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ABSTRACK 

product quality analysis of Jakarta 88 wonton noodles in Tembilahan 

Ghalib Syahnakri, Management, faculty of Economics and usiness, Indragiri Islamic 

University 

Email: galibsyahnkru@gmail.com 

Abstrack: This study is to determine the Product Quality significantly on Jakarta 88 

Wonton Noodles in Tembilahan. The number of samples is 50 people. With the data 

collection technique through questionnaires and Data Analysis used is Quantitative 

analysis using the Likert Scale and SPSS Program version 25. The data analysis method 

used is instrument testing, classical assumption testing, multiple regression testing, and 

hypothesis testing. 

The results of the study indicate that the performance variable has a positive and 

insignificant effect on the quality of Jakarta 88 wonton noodle products, durability has 

a positive and insignificant effect on the quality of Jakarta 88 wonton noodle products, 

Features have a positive and insignificant effect on the quality of Jakarta 88 wonton 

noodle products, Reliability has a positive and significant effect on the quality of Jakarta 

88 wonton noodle products, Aesthetics has a positive and insignificant effect on the 

quality of Jakarta 88 wonton noodle products, Quality Impression has a positive and 

significant effect on the quality of Jakarta 88 wonton noodle products. 

Keywords : Performance, durability, Features, Reabiality, Esthetics, Perceived quality, 

product quality. 
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ABSTRAKSI 

Analisis Kualitas Produk Pada Mie Pangsit Jakarta 88 di Tembilahan 

Ghalib Syahnakri, Manajemen, Fakultas Ekonomi dan Bisnis, Uniersitas Islam 
Indragiri 

Email: galibsyhnkru@gmail.com 

Abstrak: Penelitian ini untuk mengetahui Kualitas Produk secara signifikan pada Mie 

pangsit Jakarta 88 di Tembilahan. Jumlah sampel 50 orang . Dengan teknik pengambilan 

data melalui kuesioner dan Analisis data yang gunakan adalah analisis Kuantitatif 

menggunakan Skala Likert dan Program SPSS versi 25. metode Analaisa data yang 

digunakan yaitu pengujian instrument, uji asusmsi kalsik, uji regresi berganda, dan uji 

hipotesis. 

Dari hasil penelitian menunjukan bahwa variabel kinerja berpengaruh posifitif dan tidak 

signifikan terhadap kualias produk mie pangsit Jakarta 88, daya tahan berpengaruh 

posifitif dan tidak signifikan terhadap kualitas produk mie pangsit jakarta 88, Fitur 

berpengaruh posifitif dan tidak signifikan terhadap kualias produk mie pangsit 

Jakarta88, Realiabilitas berpengaruh positif dan signifikan terdahap kualitas produk mie 

pangsit Jakarta88, Estetika berpengaruh posifitif dan tidak signifikan terhadap kualias 

produk mie pangsit Jakarta88, Kesan Kualitas berpengaruh positif dan signifikan 

terdahap kualitas produk mie pangsit Jakarta88 

Kata kunci : Kinerja, Daya tahan, Fitur, Realiabilitas, Estetika, Kesan Kualitas, Kualitas 

Produk. 
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