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ABSTRAK 

 

Penelitian ini bertujuan untuk mengetahui pengaruh Daya Tarik Wisata Kuliner 

Lokal Pindang yang terdiri dari dimensi dining atmosphere, accessibility, culinary 

tourism product, quality & food value terhadap kepuasan konsumen pada kuliner 

pindang di kabupaten Ogan Ilir. Pengumpulan data dilakukan melalui penyebaran 

kuesioner secara tertutup, langsung dan daring. Total sampe yang digunakan 

sebanyak 170 responden dengan kriteria sampel menggunakan teknik sampling 

purposive, usia diatas 17 tahun dan pernah mengkonsumsi pindang pegagan 

minimal 2 kali di Pondok Pindang Mantap di kabupaten Ogan Ilir. Analisis data 

menggunakan analisis deskriptif dan analisis regresi linear berganda. Hasil 

penelitian menunjukkan bahwa secara parsial daya tarik wisata (dining atmosphere, 

culinary tourism product accessibility quality & food value) berpengaruh positif 

dan signifikan terhadap kepuasan konsumen pada kuliner pindang, Kemudian 

secara simultan daya tarik wisata kuliner (dining atmosphere, accessibility, culinary 

tourism product, quality & food value) berpengaruh dan si 

gnifikan terhadap kepuasan konsumen pada kuliner pindang di Pondok Pindang 

Mantap kabupaten Ogan Ilir.  

 

Kata Kunci: Dining Atmosphere, Accessibility, Culinary Tourism Product, 

Quality & Food Value, Kepuasan Konsumen. 
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ABSTRACT 

 

This study aims to determine the effect of the Local Culinary Attraction of Pindang 

which consists of the dimensions of dining atmosphere, accessibility, culinary 

tourism product, quality & food value on consumer satisfaction with culinary 

pindang in Ogan Ilir district.  Data was collected through the distribution of closed, 

direct and online questionnaires.  The total sample used was 170 respondents with 

the sample criteria using purposive sampling technique, aged over 17 years and 

had consumed Pindang gotu kola at least 2 times at Pondok Pindang Mantap in 

Ogan Ilir district.  Data analysis used descriptive analysis and multiple linear 

regression analysis.  The results showed that partially tourist attraction (dining 

atmosphere, culinary tourism product accessibility quality & food value) had a 

positive and significant effect on consumer satisfaction at culinary pindang, then 

simultaneously culinary tourism attraction (dining atmosphere, accessibility, 

culinary tourism product,  quality & food value) have a significant and significant 

effect on consumer satisfaction in Pindang culinary at Pondok Pindang Mantap, 

Ogan Ilir Regency. 

 

Keywords: Dining Atmosphere, Accessibility, Culinary Tourism Product, Quality 

& Food Value, consumer satisfaction. 
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