the thai food dining experience
SYAHRIL, Megawati, Basu Swastha Dharmmesta, Prof., Dr., MBA

UNIVERSITAS Universitas Gadjah Mada, 2009 | Diunduh dari http://etd.repository.ugm.ac.id/
GADJAH MADA

TABLE OF CONTENTS

Title page
Approval page
Acknowledgement
Table of contents
List of Tables

List of Figures
List of Appendices

Abstract

CHAPTER I INTRODUCTION
A. Background

B. The History of Thai Food

C. Problem Formulation

D. Research Objectives

E. Expected Research Benefit

F. Writing Structure

CHAPTER II LITERATURE REVIEW AND HYPOTHESIS
A. Literature Review
a. Perception

b. Expectation

The influence of perception and expectation into customer overall satisfaction and word of mouth to

i

i

vii

viii

ix

11

11

13

13



The influence of perception and expectation into customer overall satisfaction and word of mouth to
the thai food dining experience
SYAHRIL, Megawati, Basu Swastha Dharmmesta, Prof., Dr., MBA

Universitas Gadjah Mada, 2009 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

c. Consumer Satisfaction 14

d. Word of mouth 15

B. Hypotheses 16
C. Research Model 16
CHAPTER III RESEARCH METHOD 18
A. Type of Research Design 18
B. Population and Samples 18
C. Operational Definition of Variables 19
a. Perception 19

b. Expectation 20

c. Satisfaction 20

d. Word of Mouth 21

D. Questionnaires Validity and Reliability Test 22
a. Validity Test 22

b. Reliability Test 24

E. Data Collection 25
F. The Questionnaires 26
G. Statistical Analysis 27
a. Assumption Test 28

1) Normality Test 28

2) Mutticollinearity Test 29

b. Goodness of Fit Test 29



The influence of perception and expectation into customer overall satisfaction and word of mouth to
the thai food dining experience
SYAHRIL, Megawati, Basu Swastha Dharmmesta, Prof., Dr., MBA

Universitas Gadjah Mada, 2009 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

1) 3?2 Test 29
2) Comparative Fit Index (CFT) 29
3) Goodness of Fit Index (GFI) 30
4) Adjusted Goodness of Fit Index (AGFT) 30

5) Root Mean Square Error of Approximation (RMSEA) 30

CHAPTER IV RESULTS AND DISCUSSION 31
A. Assumption Test 31
a. Validity Test 31
b. Reliability 33
¢. Normality 33
d. Multicolinearity 35
e. Measurement Model 35
B. Model Development 36
a. Model 36
C. Structural Test Results 38
D. Hypothesis Testing 42
CHAPTER V CONCLUSIONS AND RECCOMET._ A..IJNS 47
A. Conclusions 47
B. Recommendations 48

Bibliography

Appendices

Vi




	TITLE
	AUTHORIZATION
	DECLARATION
	ACKNOWLEDGEMENT
	TABLE OF CONTENTS
	LIST OF TABLES
	LIST OF FIGURES
	LIST OF APPENDICES
	ABSTRACTS
	INTISARI
	CHAPTER I INTRODUCTION
	A. Background
	B. The History of Thai Food
	C. Problem Formulation
	D. Research Objective
	E. Expected Research Benefit
	F. WRITING STRUCTURE

	CHAPTER II LITERATURE REVIEW AND HYPOTHESIS
	A. Literature Review
	B. Hypotheses
	C. Research Model

	CHAPTER III RESEARCH METHOD
	A. Type of Research Design
	B. Population and Samples
	C. Operational Definition of Variables
	D. Questionnaire Validity and Reliability test
	E. Data Collection
	F. The Questionnaires
	G. Statistical Analysis

	CHAPTER IV RESULTS AND DISCUSSION
	A. Assumption tests
	B. Model Development
	C. Structural Test Result
	D. Hypothesis Testing

	CHAPTER V CONCLUSIONS AND RECCOMENDATION
	A. Conclusions
	B. Recommendations

	Bibliography
	APPENDIX

