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Abstract: Toba Regency is one of the Lake Toba regions hosting the prestigious F1 PowerBoat 
(F1H2O) competition held in Balige City, Napitupulu Harbor area. Restaurants and eateries 
have an important role in providing food and drinks to visitors so that they contribute to 
regional economic growth. This research analyzes the value chain of restaurants and restaurants 
in Toba Regency after the F1 PowerBoat event through the DMAIC perspective, thus enabling 
a deeper understanding of the value chain, the added value generated, and the factors that affect 
business performance. This type of research is qualitative descriptive explorative, data 
collection methods with observation, interviews, and documentation of 5 restaurants and eatery 
business actors as key informants and the Kemenkomarves team as supporting informants who 
coordinate directly with the event organizer, InJourney. Results can be proven from data 
analysis using Nvivo and processed research data. The results of data coding found the words 
value chain and added value as words that were widely conveyed by business actors. 
Visualization of increased visitor data through percentage and total visitor data, PSP Holiday 
Restaurant 3360 (200%), Labersa Restaurant 3570 (150%), Tepi Danau Restaurant 5600 
(200%), Damar Toba Restaurant 3360 (150%) and Balige Beach Restaurant 1736 (150%). The 
increase in value added in the value chain is an improvised evaluation of restaurants and eatery 
business actors. 
 
Keywords: Toba Regency, Value Chain, Value Added, Restaurants and Eateries, F1 
PowerBoat, DMAIC. 
 
 
INTRODUCTION 
Background of the problem 

Tourism is a complex industry consisting of many diverse companies with a common 
theme of providing products, services, and services to visitors (Camilleri, 2018). In 2015, the 
Government of Indonesia first initiated tourism development that focused more on the 
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development of the five Super Priority Destinations (5 DSPs). The development of Super 
Priority Destinations is a form of national tourism development master plan 2010-2025 which 
is regulated in Government Regulation (PP) No. 50 of 2011. One of them is the Lake Toba 
area, namely Toba Regency, precisely Balige City, which is included in the international event 
calendar in 2023. The formation of the F1H2O event was then coordinated and chaired by an 
organization under one of the business units of the Ministry of BUMN Holding Tourism (PT 
Aviasi Pariwisata Indonesia (Persero) or InJourney). In addition to the F1 PowerBoat event, 
there are several local events recorded in 2023 which can be seen in Table 1. 
 

Table 1. Events in Balige City, Toba Regency, North Sumatra Year 2023 
Event Name Event Date 

F1 PowerBoat (F1H2O) 24-28 February 2023 
HUT Kab Toba (Cultural Art Performance) 08 -09 March 2023 
Toba Got Talent 2023 17 April 2023 
Toba Fashion Week 30 April 2023  
Art performance to commemorate National 
Education Day (Talent Scouting, Atlet Dancesport) 

02 May 2023 

Toba Kite Fest 14 May 2023 
Toba Jou-Jou Festival 23-25 June 2023 
Pekan Raya Sumatera Utara 28 June 2023 
Event Water Sky-Wakeboard and Wakesurf 02-09 July 2023 
Traditional Game Competition 29 August 2023 
Toba Maraton Competition 28 September 2023 
National Ulos Day 16 October 2023 
Acoustic Song and Music Festival 10-17 November 2023 
Toba Kreatif Festival (Inauguration of Toba Creative 
Village) 

18 November 2023 

Lake Toba People's Party (4 districts) 22-26 November 2023 
Event Aquabyke World Championship 2023 26 November 2023 

Source: Culture and Tourism Office of Toba Regency, North Sumatra (2023) 
 

Restaurants are commercially organized places, which provide good service to all guests 
in the form of food and drinks. General problem indicators and through the results of the pre-
survey, the indicators that are the focus of 9 problem indicators include customer service, 
disproportionate prices on the menu, waiting time, location, sustainability, dependence on 
limited human resources, lack of use of technology, lack of promotion and marketing and 
regulation. 

Previous research on the Implementation of Sustainable Development in Improving the 
Welfare of Ecosystems and the Tourism Economy of North Sumatra (F1H2O Racing Study at 
Lake Toba Location) by Marolop Butar-butar et al in 2023 explained that the economy in Toba 
Regency could not develop with the closed mindset of the community because sustainable 
development is not only infrastructure but also the mindset of the community to improve 
welfare both social and economic. Previous research is an affirmation of the scope of the 
problem indicators that will be seen through this research using the DMAIC perspective. 

The DMAIC perspective is a decision support model that can provide a more optimal 
analysis of Lake Toba on the Value Chain to achieve added value through the F1 PowerBoat 
(F1H2O) event. Vincent Gasperz's 2012 book "All in One Management Tool Book: 
Application Examples in Modern Business and Industry" explains that the DMAIC model 
(Define, Measure, Analyze, Improve, Control) is a continuous improvement methodology. The 
research objectives are on the notion of Value Chain first introduced by Michael Porter in his 
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book "Competitive Advantage: Creating and Sustaining Superior Performance" (1985), which 
is a tool to be able to analyze a business process as a whole to determine a competitive 
advantage. By creating added value that leads to a competitive advantage, the added value also 
creates higher profitability for the business process.  

 
Problem Formulation 
Based on the description above, the formulation of this research problem is as follows: 
1. What is the existing condition of the value chain in restaurants and eateries during the F1 

PowerBoat racing event in Toba Regency? 
2. How to analyze the value chain that generates added value in restaurants and eateries during 

the F1 PowerBoat racing event when viewed using the DMAIC perspective? 
3. What are the improvements of the problem indicators through the DMAIC perspective by 

the restaurants and eateries association to be recommended as a value chain that generates 
added value through F1 PowerBoat racing events in Toba Regency? 
 

METHOD 
Research 

The type of research used is qualitative research using an exploratory descriptive 
approach. Qualitative research has a descriptive nature and tends to use an inductive approach 
analysis so that the process and meaning based on the subject's perspective are more 
highlighted in qualitative research (Fadil, 2020, p.33). This research was made to analyze and 
comprehensively describe a situation and phenomenon related to added value through the value 
chain of restaurants and restaurants in the F1 PowerBoat (F1H2O) racing event, analyze after 
the event, and compile a solution to the problem indicators into a strategic plan. The research 
also analyzes what problem indicators hinder the improvement of restaurant and restaurant 
businesses after the F1 PowerBoat (F1H2O) event in Toba Regency through the DMAIC 
perspective. 
 
Design, Sample, Time, and Place of Study 

In this research, the research design or strategy is a case study where researchers find 
indicators through a pre-survey. After conducting a pre-survey, the researcher selected a 
sample of 5 restaurants and restaurants, namely PSP Holiday Rumah Makan, Labersa 
Restaurant, Tepi Danau Restaurant, Damar Toba Restaurant, and Balige Beach Restaurant. 
Supporting informants are Expert Staff for Maritime Economy Mr. Dr. Sugeng Santoso, MT, 
Dr. Zeny Liz Marbun as Assistant Deputy for Tourism and Creative Economy Coordination, 
and Mr. Andi Barli Head of D5 of the Coordinating Ministry for Maritime Affairs and 
Investment. The research was conducted on October 19, 2023, precisely around the location of 
the F1H2O event venue, namely Napitupulu Port, Lumban Bulbul, Balige, Toba Regency.  
 
Data Collection Methods and Research Instruments 

Data collection methods through observation, interviews, and documentation with the 
main research instrument, namely the researcher himself as an instrument that can relate 
directly to the audience or respondent and can understand and assess various forms of 
interaction communication in the field. The supporting instrument is the interview. For the 
interview guide, the researcher used questions related to the DMAIC perspective and problem 
formulation. 
 
Data Analysis Method 

The results of direct interview research will go through a data analysis stage consisting 
of data reduction, data display, conclusion drawing, and verification. Data reduction is a stage 
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that involves reducing raw data into smaller and more relevant units of analysis. Reading and 
searching for patterns, themes, or categories that emerge from the data. Techniques such as 
coding, annotation, and segmentation were used to organize the data into units of analysis that 
could be grouped using the Nvivo 12 application. Data Display involves organizing and 
presenting the reduced data. Researchers used techniques such as diagrams, pie charts, and 
tables to illustrate relationships between identified themes, categories, or units of analysis. The 
researcher analyzed and combined relevant findings from the data display to produce a deeper 
understanding of the phenomenon under study.  

The conclusions are based on data analysis and linked back to the research questions or 
theoretical framework used. After that, verification can be done in various ways, such as 
providing opportunities for participants or research participants to provide feedback on 
findings, triangulating data by combining different data sources or involving other researchers 
to test the consistency and validity of interpretations. The research flow can be seen in Figure 
1.  
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Source: Processed data from researchers (2023) 
Figure 1. Research flow 

 
RESULTS AND DISCUSSION 

The results of direct interviews were made into transcripts and processed using Nvivo as coding 
results. The coding results of the interview transcript data show that the F1 PowerBoat event 
held on February 26-28, 2023 at Napitupulu Port, Lumban Bulbul, Balige, Toba Regency 
produces added value and explains the answer to the potential and encouragement for the 
development of restaurants and eateries in Balige City. In coding the data, the researcher relates 
the DMAIC perspective as a description and improvement item from the problem indicators 
described earlier. The coding results displayed by researchers are one of the results of 
interviews from 5 restaurants and eateries, namely Tepi Danau Restaurant, which can be seen 
in Figure 2. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

Source: Researcher data processing using the Nvivo12 application (2023) 
Figure 2. Coding results through the Restaurant Lakefront interview transcript 

 
The existence of national or international events further increases the value chain in 

added value for each restaurant and eateries business actor. The rapid and drastic increase in 
visitors has made business people improve and evaluate their performance, this was also 
conveyed by Dr. Zeny Liz Marbun as Assistant Deputy for Tourism and Creative Economy 
Coordination of the Coordinating Ministry for Maritime Affairs and Investment. In addition to 
coordinating he also said that there is an important role that must be built and developed by 
government agencies in Toba Regency because, with major events such as F1H2O, people will 
be more accustomed to the point of view of improving and developing. 

During the F1H2O event, it was explained that there were many more requests to add 
tickets to be able to watch the event closer to the location or venue. With such a picture the 
enthusiasm of visitors is very large. Here the role of restaurant and eateries businesses is needed 
as an example of expanding the land or arranging a joint viewing facility for the F1H2O event 
to be able to accommodate more visitors, making food and drink packages during the event, as 
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well as business actors promoting restaurant and eateries so that besides the event visitors still 
feel interested and comfortable to visit again. 

Visualization of visitor data submitted directly by the informant of each restaurant and 
eateries business through interviews with researchers, where restaurant and eateries businesses 
have an average target of visitors per day. Total visitor data in the form of percentages 
described by restaurant and eateries businesses at events and national holidays is also a 
reference for researchers to make a percentage of added value, target visitor data per day can 
be seen in Table 2. 
 

Table 2. Target visitors per day at 5 Restaurants and Eateries at F1H2O Event Venue Location,  
Balige, Toba Regency 

Restaurants and Eateries name Target Visitors (per Day) 
PSP Holiday Rumah Makan 60 
Labersa Restoran 85 
Tepi Danau Restoran 100 
Damar Toba Restoran 80 
Balige Beach Restoran  70 

Source: Researcher data processing through interview results 
 

The criteria for visitor data are all ages and female or male gender. Visitor data will be 
made for each restaurant and eatery that is the research sample. Total visitor data will be 
presented in the form of months and data in each month is cumulative of total visitors at each 
event. Visitor data shows the potential for added value to double when the F1H2O event is held 
in Balige City, Napitupulu Harbor. 
 
Table 3. Data on the Number of Visitors to PSP Holiday Restaurant Lumban Bulbul Balige at the Event 

Year 2023 

Event Name  Event Implementation 
(Month) 

Total 
Visitors 

Percentage 
of Visitors 

F1 PowerBoat (F1H2O) February 3360 200% 
HUT Kab Toba (Cultural Art 
Performance) March 1674 90% 

Toba Got Talent 2023 & Toba Fashion 
Week April 1710 95% 

Art performance to commemorate 
National Education Day (Talent 
Scouting, Atlet Dancesport) & Toba 
Kite Fest 

May 1674 90% 

Toba Jou-Jou Festival & North 
Sumatra Fair June 1350 75% 

Event Water Sky-Wakeboard and 
Wakesurf July 1860 100% 

Traditional Game Competition August 1302 70% 
Toba Marathon Race September 1260 70% 
National Ulos Day October 1488 80% 
Aquabyke World Championship 2023 
Event & Lake Toba People's Party (4 
districts) 

November 2160 120% 

Source: Processed Data Researcher interview sources (2023) 
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Table 4. Data Jumlah Pengunjung Labersa Restoran pada Event Tahun 2023 

Event Name  Event Implementation 
(Month) 

Total 
Visitors 

Percentage 
of Visitors 

F1 PowerBoat (F1H2O) February 3570 150% 
HUT Kab Toba (Cultural Art 
Performance) March 2240 85% 

Toba Got Talent 2023 & Toba Fashion 
Week April 2295 90% 

Art performance to commemorate 
National Education Day (Talent 
Scouting, Atlet Dancesport) & Toba 
Kite Fest 

May 2372 90% 

Toba Jou-Jou Festival & North 
Sumatra Fair June 2295 90% 

Event Water Sky-Wakeboard and 
Wakesurf July 2635 100% 

Traditional Game Competition August 1581 60% 
Toba Marathon Race September 1785 70% 
National Ulos Day October 1845 70% 
Aquabyke World Championship 2023 
Event & Lake Toba People's Party (4 
districts) 

November 3825 150% 

Source: Processed Data Researcher interview sources (2023) 
 

Table 5. Data on the Number of Visitors to the Lakefront Restaurant in Event Year 2023 

Event Name  Event Implementation 
(Month) 

Total 
Visitors 

Percentage 
of Visitors 

F1 PowerBoat (F1H2O) February 5600 200% 
HUT Kab Toba (Cultural Art 
Performance) March 3100 100% 

Toba Got Talent 2023 & Toba Fashion 
Week April 2850 95% 

Art performance to commemorate 
National Education Day (Talent 
Scouting, Atlet Dancesport) & Toba 
Kite Fest 

May 3100 100% 

Toba Jou-Jou Festival & North 
Sumatra Fair June 2850 95% 

Event Water Sky-Wakeboard and 
Wakesurf July 3100 100% 

Traditional Game Competition August 2635 85% 
Toba Marathon Race September 2400 80% 
National Ulos Day October 3100 100% 
Aquabyke World Championship 2023 
Event & Lake Toba People's Party (4 
districts) 

November 3600 120% 

Source: Processed Data Researcher interview sources (2023) 
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Table 6. Data on the Number of Visitors to Damar Toba Restaurant at the Event Year 2023 

Event Name  Event Implementation 
(Month) 

Total 
Visitors 

Percentage 
of Visitors 

F1 PowerBoat (F1H2O) February 3360 150% 
HUT Kab Toba (Cultural Art 
Performance) March 2232 90% 

Toba Got Talent 2023 & Toba Fashion 
Week April 2160 90% 

Art performance to commemorate 
National Education Day (Talent 
Scouting, Atlet Dancesport) & Toba 
Kite Fest 

May 2108 85% 

Toba Jou-Jou Festival & North 
Sumatra Fair June 2280 95% 

Event Water Sky-Wakeboard and 
Wakesurf July 2356 95% 

Traditional Game Competition August 1984 80% 
Toba Marathon Race September 2040 85% 
National Ulos Day October 2108 85% 
Aquabyke World Championship 2023 
Event & Lake Toba People's Party (4 
districts) 

November 2760 115% 

Source: Processed Data Researcher interview sources (2023) 
 

Table 7. Data on the Number of Visitors to Balige Beach Bulbul Restaurant at the Event Year 2023 

Event Name  Event Implementation 
(Month) 

Total 
Visitors 

Percentage 
of Visitors 

F1 PowerBoat (F1H2O) February 2940 150% 
HUT Kab Toba (Cultural Art 
Performance) March 1736 80% 

Toba Got Talent 2023 & Toba Fashion 
Week April 1680 80% 

Art performance to commemorate 
National Education Day (Talent 
Scouting, Atlet Dancesport) & Toba 
Kite Fest 

May 1628 75% 

Toba Jou-Jou Festival & North 
Sumatra Fair June 1785 85% 

Event Water Sky-Wakeboard and 
Wakesurf July 2170 100% 

Traditional Game Competition August 1845 85% 
Toba Marathon Race September 1785 85% 
National Ulos Day October 1736 80% 
Aquabyke World Championship 2023 
Event & Lake Toba People's Party (4 
districts) 

November 2100 100% 

Source: Processed Data Researcher interview sources (2023) 
 

Informants as business actors mentioned that income reached twice the expected target 
due to the large number of visitors who attended the F1H2O event. There is a strategy from 
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business actors towards business target goals / achievement of added value (define), then a 
discussion related to measuring business actors on employee performance and income during 
the event which is evidenced through improvements every day during the event in order to 
delay so that customers do not feel long waiting in ordering food and drinks and other things 
that are addressed (Measuremen), analyzing opportunities or challenges to customer demand 
as an example when foreigners order menus not only local menus, business actors will evaluate 
both in terms of food ingredients and communication skills as a form of interaction with 
customers (Analyze), there is a change in mindset since the preparation of the F1H2O event 
due to the demand for restaurant and restaurant businesses to be visited by many visitors, there 
is an evaluation starting from operating hours, service, waiting time, cleanliness and equal price 
adjustments between restaurant and eateries businesses (Improve) with changes and 
development will make restaurant and restaurant businesses have new innovations as restaurant 
and eateries that have good standards in front of visitors. Furthermore, the control and division 
of shifts or cleaners (Control) on workers has been carried out by Tepi Danau Restaurant 
business actors so that there is added value to the value chain of the restaurant and eateries 
business. 
 
CONCLUSION 

The existing condition of the value chain of restaurants and eateries through the F1H2O 
event in Toba Regency, precisely in Balige City, Pantai Bulbul Village, explains that there is a 
rapid increase in the value chain that creates added value. Added Value is seen from the 
DMAIC perspective and identified factors that affect the added value of restaurants and eateries 
and there are greater changes in the value chain of restaurants and eateries in Balige City. The 
results of interviews with restaurant and eateries business actors who were sampled in the 
study, conveyed an increase in visitors through visitor data every month compared to other 
events in Balige City. With this percentage sourced from interviews with business actors, the 
DMAIC perspective is something that is applied by restaurant and eaterie businesses during 
the F1H2O event.  

For better sustainability, it is necessary to increase cooperation between restaurant and 
eaterie business actors with parties involved in the business process, one of which is the Toba 
Regency Culture and Tourism Office. Cooperation can take the form of socialization, training, 
or promotion to tourists about restaurants and eateries in Toba Regency. That way restaurant 
and eaterie businesses can develop service quality, improve menus, and create innovations for 
sustainability. 

Researchers also recommend to the Ministry of Tourism and Creative Economy, Expert 
Staff for Maritime Economy, Mr. Dr. Sugeng Santoso, MT with Dr. Zeny Liz Marbun as 
Assistant Deputy for Tourism and Creative Economy Coordination, and Mr. Andi Barli Head 
of D5 of the Coordinating Ministry for Maritime Affairs and Investment as policymakers and 
ministries that coordinate directly with the implementer of activities, namely InJourney for the 
continuation of the implementation of the F1H2O Event on an ongoing basis as an annual event 
in the Lake Toba Region. National or international events for the benefit of developing and 
increasing foreign exchange and the economy of the community considering that tourism has 
an important role in increasing foreign exchange or the outcome of a region. 
 
REFERENCES 
Agribisnis, J., & Pertanian, F. (2018). ANALISIS RANTAI NILAI AGRIBISNIS KOPI 

SERTIFIKASI DI KABUPATEN LAMPUNG BARAT (Skripsi) Oleh AISYAH NUR 
CITRA DEWI. 

https://dinastipub.org/DIJDBM


https://dinastipub.org/DIJDBM,                                                                                    Vol. 5, No. 2, February 2024 

337 | P a g e  

Alt, R. (2021). Digital Transformation in the Restaurant Industry: Current Developments and 
Implications. Journal of Smart Tourism, 1(1), 69–74. 
https://doi.org/10.52255/smarttourism.2021.1.1.9 

Andrean, A. R. Y. (n.d.). Balap Jet Air Tercepat! Hadir di Indonesia. 
 Batubara, J. (2017). Paradigma Penelitian Kualitatif dan Filsafat Ilmu Pengetahuan 
dalam Konseling. JURNAL FOKUS KONSELING, 3(2), 95. 
 https://doi.org/10.26638/jfk.387.2099 
Camilleri, M. A. (2018). The Tourism Industry: An Overview. In Tourism, Hospitality and 

Event Management (pp. 3–27). Springer Nature. https://doi.org/10.1007/978-3-319-
49849-2_1 

Djatmiko, D. N., & Handayati, Y. (2023). Quality Improvement to Enhance Customer 
Satisfaction Using Lean Six Sigma (Case Study: XYZ Restaurant). International Journal 
of Current Science Research and Review, 06(02). https://doi.org/10.47191/ijcsrr/V6-i2-
64 

Fatmawati, S. :, Penguatan, R., Nilai, P., Sebagai, S. Y., Fatmawati, A. A., & Santoso, S. 
(2020). Penguatan Rantai Nilai Pariwisata Sebagai Strategi Pengembangan Kawasan 
Kota Tua Jakarta Menjadi Kawasan Wisata Ramah Muslim. In Jurnal Ilmiah Manajemen 
Bisnis (Vol. 6, Issue 03). 

Febrianto, N., Hartono, B., & Yulinarsari, A. P. (2021). Value-added analysis of duck meat 
supply chain in Malang, Indonesia. American Journal of Animal and Veterinary 
Sciences, 16(3), 112–120. https://doi.org/10.3844/ajavsp.2021.112.120 

Halik, A., Komunikasi, I., Dakwah, F., & Komunikasi, D. (2018). PARADIGMA KRITIK 
PENELITIAN KOMUNIKASI (PENDEKATAN KRITIS-EMANSIPATORIS DAN 
METODE ETNOGRAFI KRITIS) (Vol. 19, Issue 2). 

Hariyanto, Y., Achmar, M., Pertanian, F., Abdurachman, U., & Situbondo, S. (2019). 
ANALISIS NILAI TAMBAH USAHA KOPI ARABIKA “ARGOPURO COFFEE” 
PADA KELOMPOK MASYARAKAT (POKMAS) WALIDA DI DESA TLOGOSARI 
KECAMATAN SUMBERMALANG. In AGRIBIOS : Jurnal Ilmiah (Vol. 17, Issue 1). 

 Kwik Gian Gie. (2020). BAB II TELAAH PUSTAKA. 
Novianti, R., Syaukat, Y., & Ekayani, M. (2021). Pengelolaan dan Analisis Nilai Tambah By-

Products Industri Gula (Studi Kasus di Pabrik Gula Gempolkrep, Mojokerto, Jawa 
Timur). Jurnal Ilmu Pertanian Indonesia, 26(3), 400–405. 
https://doi.org/10.18343/jipi.26.3.400 

Penelitian, J. I., Wardiyanta, O., Septiyani, R., Endang, M., & Rejeki, S. (2020). STUDI KASUS 
KUALITATIF KEBERHASILAN RESTORAN NON WARALABA DI YOGYAKARTA. 
1(7). 

Retno Dumilah, D., Komarudin, M., Ubaidillah, R., Siagian, S., & Santoso, S. (2021). PERAN 
EKONOMI KREATIF DALAM MENINGKATKAN INDUSTRI PARIWISATA DI 
SEAWORLD ANCOL. In JUMPA (Vol. 7, Issue 2). 

Ruauw, E., Katiandagho, T. M., & Suwardi, P. A. P. (2012). ANALISIS KEUNTUNGAN DAN 
NILAI TAMBAH AGRIINDUSTRI MANISAN PALA UD PUTRI DI KOTA BITUNG (Vol. 
8, Issue 1). 

Suarantalla Ryan,  dkk. (2020). RANCANGAN BANGUN APLIKASI PEMESANAN 
MAKANAN BERBASIS ANDROID PADA RUMAH MAKAN BENGAWAN TEPI 
SAWAH. Teknik Dan Sains, 1(Juli 2020). 

Rian Ubaidillah and Sugeng Santoso (2002), Analysis of Increasing Added Value Ecosystem 
Creative Economy Startup in The Culinary Sector (Case Study of the First Winner of 
Food Startup Indonesia 2020), Volume 03, Issue 09, 2022 pp. 59-65.  

SANTOSO, Sugeng et al. Analysis of Marketing Value Chain Development of Halal Food 
Products (Case Study of Kato Dehydrated Food Startup). Journal of Islamic Economics 

https://dinastipub.org/DIJDBM


https://dinastipub.org/DIJDBM,                                                                                    Vol. 5, No. 2, February 2024 

338 | P a g e  

and Social Science (JIESS), [S.l.], v. 2, n. 1, p. 36-43, nov. 2021. ISSN 27227111. 
Available at: <https://publikasi.mercubuana.ac.id/index.php/jiess/article/view/11827>. 
Date accessed: 31 may 2022. 

Sugeng Santoso, Syafaat Pradipta, Trubus Sumantono, Ari Ana Fatmawati (2021). 
Pengembangan Desa Wisata Berkonsep Kapasitas Inovasi Daerah Di Desa Tanjungjaya, 
Kabupaten Pandeglang, Provinsi Banten, Jurnal Kepariwisataan Indonesia: Jurnal 
Penelitian dan Pengembangan Kepariwisataan Indonesia Vol. 15, No. 2 (2021), 71-85 

Dewi, R. K., & Santoso, S. (2023). A comprehensive analysis of the creative economy’s value 
addition in Lebak Regency, Indonesia. International Journal of Research in Business and 
Social Science (2147- 4478), 12(6), 176–188. https://doi.org/10.20525/ijrbs.v12i6.2833 

Agus Yulianto, Sugeng Santoso, Drajat Jatnika (2022), The Effect of Product Diversification, 
Taste, and Service Quality on Customer Satisfaction, 19th International Symposium on 
Management (INSYMA 2022), 1103-1111, Atlantis Press. https://www.atlantis-
press.com/proceedings/insyma-22/125977219 

BastiawanH., SantosoS., SahabA. I., YaminA., & AlmiraB. (2022). Analysis of Healthy Living 
Behavior, Age, and Income on Gluten-Free Food Consumption: Analysis of Healthy 
Living Behavior, Age, and Income on Gluten-Free Food Consumption. Journal of 
Consumer Sciences, 7(1), 51-67. https://doi.org/10.29244/jcs.7.1.51-67 

TaufikA., SantosoS., FahmiM. I., RestuantoF., & YaminS. (2022). The Role of Service and 
Product Quality on Customer Loyalty : The Role of Service and Product Quality on 
Customer Loyalty . Journal of Consumer Sciences, 7(1), 68-82. 
https://doi.org/10.29244/jcs.7.1.68-82 

NainiN. F., Sugeng Santoso, AndrianiT. S., ClaudiaU. G., & Nurfadillah. (2022). The Effect 
of Product Quality, Service Quality, Customer Satisfaction on Customer Loyalty: The 
Effect of Product Quality, Service Quality, Customer Satisfaction on Customer 
Loyalty. Journal of Consumer Sciences, 7(1), 34-50. https://doi.org/10.29244/jcs.7.1.34-
50 

Redata, L.; Kezia, R.; Solaiman, K. H.; Santoso, S. (2021). Analisis Korelasi Pendampingan 
Komunitas Terhadap Inovasi Pelaku Ekonomi Kreatif Dan Pemenuhan Kebutuhan 
Konsumen: Studi Kasus Pada Komunitas Tangerang Berdaya Dan Pelaku Ekonomi 
Kreatif Kuliner Tangerang. Business Management Journal, 17(1), 1-19. 
doi:10.30813/bmj 

Wijayanti, E., & Santoso, S. . (2022). TOURISM DESTINATION MANAGEMENT 
RECOVERY STRATEGY AND CULINARY BUSINESS ACTORS WITH CHSE 
DAN IMPLEMENTATION INFORMATION SYSTEM DESIGN SUPPORT (CASE 
STUDY OF DPSP BOROBUDUR). Journal of Economics, Management, 
Entrepreneurship, and Business (JEMEB), 2(2), 50–73. 
https://doi.org/10.52909/jemeb.v2i2.81 

Santoso S, Widyanty W, Nurhidajat R, Ramadhani Marfatah M, Mahmud G, Fahlevi M, 
Aljuaid M, Zhghenti T and Shahid D (2022), System dynamics modeling for developing 
an agrotourism-creative economy in the framework of the village innovation system. 
Front. Environ. Sci. 10:962235. doi: 10.3389/fenvs.2022.962235 

Sugeng Santoso, R. Nurhidajat, Yayuk Arsih, Adhadi Praja, Sandi Perdian (2022), Application 
of Self-Service Technology for Advancing Customer Satisfaction in Food and Beverage 
Retail Business, Jurnal Administrasi Profesional, Vol. 3 No. 2,  11 – 24 

Sugeng Santoso , Pungky Soleha Millenianingsih, Lorinda Febriani , Miftahul Khomsa Aulia 
, Abdul Muslim (2022), Pengaruh Kualitas Produk, Pelayanan Dan Harga Terhadap 
Minat Konsumen, Jurnal Administrasi Profesional, Vol. 3 No. 2,   59-
68https://doi.org/10.32722/jap.v3i2.5127 

https://dinastipub.org/DIJDBM
https://publikasi.mercubuana.ac.id/index.php/jiess/article/view/11827
http://ejournal.kemenparekraf.go.id/index.php/jki/article/view/204
http://ejournal.kemenparekraf.go.id/index.php/jki/article/view/204
https://www.atlantis-press.com/proceedings/insyma-22/125977269
https://www.atlantis-press.com/proceedings/insyma-22/125977269
https://jurnal.pnj.ac.id/index.php/JAP/issue/view/283
https://jurnal.pnj.ac.id/index.php/JAP/issue/view/283
https://doi.org/10.32722/jap.v3i2.5127


https://dinastipub.org/DIJDBM,                                                                                    Vol. 5, No. 2, February 2024 

339 | P a g e  

Sugeng Santoso, Uli Arta Naibaho, Ali Nurhasan, Salachudin Emir (2023) Analisis 
Perencanaan Bahan Baku Dengan Menggunakan Metode MRP Di PT.XYZ, Jurnal 
Ekonomika dan Bisnis, Volume 10 No. 1 April 2023, 233-247 

Ida Hindarsah, Heri Erlangga, Sugeng Santoso (2024) Hubungan Kewirausahaan dengan 
Minat Membangun Startup pada Mahasiswa Fisip Unpas, Jurnal Ekonomi Efektif, Vol. 
6, No. 2, 318-327, Januari 2024..DOI: http://dx.doi.org/10.32493/JEE.v6i2.37370 

Emir, S., & Santoso, S. (2023). Pengaruh Supply Chain Management Terhadap Operational 
Performance Melalui Competitive Advantage Pada PT. XYZ . Innovative: Journal Of 
Social Science Research, 3(4), 6234–6247. 
https://doi.org/10.31004/innovative.v3i4.4256 

 
 
 
 
 

https://dinastipub.org/DIJDBM
http://dx.doi.org/10.32493/JEE.v6i2.37370

