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ABSTRAK 

 

Setiap rumah makan harus memiliki strategi sendiri dalam menjalankan 

bisnisnya seperti rumah makan ayam nelongso dan ayam bakar wong solo baik 

dalam segi kualitas pelayanan, harga dan cita rasa dan sebagainya. Penelitian ini 

bertujuan untuk menentukan perbedaan kualitas pelayanan, harga dan cita rasa 

terhadap kepuasan pelanggan ayam nelongso dan ayam bakar wong solo. 

  Penelitian ini menggunakan metode kuantitatif dengan penelitian survey 

menggunakan kuesioner sebagai instrumennya. Populasi dalam penelitian ini 

adalah semua pelanggan yang pernah membeli ayam nelongso dan ayam bakar 

wong solo di surabaya yang minimal berusia 17 tahun. Teknik pengumpulan data 

menggunakan kuesioner yang telah diuji validitas dan reliabilitasnya. Teknik 

analisis data yang digunakan untuk menjawab hipotesis adalah uji independent 

sample t test. 

 Hasil penelitian ini menunjukkan bahwa semua variabel independent yaitu 

kualitas pelayanan, harga dan cita rasa mempunyai perbedaan  terhadap variabel 

dependen kepuasan pelanggan. Nilai signifikasi variabel kualitas pelayanan sebesar 

0.007 diikuti oleh variabel harga mempunyai nilai sebesar 0.001 dan kemudian 

variabel cita rasa memiliki nilai signifikasi 0.001 dan yang terakhir variabel 

dependent kepuasan pelanggan memiliki nilai signifikasi sebesar 0.002.  Semua 

variabel mempunyai nilai signifikasi <0.05 yang berarti bahwa semua variabel 

independent kualitas pelayanan, harga, dan cita rasa mempunyai perbedaan 

terhadap kepuasan pelanggan di ayam nelongso dan ayam bakar wong solo. 

Kata kunci: kualitas pelayanan, harga, cita rasa, kepuasan pelanggan. 
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ABSTRACK 

Every restaurant must have its own strategy in running its business such as 

Nelongso Chicken Restaurant and Wong Bakar Chicken both in terms of service 

quality, price and taste and so on. This study aims to determine the difference in 

service quality, price and taste towards customer satisfaction at Nelongso Chicken 

and Ayam Bakar Wong Solo. 

 This study uses a quantitative method with survey research using a 

questionnaire as an instrument. The population in this study were all customers 

who had bought nelongso chicken and roasted wong solo chicken in Surabaya that 

were at least 17 years old. Data collection techniques using questionnaires that 

have been tested for validity and reliability. The data analysis technique used to 

answer the hypothesis is the test of independent sample t test. 

 He results of this study indicate that all independent variables, namely 

service quality, price and taste have differences to the dependent variable of 

customer satisfaction. Significant value of service quality variables of 0.007 

followed by price variables have a value of 0.001 and then the taste variable has a 

significance value of 0.001 and the last variable dependent customer satisfaction 

has a significance value of 0.002. All variables have a significance value of <0.05, 

which means that all independent variables of service quality, price, and taste have 

differences in customer satisfaction in nelongso chicken and roasted chicken wong 

solo. 

Keywords: service quality, price, taste, customer satisfaction. 
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