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ABSTRAK 

 

MUHAMMAD RIZKI FAHRIAN, NPM: 202163411186, Judul KTI 

“ANALISIS MANAJEMEN MUTU PADA RESTRAN AYAM CAMPUS 

BALANGAN” Dibawah Bimbingan Ibu JUMAI LATTE, S. AB, M. AB, CIQnR. 

Penelitian ini bertujuan untuk mengetahui bagaiamana manajemen pada 

Restoran Ayam Campus Balangan.  

Informan kunci dalam penelitian ini adalah staff restoran dan  konsumen 

pada restoran ayam campus balangan. jumlah sampel yang diambil 4 orang. data 

dikumpulkan menggunakan wawancara secara langsung di restoran ayam campus 

balangan. menggunakan metode purposive sampling. 

Hasil penelitian menunjukan bahwa restoran ayam campus balangan 

menerapkan manajemen mutu pada restoran nya dengan menerapkan dan 

memastikan kepemimpinan yang kuat atas restoran nya, serta menerapkan hal hal 

yang berfokus pada pelanggannya, juga berkomitmen untuk perbaikan terus 

menerus dari segi produk maupun pelayanan nya, serta terus memantau terhadap 

kepuasan konsumen pada restorannya. 

Kata Kunci: Manajemen, Restoran, Mutu 
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ABSTRACT 

 

MUHAMMAD RIZKI FAHRIAN, NPM: 202163411186, KTI Title "QUALITY 

MANAGEMENT ANALYSIS IN BALANGAN CAMPUS CHICKEN 

RESTAURANTS" Under the Guidance of Mrs. JUMAI LATTE, S. AB, M. AB, 

CIQnR. 

This Research aims to find out how management works at the Balangan 

Campus Chicken Restaurant.  

The Population in this study were restaurant staff and consumers at the Balangan 

Campus Chicken Restaurant. The Number of Samples Taken Was 4 People. Data 

Was Collected Using Direct Interviews at Restaurants on the Balangan Campus. 

Data Uses a Purposive Sampling Method. 

The Results of the Research Show That the Balangan Campus Chicken 

Restaurant Implements Quality Management in Its Restaurants by Implementing 

And Ensuring Strong Leadership Over Its Restaurants, As Well As Implementing 

Things That Focus On Its Customers, And is Also Committed To Continuous 

Improvement In Terms Of Products And Services, And Continues To Monitor 

Customer Satisfaction At The Restaurant. 

Keywords: Management, Restaurant, Quality 
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