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RESUMEN 

 

En la presente investigación, el principal objetivo es determinar el grado de 

influencia de la oferta turística y la satisfacción del cliente del restaurante turístico 

WAKAPIEDRA que se encuentra ubicado en la Campiña de Moche. 

La investigación fue enfocada en sus dos variables Oferta Turística y Satisfacción 

al cliente, siendo esta una investigación aplicada de tipo correlacional. 

Para determinar la muestra se tuvo que conocer la capacidad del restaurante, la 

cual es de 350 personas en el salón principal y en el segundo salón es de 60 

personas; obteniendo así una población total de 410 personas; después de aplicar 

la formula, dio a conocer que la muestra es de 78 personas. 

Para el estudio de ambas variables, se aplicó la técnica de revisión documental. 

Los instrumentos que se aplicaron fueron: el cuestionario de oferta turística el cual 

obtuvo una confiabilidad de 0.96, siendo este de alta confiabilidad y el cuestionario 

para la satisfacción del cliente obtuvo un 0.89, demostrando un alto grado de 

confiabilidad.   

Los resultados obtenidos respondieron al problema, el cual era saber si la oferta 

turística influye en la satisfacción de los clientes del restaurante WAKAPIEDRA. 

Atreves de gráficos se mostró que todas las dimensiones de la Oferta Turística 

tienen una correlación significativa buena (r = 0.469) con la Satisfacción del cliente 

y con todas sus dimensiones; elementos tangibles (r=0.397), fiabilidad (r =0.395), 

capacidad de respuesta (r=0.418), seguridad (r=0.458) y empatía (r= 0.570) por lo 

tanto, se concluye que existe influencia de la oferta turística con la satisfacción del 

cliente. 

Además, se logró determinar que los clientes si volverían al restaurante debido a la 

calidad de su comida, la atención, seguridad y por sus áreas que ofrece. 

Palabras claves: Restaurante, Oferta Turística, Satisfacción del Cliente, servicio y 

calidad.   

 



xvii 
 

 
 

ABSTRAC 

 

In the present investigation our main objective is to determinate the degree of 

influence of the tourist offer and the satisfaction of the restaurant’s customer WAKA 

PIEDRA; which is located of the ´´Campiña de Moche´´.  

The investigation was focused on its two variables tourist offer and customer 

satisfaction, this being an applied investigation of correlation type. 

To determinate the sample we had to know the capacity of the restaurant that is 350 

people in the main room and in the second room is 60 people, obtaining a population 

of 410, that after applying the formula he informed it announced that sample is 78 

persons. The results obtained respond to our problem which was to know it the 

tourist offer influences the satisfaction of the client in the restaurant, thus, we can 

say that there is an influence between both variables. 

In addition, it was determinate that the clients would return to the restaurant 

WAKAPIEDRA due to the quality of the food, attention, security and for their areas 

that it offers. To obtain results, the document review technique and the survey were 

applied in both variables, the instruments that were applied: the tourist offer 

questionnaire which obtained a reliability of 0, 96, this being of high reliability; in the 

questionnaire for customer satisfaction, obtained 0.89, demonstrating a high degree 

of reliability.  

The results obtained to the problem, which was to know if the supply offer influences 

customer satisfaction in the WAKAPIEDRA restaurant; as shown in the graphs, 

because all the dimensions of the tourist offer have a good significant correlation 

(r=0,469), with the customer satisfaction and with all its dimensions; tangible 

elements (r=0,397), reliability (r=0,395), responsiveness (r=0,418), security(r=0,458), 

and empathy (r=0,570),therefore, it is concluded that there is influence of the tourist 

supply with customer satisfaction. In addition, it was determined that customers 

would return to the restaurant due to the quality of their food, attention, safety and 

their areas offered. 

Keywords: Restaurant, tourist offer, customer satisfaction, service and quality.


