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ABSTRACT

Traditional Malay food is the cuisine of the ethnic of Malays in Southeast Asia who live m
Malayzia. Tradicomal Malay food is characterized by its heavy use of spices. In this
Elobalization era, most people from the peneration £ in Malaysia prefer to eat fast foed ar
‘meodern snack” compared fo traditional food The young generation's food atdtnde nowadays
haz affeced their choices. Thiz is becanse Fast food and medem food products are in high
demand since they are convenient for clients' usy lifsstyles. Thersfore, the stody aimed
examine the effects of fopd knowledze, food aftitude and food mape on the acceptance of
Generation- £ of Malay Taditional food. 404 respondents whe parficipated in this study which
was conducted through the questomnaire. This snady forused on Genemtion- £ that aged from
1% to 30 years old. The research desizn used in this study is quanfdtative research. The resal
showed that food koowledze, atifode and image play a significant role in generafion- £
acceptance of the Malay maditicnal food

Keywords: Tradiional Food, Generation I, Food Enowledze, Food Attimde Food
Image.

INTRODUCTION

The hespitality secfor comprises varions disciplmes within the service econonry, including
hotel, food and beverage seTvice, event organizing, theme parks, ravel and tournsm. Therefore,
hotels, wavel companies, restaurants, and pubs are pam of it (Andrew, 3007). Accerding tw
Brotherton (1999), hospimlity is "a contemporansous homan ransacton that is willinsly
enfered nin and ammed to increase the mumal well-being of the persens mvelved throush the
provision of shelter or foed and drink "

The Malay ancestors copmibated a diverse mnoge of madidonal foods to the Malay
people in Malaysia, incnding kebrpat palas, lemans. nasi lemak, and others. The Deparmment
of Wational Hemtape Malaysia recognized these ouisines as Malay tradifional foods
(Department of Maticnal Heritage, Malaysia, 2019). Malay customs (for exampls, Malay
traditional food and Malay language) were formed and widely diffused during the period by
traders who Tavelled across Southeast Aso for usiness. As a ol iraditioral Malay food
became well-known dorns the period. Forthermore, the advent of the Islamic fasth among
Malay commmities in the 12th century establizhed a distinot Malay costom and sdentify for the
Malay people. Malay taditional food was intmately tied with Islamic teachings and Lfe

Tinc "
d lplllTEnr quite some time, millennials and shadies on new millermials have taken cenfre siage.
The "millepnial" gensration i3 defined as yowthful educated aggressive. and exmoverted
(Sranssand Howe, 2003: Howe and Somaunss, 2009). Whils the smdy on millenmials congomss,
2 pew generation, "(renerafion Z," has bepun to caprare the inferest of different stakeholders,
inclading corporate exeruives, enmeprenears, colleges, parents, and homan reseurce
practitionsrs. The characteriztics of the Millennial generation differ from those of the previous
eeneratons. Cne of the millennial madts is the mdicated abowe shift in copsumer behaviour.
They are mare realistic, resliz-onented and selective. As the subject of our investigation, thiz
smudy chose the millennial zensration. The millsnnial generation clarifiss to those bom berwesn
1980 and 2000 (Eoder and Armsrong, 2014). This stady focuses on millennial gensration £
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ABSTRACT
This stugy disensses the gifeciiveness gff Dineserv on Customer Smigfhiciion m Kelanian Hipsier
Cafe. This stwdy alse ams fo ideniy the mfluencer off senvice quality, price, fnciliiy aestheric,
and food quaiify which them con identifi the extant of cusromer sarizfaction in their service
¢ Quesfionnaires ware disribuied fo 390 repondents Vi a google form
Dercriptive anaiyzis, reliability analysiz, and Pearson cogfficient gf corraiarion analysiz were
applied to the usable dosr. The reswits shew o signjficans relationship barween tervice quailyy,
price, facilify aesthed:, ad food quality. The fmdmgs qf this study provide a hold on Hipsaer
Cft to exiend ifs sirategy fo meet the desire fo FEVIITT CUSTOMETT.
Eeywords: Customer Saisfacdon, Service Quality, Price, facility Aesthede, Food Juality,
Eelgnian Hipsier Cafe

INTRODUCTION

The hospimliry industry may be a vast sector, and plenty of people think about itz reasonable
arganization that considers hospeality brands A less sipnificant mmmber can explam what if is
and whether the corporate is fair and proper. The bospitality industry offers enjoyable and cosy
expariences and sarvices to guests worldwide (Fajaramam, & Fonar, 2018). Fesaurants and
cafes are essential facilifies in the hotel industry. The food and beverage industry conimbutes a
lot to the profit of the hotel indusiry (Wadenan & Baharm, 2015). With the growing mnpartance
of business mesfings and a semes of persomal and secial events, the pumber of customers
VISIOnE TestauTants is mereasme. Restaurant operaters in the food and beverape indusiry work
relentlessly to Inprove the costomer experiencs.

The bospitality indostory refers fo vanous organizatons and adminisrations related to
recreation and customer safisfaction. Aspects of hospiality chamacteriztics, the ndustry also
focuzss on the eppesite, providing food for basic peeds and wvalues about thoushis of hoory,
pleasure, and experience. They also outlined some parts of the bospitality indusery, for example,
hotels, restmmants, cafes, and @keaways. The resturant is both a producer and a service
provider, seTVIDE CUSHOMETs A5 3 service provider and preparing meals as a producer. Put
another way, the tangible and intanzible interact (Wor Azureen & Shahril, 3014). To imderstand
the role of a restaurant as a service, supplisrs should consider the relatiomchip berwesn
consmmers and employess when semving cosfomers, presting them acceping orders, ar
proniding services, and to better understand the taste of food as a product, quality, and meal
COSIS.

With the mend of dining out nowadays, peopls are arracted i cafes that can imgprove
thesir quality of life and give them different dining expenisnces, sspecially at themed cafies (Wan
Mawawi, Wan Kamarodin, 201%). On the other hand, consumers have recently been visiting
coffes shops for vamous purpeses, such as mestings, lsaming, md fun time alone, except for
coffes. Furthermore, the local coffes shop has been in business smce at least the early 100Hs
and bas always been one of the main mesting points for locals to share idsas and alk i places
ather than their homes. In addition, m the past few years, coffes shops of various brands bave
SOTUNE 1P I fowns and cites m Malaysia.

Mewt, costomer satisfaction is mmportant o customers because of the increased pomber
of customers in cafes and the rend in coffee consumprion. Besides, samvice guality alsoe affects
customer satizfaction (Beh, Leonz, Wong, & Yap, 2014). The goality or taste of coffee is oo
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