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ABSTRAK
Indy Soeroso (02011210040)

Analisi Pengaruh Faktor Faktor Kunci Terhadap Kesuksesan Restoran. Studi Kasus
Pada Restoran Mie Gacoan Surabaya.

Penelitian ini bertujuan untuk menganalisis pengaruh faktor-faktor kunci terhadap kesuksesan
operasional Restoran Mie Gacoan di Surabaya. Fokus utama dari penelitian ini adalah untuk
mengidentifikasi faktor internal dan eksternal yang berkontribusi terhadap keberhasilan bisnis
restoran, termasuk kualitas produk, pelayanan pelanggan, harga, lokasi, dan strategi
pemasaran yang diterapkan. Faktor-faktor tersebut dinilai penting karena dapat memengaruhi
kepuasan pelanggan, loyalitas konsumen, serta keberlanjutan usaha dalam jangka panjang.
Penelitian ini menggunakan pendekatan kuantitatif dengan teknik pengumpulan data melalui
survei kepada pelanggan yang pernah berkunjung ke restoran, serta wawancara mendalam
dengan pihak manajemen untuk mendapatkan gambaran strategi operasional dan pemasaran
yang diterapkan. Data yang diperoleh dianalisis menggunakan metode regresi linier berganda
guna mengetahui tingkat pengaruh masing-masing variabel terhadap kesuksesan restoran.
Hasil analisis menunjukkan bahwa faktor kualitas produk, pelayanan pelanggan, dan lokasi
memiliki pengaruh yang signifikan terhadap kesuksesan restoran, yang tercermin dari
tingginya tingkat kunjungan dan kepuasan pelanggan. Sementara itu, faktor harga dan strategi
pemasaran juga berkontribusi, meskipun pengaruhnya relatif lebih rendah. Berdasarkan
temuan ini, pihak manajemen Mie Gacoan di Surabaya diharapkan dapat memfokuskan
pengembangan bisnis pada peningkatan kualitas produk dan layanan pelanggan untuk
mempertahankan keunggulan kompetitif di tengah persaingan industri kuliner yang semakin
ketat.

(xvi+87 halaman; 6 gambar; 23 tabel)

Kata kunci: Mie Gacoan, kesuksesan operasional, kualitas produk, pelayanan pelanggan,
lokasi, strategi pemasaran, harga, regresi linier berganda, faktor internal, faktor eksternal,
daya saing.



ABSTRACT

Indy Soeroso (02011210040)

Analysis of the Influence of Key Factors on the Success of the Restaurant: A Case Study
of Mie Gacoan Restaurant in Surabaya.

This study aims to analyze the influence of key factors on the operational success of Mie
Gacoan Restaurant in Surabaya. The main focus of the research is to identify both internal
and external factors that contribute to the restaurant’s business success, including product
quality, customer service, pricing, location, and marketing strategies. These factors are
considered essential as they can impact customer satisfaction, consumer loyalty, and
long-term business sustainability. The research employs a quantitative approach, collecting
data through surveys distributed to customers who have visited the restaurant, as well as
in-depth interviews with the management to gain insights into the operational and marketing
strategies implemented. The data collected is analyzed using multiple linear regression to
determine the impact of each variable on the restaurant’s success. The results indicate that
product quality, customer service, and location have a significant influence on the restaurant's
success, as reflected in high customer satisfaction and visit frequency. On the other hand,
pricing and marketing strategies also contribute, though their impact is relatively lower.
Based on these findings, the management of Mie Gacoan in Surabaya is advised to focus its
business development efforts on improving product quality and customer service in order to
maintain a competitive edge in the increasingly competitive culinary industry.

(xvi+87 pages; 6 figures; 23 tables)

Keywords: Mie Gacoan, operational success, product quality, customer service, location,
marketing strategy, price, multiple linear regression, internal factors, external factors,
competitiveness.



LAMPIRAN A: KUESIONER PENELITIAN

KUESIONER

1. Jenis Kelamin

a. Pria

b. Wanita

2. Usia

a. < 18 tahun (Berhenti sampai disini)

b. 18-35 tahun

C. 50-60 tahun

d. > 60 tahun (Berhenti sampai disini)

g Apakah anda berdomisili di Surabaya?

a. Ya

b. Tidak (Berhenti sampai disini)

4. Apakah anda pernah mengunjungi dan membeli produk Mie Gacoan
di Cabang Mayjend dalam kurun waktu 6 bulan terakhir?

a. Ya

b. Tidak (Berhenti sampai disini)
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Intruksi Pengisian Kuesioner

Berilah tanggapan anda dengan memberikan tanda silang (X) pada skala yang
tersedia sesuai dengan tingkat persetujuan anda. Semakin besar skor yang anda

pilih maka menunjukkan anda semakin setuju terhadap pernyataan tersebut dan

sebaliknya.
1 = Sangat Tidak Setuju (STS)
2 = Tidak Setuju (TS)
3 = Netral (N)
4 = Setuju (S)
5 = Sangat Setuju (SS)
Service Quality
1. | Layanan Mie Gacoan
Cabang Mayjend Sungkono
Memuaskan
D Layanan Karyawan Mie
Gacoan Cabang Mayjend
Sungkono Cepat
3. | Karyawan Mie Gacoan
selalu bersedia memberikan
bantuan
4. | Karyawan Mie Gacoan
Nyaman untuk diajak
berinteraksi
Food Quality
5. | Visual Presentasi Makanan
Mie Gacoan Baik
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6. Aroma  Makanan Mie
Gacoan Menarik

7. Makanan di Mie Gacoan
disajikan dengan suhu yang
sesuai

8. Makanan di Mie Gacoan
lezat

9. Makanan di Mie Gacoan
segar

10. | Mie Gacoan Menawarkan
Pilihan  Makanan
Yang
Sehat

Atmospherics

11. | Mie Gacoan memiliki
interior yang bagus

12. | Tempat Mie Gacoan Bersih

13. | Pencahayaan di Mie
Gacoan Baik

14. | Musik yang disajikan di
restauran Mie Gacoan
menyenangkan

15. | Mie Gacoan memiliki
Lahan yang luas

Other Customers

16. | Pelanggan Mie
Gacoan Elegan

17. | Pelanggan Mie
Gacoan memiliki sikap
yang baik

18. | Pelanggan di Mie Gacoan
Menyenangkan untuk
diajak berinteraksi
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Perceived Value atau Price

19.

Harga makanan di Mie
Gacoan terjangakau

20.

Keseluruhan Makanan di
Mie Gacoan sesuai dengan
kualitas yang diharapka

21.

Kualitas makanan yang di
dapatkan di Mie Gacoan
sesuai dengan Uang yang
dikeluarkan.

Customer Satisfaction

205

Saya merasa menyantap

hidangan di Mie Gacoan
menyenangkan.

23

Saya Menikmati Makan di
Restauran Mie Gacoan
Cabang Mayjend

24.

Saya  merasa
nyaman berada di
Restauran ini

28

Secara Keseluruhan Saya
Puas dengan Restauran Mie

Gacoan

Revisit Intention

26.

Saya akan mengunjungi
Mie Gacoan cabang
Mayjend sungkono dalam
waktu dekat

27.

Saya hendak untul

mengajak teman saya di Mig
Gacoan Cabang Mayjend
Sungkono

28.

Saya lebih memilih Mie
Gacoan dibanding
restauran lainnya yang
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menjual makanan serupa

105



HASIL UJI SPSS

Frequency
Table
X1.1
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 3 2.1 2.1 2.1
2 5 3.6 3.6 5.7
3 41 29.3 293 35.0
4 55 39.3 39.3 743
5 36 257 257 100.0
Total 140 100.0 100.0
X1.2
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 2 1.4 1.4 1.4
2 8 5.7 SN/ st
;! 41 29.3 293 36.4
4 59 421 421 78.6
5 30 214 214 100.0
Total 140 100.0 100.0
X1.3
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 4 2.9 2.9 2.9
2 9 6.4 6.4 9.3
3 45 321 321 414
4 49 35.0 35.0 76.4
5 33 23.6 23.6 100.0
Total 140 100.0 100.0
X1.4
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 4 2.9 29 29
2 14 10.0 10.0 12.9
3 42 30.0 30.0 42.9
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4 | 46 32.9 32.9 75.7
5 | 34 243 243 100.0
Total | 140 100.0 100.0
X1.5
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 2 1.4 1.4 1.4
2 21 15.0 15.0 16.4
3 61 43.6 43.6 60.0
4 36 25.7 25.7 85.7
5 20 14.3 14.3 100.0
Total 140 100.0 100.0
Service Quality
Cumulative
Frequency Percent Valid Percent Percent
Valid 7 1 0.7 0.7 0.7
11 3 2.1 2.1 29
12 1 0.7 0.7 3.6
13 8 5.7 .74 9.3
14 3 2.1 2.1 1.4
g 13 9.3 9.3 20.7
16 17 12.1 12.1 32.9
1174 8 57/ 5.7 38.6
18 14 10.0 10.0 48.6
19 20 14.3 14.3 62.9
20 17 12.1 1241 75.0
21 13 9.3 9.3 84.3
22 7 5.0 5.0 89.3
23 5 3.6 3.6 92.9
24 1 0.7 0.7 93.6
25 9 6.4 6.4 100.0
Total 140 100.0 100.0
Frequency
Table
X2.1
Cumulative
Frequency Percent Valid Percent Percent




Valid 1 3 2.1 2.1 2.1
2 3 2.1 2.1 4.3
3 34 243 243 28.6
4 62 44.3 44.3 72.9
5 38 271 271 100.0
Total 140 100.0 100.0
X2.2
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 2 1.4 1.4 14
2 2 1.4 1.4 29
3 38 271 271 30.0
4 60 429 42.9 72.9
5 38 271 271 100.0
Total 140 100.0 100.0
X2.3
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 3 2.1 25 2.1
2 5 3.6 3.6 5.7
3 30 214 214 271
4 59 421 42.1 69.3
5 43 30.7 30.7 100.0
Total 140 100.0 100.0
X2.4
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 1 0.7 0.7 0.7
2 8 5.7 5.7 6.4
3 38 271 271 33.6
4 55 39.3 39.3 72.9
5 38 271 271 100.0
Total 140 100.0 100.0
X2.5
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 3 2.1 2.1 2.1
2 1 0.7 0.7 2.9
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3 | 14 10.0 10.0 12.9
4 | 56 40.0 40.0 52.9
5 | 66 471 471 100.0
Total | 140 100.0 100.0
X2.6
Cumulative
Frequency Percent Valid Percent Percent
Valid 2 6 4.3 4.3 4.3
3 64 457 457 50.0
4 49 35.0 35.0 85.0
5 21 15.0 15.0 100.0
Total 140 100.0 100.0
Food Quality
Cumulative
Frequency Percent Valid Percent Percent
Valid 8 1 0.7 0.7 0.7
18 1 0.7 0.7 1.4
15 1 0.7 0.7 2.1
16 2 1.4 1.4 3.6
17 2 1.4 1.4 5.0
18 5 3.6 3.6 8.6
19 6 4.3 4.3 12.9
20 7 5.0 5.0 17.9
21 8 S/ 574 23.6
22 17 121 124 35.7
23 17 12.1 1241 47.9
24 21 15:0 15.0 62.9
25 12 8.6 8.6 71.4
26 8 5.7 5.7 77.1
27 8 5.7 5.7 82.9
28 10 7.1 7.1 90.0
29 7 5.0 5.0 95.0
30 7 5.0 5.0 100.0
Total 140 100.0 100.0
Frequency
Table
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X3.1

Cumulative
Frequency Percent Valid Percent Percent
Valid 1 1 0.7 0.7 0.7
2 9 6.4 6.4 71
3 63 45.0 45.0 52.1
4 47 33.6 33.6 85.7
5 20 14.3 14.3 100.0
Total 140 100.0 100.0
X3.2
Cumulative
Frequency Percent Valid Percent Percent
Valid 2 3 21 21 21
3 48 34.3 34.3 36.4
4 57 40.7 40.7 1
5 32 22.9 22.9 100.0
Total 140 100.0 100.0
X3.3
Cumulative
Frequency Percent Valid Percent Percent
Valid 2 4 2.9 29 29
3 38 271 271 30.0
4 61 43.6 43.6 73.6
5 37 26.4 26.4 100.0
Total 140 100.0 100.0
X3.4
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 1 0.7 0.7 0.7
2 9 6.4 6.4 71
3 61 43.6 43.6 50.7
4 50 35.7 35.7 86.4
5 19 13.6 13.6 100.0
Total 140 100.0 100.0
X3.5
Cumulative
Frequency Percent Valid Percent Percent
Valid 2 4 29 29 29
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3 | 48 34.3 34.3 37.1
4 | 56 40.0 40.0 77.1
5 | 32 229 229 100.0
Total | 140 100.0 100.0
Atmospherics
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 1 0.7 0.7 0.7
13 4 2.9 29 3.6
14 6 4.3 4.3 7.9
15 28 20.0 20.0 27.9
16 12 8.6 8.6 36.4
17 4 2.9 2.9 39.3
18 11 7.9 7.9 471
19 7 5.0 5.0 52.1
20 30 214 214 73.6
21 8 5.7 5.7 793
22 3 2.1 2.1 81.4
23 11 7.9 7.9 89.3
24 2 1.4 1.4 90.7
25 13 9.3 9.3 100.0
Total 140 100.0 100.0
Frequency
Table
X4.1
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 1 0.7 0.7 0.7
2 2 1.4 1.4 2.1
3 52 371 371 39.3
4 52 37.1 37.1 76.4
5 33 23.6 23.6 100.0
Total 140 100.0 100.0
X4.2
Cumulative
Frequency Percent Valid Percent Percent
Valid 2 4 2.9 2.9 29
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3 | 33 23.6 23.6 26.4
4 | 71 50.7 50.7 771
5 | 32 22.9 22.9 100.0
Total | 140 100.0 100.0
X4.3
Cumulative
Frequency Percent Valid Percent Percent
Valid 3 41 29.3 29.3 29.3
4 64 45.7 45.7 75.0
5 35 25.0 25.0 100.0
Total 140 100.0 100.0
Other Customer
Cumulative
Frequency Percent Valid Percent Percent
Valid 7 2 14 14 14
8 1 0.7 0.7 21
9 23 16.4 16.4 18.6
10 13 9.3 9.3 27.9
11 23 16.4 16.4 443
12 39 27.9 27.9 72.1
13 11 7.9 7.9 80.0
14 4 2.9 2.9 82.9
5 24 178 17.1 100.0
Total 140 100.0 100.0
Frequency
Table
X5.1
Cumulative
Frequency Percent Valid Percent Percent
Valid 2 5 3.6 3.6 3.6
3 51 36.4 36.4 40.0
4 49 35.0 35.0 75.0
5 35 25.0 25.0 100.0
Total 140 100.0 100.0
X5.2
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Cumulative

Frequency Percent Valid Percent Percent
Valid 2 2 1.4 14 1.4
3 42 30.0 30.0 314
4 60 42.9 42.9 74.3
5 36 25.7 25.7 100.0
Total 140 100.0 100.0
X5.3
Cumulative
Frequency Percent Valid Percent Percent
Valid 2 2 14 14 14
3 37 26.4 26.4 27.9
4 70 50.0 50.0 77.9
5 31 221 22.1 100.0
Total 140 100.0 100.0
Perceived Value or Price
Cumulative
Frequency Percent Valid Percent Percent
Valid 7 1 0.7 0.7 0.7
8 5 3.6 3.6 4.3
9 24 171 171 214
10 15 10.7 10.7 324
11 16 11.4 114 43.6
12 35 25.0 25.0 68.6
18 11 7.9 7.9 76.4
14 13 9.3 9.3 85.7
e 20 14.3 14.3 100.0
Total 140 100.0 100.0
Frequency
Table
YA
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 | 4 2.9 2.9 2.9
2 | 9 6.4 6.4 9.3
3 | 45 32.1 32.1 41.4
4 | 49 35.0 35.0 76.4
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5 | 33 23.6 23.6 100.0
Total | 140 100.0 100.0
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 4 2.9 2.9 2.9
2 14 10.0 10.0 12.9
3 42 30.0 30.0 42.9
4 46 32.9 32.9 75.7
5 34 243 243 100.0
Total 140 100.0 100.0
Cumulative
Frequency Percent Valid Percent Percent
Valid 1 2 1.4 1.4 14
2 21 15.0 15.0 16.4
3 61 43.6 43.6 60.0
4 36 257 257 85.7
5 20 14.3 14.3 100.0
Total 140 100.0 100.0
Revisit Intention
Cumulative
Frequency Percent Valid Percent Percent
Valid 5 3 2.1 2.1 2.1
6 2 1.4 1.4 3.6
74 8 5.7 B.7 9.3
8 8 5N 5.7 15.0
9 26 18.6 18.6 33.6
10 14 10.0 10.0 43.6
11 26 18.6 18.6 62.1
12 26 18.6 18.6 80.7
13 9 6.4 6.4 87.1
14 5 3.6 3.6 90.7
15 13 9.3 9.3 100.0
Total 140 100.0 100.0
Frequency
Table
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Z1

Cumulative
Frequency Percent Valid Percent Percent
Valid 1 1 0.7 0.7 0.7
2 6 4.3 43 5.0
3 57 40.7 40.7 45.7
4 55 39.3 39.3 85.0
5 21 15.0 15.0 100.0
Total 140 100.0 100.0
Z2
Cumulative
Frequency Percent Valid Percent Percent
Valid 2 3 2.1 2.1 2.1
3 31 221 221 24.3
4 78 55.7 55.7 80.0
5 28 20.0 20.0 100.0
Total 140 100.0 100.0
Z3
Cumulative
Frequency Percent Valid Percent Percent
Valid 2 3 21 2.1 2.1
5 37 26.4 26.4 28.6
4 73 525 52l 80.7
5 27 19.3 19:3 100.0
Total 140 100.0 100.0
Z4
Cumulative
Frequency Percent Valid Percent Percent
Valid 2 3 2.1 2.1 21
3 56 40.0 40.0 421
4 59 421 42.1 84.3
5 22 15.7 15.7 100.0
Total 140 100.0 100.0
Customer Satisfation
Cumulative
| Frequency Percent Valid Percent Percent
Valid 9 1 0.7 0.7 0.7

115



10 1 0.7 0.7 1.4
11 4 2.9 2.9 4.3
12 22 15.7 15.7 20.0
13 10 71 71 271
14 15 10.7 10.7 37.9
15 24 171 17.1 55.0
16 29 20.7 20.7 75.7
17 10 7.1 7.1 82.9
18 6 4.3 4.3 87.1
19 5 3.6 3.6 90.7
20 13 9.3 9.3 100.0
Total 140 100.0 100.0

Descriptive Statistics

N Mean Std. Deviation
X1.1 140 3.83 0.929
X1.2 140 3.76 0.903
X1.3 140 3.70 0.994
X1.4 140 3.66 1.044
X1.5 140 3.36 0.954
Valid N (listwise) 140

Descriptive Statistics

N Mean Std. Deviation

X2.1 140 3.92 0.890
X2.2 140 3.93 0.854
X2.3 140 3.96 0.928
X2.4 140 3.86 0.907
X2.5 140 4.29 0.844
X2.6 140 3.61 0.793
Valid N (listwise) 140

Descriptive Statistics

N Mean Std. Deviation
X3.1 140 3.54 0.843
X3.2 140 3.84 0.798
X3.3 140 3.94 0.807
X3.4 140 3.55 0.834
X3.5 140 3.83 0.813
Valid N (listwise) 140
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Descriptive Statistics

N Mean Std. Deviation
X5.1 140 3.81 0.853
X5.2 140 3.93 0.783
X5.3 140 3.93 0.736
Valid N (listwise) 140

Descriptive Statistics

N Mean Std. Deviation
Y.1 140 3.70 0.994
Y.2 140 3.66 1.044
Y.3 140 3.36 0.954
Valid N (listwise) 140

Descriptive Statistics

N Mean Std. Deviation
ZA 140 3.64 0.815
22 140 3.94 0.712
2.3 140 3.89 0.730
Z4 140 3./ 0.752
Valid N (listwise) 140
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