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COMPREHENSIVE STUDY ATTITUDE CONSUMER TRUST IN SEVERAL 
RESTAURANT LAOPAN IN SURABAYA 

 
 

Abstract 

Sunyo Guntoro     
1664020010 

 

This study aims to analyze the effect of service quality on customer satisfaction 

of customer satisfaction of Restauran customers and to analyze product attribute of 

food effect to customer satisfaction. Variable from the influence of service quality 

factors (Service Quality) used in this research is Reliability, Responsiveness, 

Assurance, Empathy, Tangible and food attributes 

This study was conducted by integrating questionnaires to 40 consumers. 

Analyzer used to measure service quality factor to Customer Satisfaction is multiple 

linier regression analysis. And for attributes use the fishbein method. 

The results of this study indicate that the factors reliability, responsiveness, 

assurance, empathy and tangible affect the satisfaction of restaurant customers in 

Surabaya. As for the most dominant attribute is the taste of food. 

Keywords: consumer satisfaction, Quality of Service, Food attributes 

 


