(6), 45-61.

Walls, A., Okumus, F., Wang, Y., & Kwun, D. (2011). Understanding the
consumer experience: An exploratory study of luxury hotels. Journal of
Hospitality Marketing and Management, 20(2), 166-197.

Watson, L., & Spence, M. T. (2007). Causes and consequences of emotions on
consumer behaviour: A review and integrative cognitive appraisal theory.
European Journal of Marketing, 41(5/6), 487-511.

Westbrook, R., & Oliver, R. (1991). The dimensionality of consumption emotion
patterns and consumer satisfaction. Journal of Consumer Research, 18(1),
84-91.

White, C. J. (2010). The impact of emotions on service quality, satisfaction, and
positive word-of-mouth intentions over time. Journal of Marketing Management,
26(5/6), 381-394.

Wirtz, J., & Bateson, J. (1999). Consumer satisfaction with services: Integrating
the environment perspective in services marketing into the traditional
disconfirmation paradigm. Journal of Business Research, 44(1), 55-66.

Wu, C., & Liang, R. (2009). Effect of experiential value on customer satisfaction
with service encounters in luxury-hotel restaurants. International Journal
of Hospitality Management, 28, 586 - 593.

Wyckoff, D. (1984). New tools for achieving service quality. Cornell Hotel &
Restaurant Administration Quarterly, 25(3), 78-92.

Yalch, R., & Spangeberg, E. (2000). The effects of music in a retail setting on
retail and perceived shopping times. Journal of Business Research, 49,
139-147.

Zehir, C., Sahina, A., Kitapci, H., & Ozsahin, M. (2011). The Effects of Brand
Communication and Service Quality In Building Brand Loyalty Through
Brand Trust; The Empirical Research On Global Brands. Procedia Social
and Behavioral Sciences, 24, 1218-1231.

Zeithaml, V. (1988). Consumer perceptions of price, quality, and value: a means-
end model and synthesis of evidence. Journal of Marketing, 52(3), 2-22.

Zeithaml, V.A., Berry, L.L., Parasuraman, A., (1988). Communication and
control processes in the delivery of service quality. Journal of Marketing. 52 (2),
35-48.

Zopiatis.A. (2010). Is it art or science? Chef’s competencies for success.
International Journal of Hospitality Management, 29, 459-467.



