
SKRIPSI 
 
 

THE INFLUENCE OF VISUALIZATION OF FOOD 

APPEARANCE AND FOOD QUALITY ON CUSTOMER 

SATISFACTION AT TAIPAN RESTAURANT, MEDAN 

 

Written as a partial fulfillment of the academic requirements 
to obtain the degree of Sarjana Manajemen 

 
 
 
 
 

 
By: 

NAME : CARISTA 

ID NUMBER : 03013190064 
 
 
 
 
 

 
 
 

 
MANAGEMENT STUDY PROGRAM  

FACULTY OF ECONOMICS AND BUSINESS 
UNIVERSITAS PELITA HARAPAN 

MEDAN 
 2024 


	THE INFLUENCE OF VISUALIZATION OF FOOD APPEARANCE AND FOOD QUALITY ON CUSTOMER SATISFACTION AT TAIPAN RESTAURANT, MEDAN
	THE INFLUENCE OF VISUALIZATION OF FOOD APPEARANCE AND FOOD QUALITY ON CUSTOMER SATISFACTION AT TAIPAN RESTAURANT, MEDAN

	MANAGEMENT STUDY PROGRAM
	FACULTY OF ECONOMICS AND BUSINESS UNIVERSITAS PELITA HARAPAN
	APPROVAL PAGE BY FINAL PAPER ADVISOR
	THE INFLUENCE OF VISUALIZATION OF FOOD APPEARANCE AND FOOD QUALITY ON CUSTOMERS SATISFACTION AT TAIPAN RESTAURANT, MEDAN
	Medan, May 9, 2024 Approved by:

	APPROVAL PAGE BY FINAL PAPER DEFENSE COMMITTEE
	Final Paper Defense Committee Status Signature
	CARISTA 03013190064
	ABSTRAK
	CARISTA 03013190064


	PREFACE
	TABLE OF CONTENT
	FINAL ASSIGNMENT STATEMENTS AND UPLOAD AGREEMENT….ii

	LIST OF APPENDICES
	CHAPTER I INTRODUCTION
	1.1 Background of the Study
	1.2 Problem Limitation
	1.3 Problem Formulation
	1.4 Objective of the Research
	1.5 Benefits of the Research
	1.5.1 Theoretical Benefits
	1.5.2 Practical Benefits

	CHAPTER II
	2.1 Theoretical Background
	2.1.1 Hospitality
	2.1.2 Visualization of Food Appearance
	2.1.2.1 Definition of Visualization of Food Appearance
	2.1.2.2 Principles of Visualization of Food Appearance
	2.1.2.3 Indicator of Visualization of Food Appearance
	2.1.3 Food Quality
	2.1.3.3 Indicators of Food Quality
	2.1.4 Customer Satisfaction
	2.1.4.2 Benefits of Customer Satisfaction
	2.1.4.3 Factor of Customer Satisfaction
	2.1.4.4 Indicators of Customer Satisfaction
	2.1.5 The Effect of Service Quality on Customer Satisfaction
	2.1.6 The Effect of Food Quality on Customer Satisfaction
	2.1.7 The Effect of Service Quality and Food Quality on Customer Satisfaction
	2.2 Previous Research
	2.3 Hypothesis Development
	2.4 Research Model
	2.5 Framework of Thinking

	CHAPTER III RESEARCH METHODOLOGY
	3.1. Research Design
	3.2 Population and Samples
	3.2.2 Samples
	3.3 Data Collection Method
	3.4 Operational Definition and Variable Measurement
	3.2. Data Analysis Method
	3.5.1 Research Instrument Test
	3.5.1.1 Validity Test
	3.5.1.2 Reliability Test
	3.5.2 Descriptive Statistics
	3.5.3 Classical Assumption Test
	3.5.3.1. Normality Test
	3.5.3.2. Multicollinearity Test
	3.5.3.3. Heteroscedasticity Test
	3.5.4. Multiple Linear Regression Analysis
	3.5.5. Hypothesis Test
	b. F test
	c. Determination Test

	CHAPTER IV
	4.1 General View of Taipan Restaurant
	4.1.1 Brief Overview
	4.2 Research Results
	4.2.1 Test of Research Instruments
	4.2.2 Descriptive Statistics
	b. Explanation of Respondents’ Answer on Research Variables
	2. Food Quality Variable
	3. Customer Satisfaction Variable
	c. Mean, Median, Mode, Variance and Standard Deviation
	4.2.3 Results of Data Quality Testing
	4.2.3.1 Classical Assumption Test
	b. Multicollinearity Test
	c. Heteroscedasticity Test
	4.2.3.2 Multiple Linear Regression Analysis
	Customer Satisfaction = 11.718 + 0.120 Visualization of Food Appearance +
	4.2.4 Results of Hypothesis Testing
	4.2.4.1 Partial Test (t Test)
	4.2.4.2 Simultaneous Test (F Test)
	4.2.4.3 Determination Test
	4.3 Discussion

	CHAPTER V CONCLUSION
	5.1 Conclusion
	5.2 Recommendation
	REFERENCES
	APPENDIX A : KUESIONER PENELITIAN
	Identitas

	APPENDIX B : DATA TABULATION
	X2 Y
	l

	APPENDIX C : DATA TABULATION
	APPENDIX D : OUPUT SPSS
	APPENDIX E STATISTIC TABLE



