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ABSTRAK  

Penelitian ini bertujuan untuk mengetahui pengaruh dimensi kualitas makanan 

terhadap minat beli pelanggan di Pempek Saga Sudi Mampir Kota Palembang. 

Metode penelitian ini menggunakan pendekatan kuantitatif. Data dikumpulkan 

melalui kuesioner dengan sampel sebanyak 95 responden. Teknik pengambilan 

sampel menggunakan purposive sampling. Analisis data menggunakan analisis 

deskriptif dengan bantuan program SPSS. Hasil penelitian menunjukkan bahwa 

dimensi Freshness, Presentation, Well Cooked, dan Variety of Food berpengaruh 

secara simultan terhadap minat beli pelanggan pada Pempek Saga Sudi Mampir 

Kota Palembang. Berdasarkan pengujian secara parsial ternyata hasil penelitian 

membuktikan bahwa dimensi yang paling berpengaruh diantara keempat dimensi 

kualitas makanan adalah dimensi Well Cooked dan Variety of Food. 

Kata Kunci : Kualitas makanan, Minat Beli Pelanggan, Pempek Saga Sudi 

Mampir. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

ABSTRACT 

 

This study aims to determine the effect of food quality dimensions on customer 

buying interest in Pempek Saga Sudi Mampir Palembang City. This research 

method uses a quantitative approach. Data collected through questionnaires 

with a sample of 95 respondents. The sampling technique uses purposive 

sampling. Data analysis used descriptive analysis with the help of the SPSS 

program. The results showed that the dimensions of Freshness, Presentation, 

Well Cooked, and Variety of Food had a simultaneous effect on customer buying 

interest in Pempek Saga Sudi Mampir Palembang City. Based on partial testing 

it turns out that the results of the study prove that the most influential 

dimensions among the four dimensions of food quality are the dimensions of 

Well Cooked and Variety of Food. 

 

Keywords: Food quality, Buy Customer Interest, Pempek Saga Sudi Mampir. 
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