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ABSTRAK 

Penelitian ini dilakukan bertujuan untuk mengetahui strategi pengembangan 

bisnis  mengenai kualitas meliputi kekuatan (strenghs), kelemahan (weaknesses), 

peluang (opportunity), hambatan (threats) terhadap rumah makan. Penelitian ini 

menggunakan data primer yang diperoleh dari hasil wawancara dan pengamatan 

dengan pemilik usaha serta dokumentasi dan teknik analisis yang digunakan adalah 

teknik analisa kualitatif. Dari hasil penelitian ini, diperoleh data yang menjelaskan 

mengenai kekuatan, kelemahan, peluang serta ancaman yang dialami rumah makan 

maka penulis dapat dikatakan baik dengan didukung oleh hasil olah data yang 

dilakukan oleh penulis, tetapi masih ada indikator yang menjadi penghambat didalam 

pengembangan bisnis  tersebut.  

 

Kata Kunci: kekuatan (strenghs), kelemahan (weaknesses), peluang (opportunity), 

hambatan (threats) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

ABSTRACT 

This research aims to determine the business development strategy regarding the 

quality of strengths, weaknesses, opportunities, and threats to restaurants. This study 

uses primary data obtained from interviews and observations with business owners 

as well as documentation and analytical techniques used are qualitative analysis 

techniques. From the results of this study, obtained data that explains the strengths, 

weaknesses, opportunities and threats experienced by restaurants, the authors can be 

said to be good, supported by the results of data processing carried out by the author, 

but there are still indicators that become obstacles in developing the business 

  

Keyword:Strenghs, Weaknesses, Opportunity, Threats 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

DAFTAR ISI 

 

    Halaman: 

HALAMAN JUDUL ......................................................................................  i 

HALAMAN PENGESAHAN ........................................................................  ii 

HALAMAN PERNYATAAN ........................................................................  iii 

HALAMAN PENGESAHAN PENGUJI .....................................................  iv 

MOTTO DAN PERSEMBAHAN .................................................................  v 

KATA PENGANTAR ....................................................................................  vi 

UCAPAN TERIMA KASIH .........................................................................  vii 

ABSTRAK ......................................................................................................  viii 

DAFTAR ISI ...................................................................................................  ix 

DAFTAR TABEL ..........................................................................................  x 

DAFTAR GAMBAR ......................................................................................  xi 

DAFTAR LAMPIRAN ..................................................................................  xii 

 

BAB 1 PENDAHULUAN 

1.1 Latar Belakang Penelitian .............................................................  1 

1.2 Perumusan Masalah ......................................................................  6 

1.3 Ruang Lingkup Pembahasan ........................................................  6 

1.4 Tujuan dan Manfaat Penelitian .....................................................  6 

1.4.1 Tujuan Penelitian ...............................................................  6 

1.4.2 Manfaat Penelitian .............................................................  6 

 

BAB II STUDI KEPUSTAKAAN 

2.1 Landasan Teori .............................................................................  7 

      2.1.1 Produksi ...............................................................................          8 

      2.1.2 Pemasaran ............................................................................          10 

      2.1.3 Sumber Daya Manusia .........................................................          10 

      2.1.4 Keuangan .............................................................................          11 

2.2 Analisis SWOT .............................................................................  12 

2.2.1 Pengertian Analisis SWOT ..................................................  12 

2.2.2 Tujuan Analisis SWOT ........................................................  12 

2.2.3 Manfaat Analisis SWOT ......................................................  13 

 



 

2.2.4 Unsur-Unsur Analisis SWOT...............................................  13 

2.3 Penelitian Terdahulu .....................................................................  15 

2.4 Kerangka Pikir ..............................................................................  18 

 

BAB III METODE PENELITIAN 

3.1 Ruang Lingkup Penelitian ............................................................  21 

3.2 Rancangan Penelitian ...................................................................  21 

3.3 Jenis dan Sumber Data .................................................................  21 

3.3.1 Sumber Data Primer .............................................................  22 

3.4 Teknik Pengumpulan Data ...........................................................          22 

3.5 Teknik Analisis Data ....................................................................  24 

 

BAB IV HASIL DAN PEMBAHASAN 

4.1 Hasil Pembahasan .........................................................................  25 

      4.1.1 Kondisi, Pemasaran, Sumber Daya Manusia Serta  

Keuangan Pada Rumah Makan Bara Seafood .....................          25 

4.2 Strategi Pengembangan Usaha Rumah Makan Bara Seafood ......  30 

      4.2.1 Analisis SWOT Produksi.....................................................  31 

      4.2.2 Analisis SWOT Pemasaran .................................................          33 

      4.2.3 Analisis SWOT Sumber Daya Manusia ..............................          35 

      4.2.4 Analisis SWOT Keuangan ...................................................          38 

4.3 Implementasi Analisis SWOT pada Rumah Makan  

Bara Seafood .................................................................................         39 

 

BAB V KESIMPULAN DAN SARAN 

5.1 Kesimpulan ...................................................................................  53 

5.2 Saran .............................................................................................  53 

 

DAFTAR PUSTAKA .....................................................................................  54 

 

LAMPIRAN-LAMPIRAN



 

DAFTAR TABEL 

 

          Halaman: 

Tabel 2.1 Penelitian Terdahulu ........................................................................  3 

Tabel 4.1 Daftar Harga pada Rumah Makan Bara Seafood .............................  27 

Tabel 4.2 Matrik IFE (Internal Faktor Evaluation) ..........................................  40 

Tabel 4.3 Matrik EFE (Eksternal Faktor Evaluation) ......................................  41 

Tabel 4.4 Keputusan dengan Pendekatan Matrik SWOT ................................  44 

 

 

 

 

 

 

 



 

DAFTAR GAMBAR 

 

 

Halaman: 

Gambar 2.1 Kerangka Penelitian .....................................................................  19 

Gambar 4.1 Flow Order ...................................................................................          28 

Gambar 4.2 Struktur Organisasi .......................................................................          30 

Gambar 4.3 Diagram ........................................................................................          50 

 

 

 


