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Abstract

The aim of this study was to analyze competence levels of traditional restaurant owners of class C (abbreviated
into: PURMT/C) in supporting the tourism sector. This study was conducted in the regencies of Serang and
Pangdeglang, Banten, from October 2015 to May 2016. The respondents were 178 traditional restaurant owners
of class C which were selected from 321 PURMT/C. The data analysis used the Structure of Equation Model.
The results showed that the level of culinary competence of PURMT/C in the business management supporting
the tourism sector was categorized as moderate. The competence level of PURMT/C was directly influenced by
Sapta Pesona and indirectly influenced by internal factors as well as driving factors. The internal factors
included: formal education, experience in restaurant business, perception of PURMT/C toward customer's
desires, and business motivation. The driving factors included: business location, restaurant decoration and food
variety. The increase in positive Sapta Pesona supported by the internal factors as well as the driving factors
contributed to the improvement of the culinary competence of PURMT/C in managing the restaurant business.
In conclusion, Sapta Pesona should focus on the success of the traditional restaurants to support the tourism

sector.
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1.Introduction

Indonesia is becoming the most favorite culinary destination in the world [1]. This is quite possible considering
Indonesian cuisine is so attractive that a great many people from different walks of life like it. Currently, it
seems that culinary tourism is not a momentary phenomenon, but it has become the main attraction or even the
purpose of a trip to a certain destination. The culinary sector has become one driving factor of the economy of
Indonesia. In fact, in 2013, for example, this sector contributed a gross added value of Rp 208.6 trillion with an
average growth of 4.5 percent in the period 2012-2013. The culinary sector also absorbed a workforce of 3.7
million people with an average growth of 0.26 percent. The business units created from the culinary sector
reached 3.0 million with an average growth of 0.9 percent. Tourism can be a source of income for the
community around the tourist area. They can provide what tourists need such as recreation, lodging, and eating
places. Clearly, the culinary sector, inthis case, greatly contributes to the success of the tourism destination [2].
Especially traditional restaurant owners of class C (abbreviated into: PURMT/C), they certainly have the
potential to run their business profitably. However, that is not the case with the traditional restaurants of class C
in Serang Regency and Pandeglang Regency. Many of them were not successful. Some owners even had to
close down their eating places. Referring to the results of the research by Manalu [3] on PURMT/C in East
Jakarta’s tourist destination, they paid less attention to competence in food processing which includes such
aspects as cleanliness, comfort, service, and food health and safety. Therefore, most tourists were not interested
in buying food and beverages in the traditional class-C restaurants. Keeping this in mind, there should be real
efforts from the local government and related agencies like the tourism office and culinary institutions to help
them out by providing a coaching and counseling, for instance. Actually, traditional class-C restaurants can
serve as a source of income for households. Unfortunately, in general, the management of the restaurants are
still far from optimal. To manage traditional class-C restaurants optimally and sustainably, PURMT / C require
sufficient competence. Competence is a combination of knowledge, attitudes and skills that a person needs in
carrying out his work [4,5]. Parry [6] defines competence as a collection of knowledge, skills and attitudes that
relate to one another and affect most of a person's work, which correlates with performance. Competence can be
developed through non-formal education such as extension activities. The competence of PURMT/ C still lacks
and needs to be given training that includes: (1) the process of storing foodstuffs; (2) the processing preparation;
(3) food processing and serving; and (4) communication with tourists, which is often overlooked by PURMT/
C. In short, a good restaurant management must pay attention to the process of processing preparation, food
processing and serving clean and healthy food [7]. Finally, the competence of PURMT/ C should continue to be
developed along with the growing needs of tourists for healthy food as well as safe food. This study aimed to
analyze the competence levels of PURMT/ C in order to support the tourism sector and examine the factors that

affect the culinary competence of restaurant business owners in the management of their restaurant businesses.

2.Research Methods

The research was conducted using a quantitative approach. The field data were collected from October 2015 to
May 2016 in two coastal tourist sites of Anyer Beach and Carita Beach, Banten. The study population was 321
units of PURMT / C with 178 PURMT / C unit samples (58 restaurants in Serang and 120 restaurants in
Pandeglang). The respondents were randomly determined proportional to the Slovin method (with a 5% error
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rate). The data were collected using gquestionnaires, interviews and observations on the providers of culinary
tourism services by PURMT / C. Interviews with resource persons were conducted with the staff of the Tourism
Offices of Banten Province and the Tourism Offices of Serang and Pandeglang. The data were processed using
the Structural Equation Model (SEM) analysis. The independent variables were the internal factor (X1), the
driving factor (X2) and the supporting factor (X3), whereas the dependent variables were Culinary Competence
(Y1) and Business Success (Y2). The research hypothesis was the internal factors, driving factors, and
supporting factors influenced PURMT / C competencies in the two coastal tourist areas of Anyer Beach and

Carita Beach, Banten.

3.Results and Discussin
3.1 Internal Factors of PURMT/C

Based on age composition, in the Anyer Beach area there were 58 people (28-35 years) (Table 1) in the low
category who belonged to the productive age, and in the Carita Beach area there were 28 people (36-43 years) in
the medium category who belonged to the productive age, in line with the working age limit of 15-64 years. [8]
This indicated that productive women were interested in running traditional class-C restaurants, especially

because it could be relied on as a source of income without abandoning domestic work.

Table 1: Internal Factors of PURMT/ C in the Two Coastal Areas of Anyer Beach and Carita beach in Banten

Serang Pandeglang
No Variable Category Numb | % Number | % Total
er
Age Low (28-35) 58 48.3 | 26 448 | 84
(year) Medium (36-43) 50 41.7 | 28 483 | 78
High (44-51) 11 9.2 3 5.2 14
Very High (52-59) 1 0.8 1 1.7 2
Average 1.63 1.64
Experience Low 1-3 3 25 5 8.6 8
Restaurant (year) Medium 4-6 49 408 | 22 379 |71
High 7-9 45 375 | 24 414 |69
Very High 10-12 23 192 |7 121 | 30
Awverage 2.73 2.57
Number of Family Members | Low 1-2 0 0 0 0 0
(person) Medium 3-4 0 0 0 0 0
High 5-6 20 16.7 | 22 379 |42
Very High 7-8 100 833 | 36 62.1 | 136
Awverage 3.83 3.62
Perception of PURMT/C on | Low 3-5 0 0 0 0 0
Customers’ Wants (Score) Medium 6-8 0 0 0 0 0
High 9-10 56 46.7 | 33 56.9 | 89
Awverage Very High 11-12 64 53.3 25 43.1 | 89
3.53 3.43

The experience of PURMT / C in the Anyer Beach area in running a restaurant business was in the category of

moderate but in the Carita Beach area in the category of high. This showed that the length of experience in
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running a restaurant business provided benefits in business development.

The number of family members influenced the composition of family income and expenses. Family members in
the household were the sources of labor for the family [9], the number of family members contributed to the
process of food processing to support the culinary competence (competence reference was successful with the
number of members). The number of family members was in a very high category. The average number of
family members was more than seven people. The number of dependents in the household would affect
production [10]. In this study, however, the number of family members that was many, unless they were all in
productive ages, did not support the production process in the restaurant. In facing a competition among
restaurants, each PURMT / C should be able to win the competition by producing the best products in line with
consumer’s ever-changing tastes both in food and servives [11]. This behavior can be learned by analyzing
tourist’s tastes in traditional class-C restaurants related to kinds of food and services. With this knowledge, it
will be clear the strengths, weaknesses, opportunities or threats of arestaurant as far as the food and services are
concerned. The perception of PURMT / C toward the desires of tourists in the Anyer Beach area was in the
high category and in a very high category in the Carita Beach area. It means that PURMT / C had tried to
increase the satisfaction of tourists through food service that tourists expect. The perception of PURMT/ C only
existed in their minds and was not translated into the act of serving tourists. The desire of PURMT/ C to meet
the needs of tourists lacked the implementation since there was not enough mentoring from the government, and
these conditions were found in two locations: (1) the entarnce ticket was expensive; (2) there were no menu
cards for tourists to choose foods and beverages from; (3) the security and comfort during mealtime were not
good, for example, the presence of wild street singers; and (4) the attitude of the restaurant staff was less
friendly to tourists. The perception of PURMT / C to the desire of tourists was not optimal ie the services
provided were still lacking. Amrullah's research found that the customer's desires for a restaurant were (1) food
menu; (2) halal status; (3) nutritional content; and (4) hospitality and courtesy of the service [12]. To assure
customer satisfaction, the the employees should be friendly in serving customers and delivering the information
appropriately and clearly so as to facilitate the customers to gain knowledge about the products offered [13].
The culinary business has a very good prospect, but it is also very winerable, especially in the matter of taste
consistency, quality control and service, so the PURMT / C require a strong understanding of the restaurant
business, particularly with regard to product, service quality, administration and supervision [14]. For that, the

PURMT / C should pay attention to the desires of tourists for the success of their restaurant business.

3.2 Business Location, Restaurant Decoration and Variety of Food

The accuracy of site selection is one of the factors considered by a businessman before opening his business. A
good location often determines the level of business success. The PURMT / C had their restaurants 1100 - 1500
meters from Anyer Beach and Carita Beach (Table 2). In fact, the restaurant business was run at their own

home away from the tourist areas. In general, the restaurant decoration was in the high category.

They used such decorations as photos, simple paintings, vases and tablecloths. Howewer, in term of arrangement
and cleanliness, it needs serious improvement to make sure that everything is well-organized and the reastaurant

is free from dust. Decorations play an important role in communicating the image of a restaurant and creating a
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feeling of joy, including giving the overall aesthetic impression of a restaurant which may affect consumers on
making repeat purchases [15]. Menu variations are also important so that guests can order food and drinks
according to their taste [16]. The diversity of products in terms of the menu completeness ranging from taste,

size, and quality, and the food availability can become an competitive advantage [17].

Table 2: Driving Factors of PURMT/C in the Two Coastal Areas of Anyer and Carita in Banten

. Serang Pandeglang
No | Variable Category Number | % Number | % Total
1. | Business Location (meter) 100-500 0 0 0 0 0
600-1000 14 117 | 17 293 | 31
1100-1500 82 68.3 | 34 586 | 116
1600-20000 24 2007 12131
Average 3.08 2.83
2. | Restaurant Decoration (number) | 1-3 (low) 4 33 |0 0 1
4-6 (medium) 46 383 |21 36.2 | 67
7-9 (high) 59 49.2 | 30 51.7 | 89
10-12(very high) | 11 92 |7 121 18
Awverage 2.64 2.76
3. | Food Variety (number) 1-3 (low) 5 42 |3 52 |8
4-6 (medium) 29 242 | 12 20.7 | 41
7-9 (high) 64 533 33 569 | 97
10-12 (very high) | 22 183 | 10 172 | 32
Awverage 2.86 2.86

Table 2 shows that notall PURMT / C hawve listed their menus and food prices to facilitate travelers in choosing

food, and menus can be a promotional form to introduce the kinds of food sold.

3.3 Government’s Support, Organizational Support and Sapta Pesona

Gowvernment’s support and organizational support in physical and non-physical forms were not felt by PURMT /
C, because PURMT / C did not register their business permit, so that the Office of Tourism and Culture of
Banten Province and the Office of Tourism and Culture of Serang Regency and Pandeglang Regency did not
give any attention and support in any form. The support from the Government is urgently needed by PURMT /
C (Table 3) for the sustainability of their restaurant business. This study found that 99.4 percent of PURMT/C
did not follow culinary counseling from the government that became one of the causes of their low culinary
competence, compared to 1.1 percent of PURMT / C which had followed culinary counseling as can be seen
from their restaurants which had better decoration, arrangement, cleanliness, hospitality to the customers and
communication with the surrounding community. These findings proved that culinary counseling is very
necessary to develop the sustainability of traditional class-C restaurants. Based on field observation, PURMT/
C did not always implement the elements of Sapta Pesona (safe, orderly, clean, cool, beautiful, friendly and
memories) where they must create a beautiful and fascinating atmosphere anywhere and anytime. The
conditions and atmosphere which are nice and comfortable will make tourists feel at home and want to stay
longer.
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If they feel satisfied with their visit and have beautiful memories, the tourists will come back again someday.
However, PURMT / C had never gained knowledge of the Sapta Pesona from the government, organizations, or
related parties; that’s why, some of the Sapta Peona aspects had not yet been fully implemented. The traditional
restaurants were sometimes found (1) using and serving unhygienic eating and drinking utensils such as spoons,
forks, and dishes; (2) appearing in clothes which looked less clean and less tidy with unpleasant odor; (3) having
less communication with customers although most customers usually expect that the restaurant staff are polite,
helpful, and friendly. This friendly attitude is an attraction for tourists; and (4) the expensive ticket to the beach
areas can create an “l-don’t-want-to-come-back-again” attitude in the minds of the visitors of Anyer Beach and

Carita Beach, which automatically would bring a bad impact to the success of traditional class-C restaurants.

Table 3: Supporting Factors of PURMT/ C in the Two Areas of Anyer and Carita in Banten

. Serang Pandeglang
No | Variable Category Number 1% Number | % Total
1. | Sapta Pesona Low 2 17 |0 0 2
Medium | 56 46.7 | 35 603 | 91
High 61 508 | 23 39.7 | 84
Average Very High | 1 08 |0 0 1
251 240
2 Gowvernment Support | Low 0 0 0 0 0
Medium | 54 450 | 23 39.7 | 77
High 56 46.7 | 24 414 | 80
Awverage Very High | 10 83 |11 190 21
2.63 2.79

3.4 Culinary Competency of Traditional Restaurant Business Owners of Class C

Competence is urgently needed to deal with rapid business changes [18] and competence must always be

maintained and enhanced [19].

The analysis results indicated that the culinary competence level of PURMT / C was in the high category (Table
4), and this situation showed that the management of the restaurant business was based on the knowledge of
management which was passed down from generation to generation and which was felt to have been good

because it had been favored by the visitors.

The data suggested that the visitors buying the food were factory employees, young people, and the surrounding
community, who they did not really pay attention to the beauty of the restaurant, menu variety, hospitality and
good service. In this case, the competencies were temporarily sufficient and did not need to be further
developed. While the desires of tourists visiting the coastal tourist areas are quite different. They want to enjoy
typical food of Banten area which is clean, healthy and orderly with interesting decorations and more varied
menus. In addition, the food display should be nice and the menu card should be completed with price lists, and
the atmosphere should be friendly, comfortable and safe.

The competencies of PURMT / C should continuously be improved to face a tight competition in the free
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market today. For this purpose, good-quality human resources, namely those who have the ability and skills and
master information, science and technology, are quite necessary. Although the real qualification of a succesful
restaurant owner is not that high, what really counts is the application of relevant knowledge, experience, and

technology.

Table 4: Competencies of PURMT/ C in the Two Areas of Anyer and Carita in Banten

. Serang Pandeglang
No | Variable Category Number | % Number | % Total
1. | Personal Competencyl Low 0 0 0 0 0
Medium 30 250 | 18 310 | 48
High 55 458 | 23 39.7| 78
Very High | 35 292 | 17 293 | 52
Average 3.04 2.98 178
2. | Professional Competency | Low 0 0 0 0 0
Medium 52 433 | 22 379 | 74
High 51 425 |31 534 | 82
Very High | 17 142 |5 8.6 |22
Awverage 2.71 2.71 178
3. | Social Competency Low 0 0 0 0 0
Medium | 41 342 | 15 259 | 56
High 61 508 | 39 67.2 | 100
Very High | 18 150 | 4 6.9 | 22
Awverage 2.81 2.81 178

An entrepreneur needs to master relevant competencies to meet current challenges and assure a bright future
[20]. This study found that there were differences in personal competence, professional competence and social
competence. The culinary competencies that must be owned by PURMTK / C in terms of: (1) personal
competence includes the ability in menu planning and food selection ability; (2) professional competence
includes the ability to prepare food and use safe materials, do food processing, and serve food; and (3) social
competence includes the ability to communicate / interact with customers and the surrounding community. The
most important thing to communicate with customers must be a two-way communication to make sure
customers get the service they desire. This communication becomes a tool for improving the quality of food

served and services provided to customers.

3.5 Factors Affecting PURMT / C Competencies in the Regions of Anyer Beach Area and Carita Beach in

Banten Province

In the initial hypothesis, the success of traditional class-C restaurant business in Serang Regency and
Pandeglang Regency of Banten Province was allegedly influenced by internal factors (X1), driving factors (X2),
supporting factors (X3) and culinary competence (Y1). After the re-specification of the model as in Figure 1, it
turned out that not all the factors affected the culinary competence and the success of traditional class-C

restaurant business.

The internal factors and supporting factors were very significant in increasing the culinary competence of
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PURMT / C, particulaly those related to the roles of the government support and Sapta Pesona. The higher the
the factors, the higher the culinary competencies of PURMT / C to support tourism. The results of observation
and interviews showed that: (1) understanding the concept of Sapta Pesona plays an important role in the
development of tourism in Anyer Beach and Carita Beach, and the PURMT / C had not realized the concept of
Sapta Pesona. Sapta Pesonais a condition that must be realized in order to attract tourists to visit an interesting
area in our country. Sapta Pesonaconsists of seven elements: safe, orderly, clean, cool, beautiful, hospitality and
memories. We must create a beautiful and fascinating atmosphere, anywhere and anytime, especially in places
visited by many tourists and at the time of serving tourists. Therefore, the supports of government and tourism
organizations for understanding and application of Sapta Pesona are badly needed. This is supported by
Amirullah [21] when stating that in order to increase the knowledge or understanding of the community about
the program of Sapta Pesona, the government plays its crucial role through tourism counseling. Tourism
extension activities were never felt by PURMT / C for the development of restaurant business, where tourism
counseling should be conducted with the aim of providing the awareness of the community about aspects
supporting the development of tourism, such as tourism awareness program (dervish) in the points of Sapta
Pesona, but it can not be categorized as counseling that empowers the restaurant owners [22]; and (2) the
government support for the development of the culinary business in coastal tourism areas is very necessary in

the form of tourism extension and counseling.
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Chi-Square=45.64, df=23, P-value= 331, RMSER= 75 Descrlptlon
X1 : Internal Factor X2.3 : Food Variety
X1.1: Age X3: Supporting Factor
X1.3 : Formal Education X3.1 : Sapta Pesona
X1.5 : Business Experience X3.2 : Government Support
X1.6 : Number of Family Members Y1 Culinary Competency
X1.7 : Perceptionof PURMT/C Customers’wants  Y1.1 : Personal Competency
X2 Driving Factor Y1.2 : Professional Competency
X2.1 : Business Location Y1.3 : Social Competency

X2.2 : Restaurant Decoration

Figure 1: Line Diagram of Effective Culinary Extension Strategy Model to Improve the Competencies of
PURMT/C
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The general model of the regression equation of the factors affecting culinary competencies to the success of the

restaurant business supports the tourism as described below:

Y1 =0.17*X1-0.047*X2 + 0.39*X3, Errorvar.= 0.82, R2= 0.18

This equation showed that internal factors, driving factors, and supporting factors simultaneously have a
significant effect onthe culinary competence in the success of restaurant business. In addition to the influence of
these three factors, there are still other factors that affect the culinary competence in the success of the restaurant

business outside the model.

4.Conclusion and suggestion

(1) The lewvels of personal culinary competence and social culinary competence in increasing tourism in the
coastal areas of Serang and Pandeglang regencies were categorized as high. The culinary competence that was
still inthe medium category was professional culinary competence. Therefore, the government support through

tourism extension activities is very necessary.

(2) The factors affecting culinary competence were internal factors and supporting factors. The indicators of
internal factors were age (A = 0.95), experience in restaurant business (A = 0.96), number of family members (A
= 0.54) and perception of PUTMT / C toward customers’ wants (A = 0.52); and the indicators of supporting

factors were Sapta Pesona (0.96) and government support (0.52) .
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