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PENGARUH KUALITAS LAYANAN, INOVASI MENU, DAN PROMOSI 

TERHADAP KEPUTUSAN PEMBELIAN MINUMAN DI MIXUE 

PONDOK PERMATA SUCI GRESIK. 

 

Ahmad Satrio Mahardika Priambada 

Program Studi Manajemen, Fakultas Ekonomi, Universitas Gresik 

 

ABSTRAK 

 

Pertumbuhan pesat industri minuman siap minum (ready-to-drink) di Indonesia 

telah meningkatkan persaingan antar merek, termasuk Mixue. Penelitian ini 

bertujuan untuk menganalisis pengaruh kualitas layanan, inovasi menu, dan 

promosi terhadap keputusan pembelian di Mixue Pondok Permata Suci Gresik, baik 

secara parsial maupun simultan. Penelitian ini menggunakan pendekatan 

kuantitatif. Populasi penelitian terdiri dari 1.800 konsumen yang melakukan 

pembelian di Mixue Pondok Permata Suci Gresik selama Periode Januari-Mei 

2026. Sampel sebanyak 95 responden diambil menggunakan rumus Slovin dengan 

teknik Purposive Sampling. Data dikumpulkan  melalui kuesioner berskala likert 

dan dianalisis menggunakan metode regresi linear berganda dengan bantuan 

perangkat lunak SPSS. Hasil penelitian menunjukkan bahwa kualitas layanan (X1) 

berpengaruh secara parsial dan signifikan terhadap keputusan pembelian (t = 6,358; 

sig. 0,000). Inovasi menu (X2) juga berpengaruh secara parsial dan signifikan 

terhadap keputusan pembelian (t = 8,195; sig. 0,000). Promosi (X3) menunjukkan 

pengaruh parsial terkuat (t = 11,819; sig. 0,000), menjadikannya variabel yang 

paling dominan. Secara simultan, ketiga variabel tersebut berpengaruh signifikan 

terhadap keputusan pembelian (sig. 0,000) dengan nilai Adjusted R Square sebesar 

0,787, yang berarti 78,7% variasi dalam keputusan pembelian dijelaskan oleh 

variabel-variabel tersebut. 

 

Kata Kunci : Kualitas Layanan, Inovasi Menu, Promosi, Keputusan Pembelian, 

Mixue  
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THE INFLUENCE OF SERVICE QUALITY, MENU INNOVATION, AND 

PROMOTION ON PURCHASE DECISION OF BEVERAGES AT MIXUE 

PONDOK PERMATA SUCI GRESIK. 

 

Ahmad Satrio Mahardika Priambada 

Management Study Program, Faculty of Economics, Universitas Gresik 

 

ABSTRACT 

 

The rapid growth of the ready-to-drink beverage industry in Indonesia has 

intensified competition among brands, including Mixue. This study aims to analyze 

the influence of service quality, menu innovation, and promotion on purchase 

decisions at Mixue Pondok Permata Suci Gresik, both partially and simultaneously. 

This research employs a quantitative approach. The population consisted of 1,800 

consumers who made purchases at Mixue Pondok Permata Suci Gresik during 

Januari–Mei 2026. A sample of 95 respondents was drawn using the Slovin formula 

with purposive sampling technique. Data were collected through a Likert-scale 

questionnaire and analyzed using multiple linear regression with SPSS. The results 

indicate that service quality (X1) partially and significantly influences purchase 

decisions (t = 6.358, sig. 0.000). Menu innovation (X2) also partially and 

significantly influences purchase decisions (t = 8.195, sig. 0.000). Promotion (X3) 

shows the strongest partial influence (t = 11.819, sig. 0.000), making it the most 

dominant variable. Simultaneously, all three variables significantly influence 

purchase decisions (sig. 0.000), with an Adjusted R Square of 0.787, meaning 

78.7% of the variation in purchase decisions is explained by these variables. 

 

Keywords: Service Quality, Menu Innovation, Promotion, Purchase Decision, 

Mixue 
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