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ABSTRAK 

 

Rizqullah – 201710215133, Analisis Peningkatan Mutu layanan 

Menggunakan Metode Quality Function Deployment (QFD) di Rumah Makan 

Bakso Mukidi. 

Penelitian ini memiliki tujuan supaya tahu atribut layanan dari restoran 

bakso mukidi yang berdasarkan kebutuhan dan keinginan pelanggan. Penelitian 

ini memakai metode quality function deployment (QFD). Rumah makan Bakso 

Mukidi membutuhkan cara untuk mendengar suara konsumen atau lebiih dikenal 

dengan listening to the voice customer. Teknik pengumpulan data dilakukan 

dengan memberikan kuisoner kepada pelanggan bakso mukidi secara langsung di 

tempat atau dengan memberikan link kuisoner menggunakan google form kepada 

pelanggan sebanyak 75 orang. Responden yang berjumlah 75 orang didapat 

menggunakan rumus slovin, yang digunakan untuk menentukan banyaknya 

sampel minimum yang diperlukan. Sementara analisis data mutu layanan rumah 

makan Bakso Mukidi menggunakan teknik QFD melalui matrik HOQ. 

Persyaratan pelanggan yang diinginkan oleh para pelanggan restoran bakso 

mukidi adalah rasa, tampilan makanan, kebersihan menu serta peralatannya, 

harga, porsi makan dan minum, variasi makanan yang beragam, lokasi mudah 

dijangkau, rasa nyaman tempat, kecepatan dalam sajian makanan dan minuman, 

tempat yang bersih, sikap ramah serta rasa sopan pelayan, pelayan yang memberi 

penjelasan, transaksi yang cepat, parkiran yang besar serta aman dan promosi. 

Sementara itu terkait bobot mutlak persyaratan teknis itu ada lima prioritas utama 

yang harus dipenuhi oleh pihak restoran bakso mukidi yaitu pelayanan, proses 

memasak, pasokan bahan mentah, menyimpan bahan mentah, proses persiapan, 

proses membersihan, serta proses mencuci. 

 

Kata kunci : kualitas jasa,  Quality Function Deployment (QFD)  

Analisis Peningkatan.., Rizqullah, Fakultas Teknik, 2022



vi 
 

ABSTRACT 

 

Rizqullah – 201710215133, Analysis of Service Quality Improvement 

Using Quality Function Deployment (QFD) Method Case Study of Mukidi 

Meatball Restaurant. 

This study has the aim of knowing the service attributes of the meatball 

restaurant mukidi based on the needs and desires of customers. This study uses 

the method of quality function deployment (QFD). Bakso Mukidi restaurant needs 

a way to hear the voice of consumers or better known as listening to the voice of 

the customer. Data collection techniques were carried out by giving 

questionnaires to customers of Bakso Mukidi directly on the spot or by providing 

a questionnaire link using a google form to 75 customers. The 75 respondents 

were obtained using the slovin formula, which is used to determine the minimum 

number of samples required. Meanwhile, data analysis of the service quality of 

Bakso Mukidi restaurant uses the QFD technique through the HOQ matrix. The 

customer requirements desired by the customers of the mukidi meatball restaurant 

are taste, appearance of food, cleanliness of the menu and equipment, price, food 

and drink portions, diverse food variations, easy access location, comfort of the 

place, speed in serving food and drinks, comfortable place to eat. clean, friendly 

attitude and polite waiters, waiters who give explanations, fast transactions, large 

and safe parking and promotions. Meanwhile, regarding the absolute weight of 

the technical requirements, there are five main priorities that must be met by the 

meatball restaurant mukidi, namely service, cooking process, supply of raw 

materials, storing raw materials, preparation process, cleaning process, and 

washing process. 

 

Keywords: service quality, Quality Function Deployment (QFD) 
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