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MOTTO

“God knows best”

“If you’re doubting yourself today or doubting that you’ll make it through the day.

Remember that all you can do is TRY. Just begin and see...”

@laurajanesillustrations

“Life is a losing game when you don’t play”

mxmtoon
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ABSTRAK

Cibadak Culinary Night merupakan kawasan wisata kuliner di Kota Bandung yang
memiliki keberagaman jenis makanan dan keunikan kawasan Pecinan. Namun
kawasan ini belum tertata dengan baik dari aspek daya tarik wisata maupun
amenitas/  fasilitas. Sehingga untuk memaksimalkannya memerlukan
pengembangan kawasan wisata kuliner melalui penataan kawasan dengan melihat
4 aspek produk wisata Cooper, dkk (1995) yaitu daya tarik wisata, amenitas,
aksesibilitas dan layanan tambahan. Metode yang digunakan dalam penelitian ini
adalah metode deskriptif dengan pendekatan kualitatif. Teknik pengumpulan data
yaitu observasi dan media elektronik dengan menggunakan alat kumpul data yaitu
checklist/ daftar periksa dan alat perekam gambar. Data yang diperoleh kemudian
dianalisis menggunakan analisis data deskriptif. Penelitian ini menghasilkan
rekomendasi berupa rencana pengembangan kawasan wisata kuliner di Jalan
Cibadak Kota Bandung dalam bentuk deskriptif sesuai dengan konsep-konsep yang

digunakan.

Kata Kunci: Pengembangan, Kawasan Wisata Kuliner, Cibadak Culinary Night.



ABSTRACT

Cibadak Culinary Night is a culinary tourism area in the city of Bandung which
has a variety of types of food and the uniqueness of the Chinatown area. However,
this area has not been well organized from the aspect of tourist attraction and
amenities/facilities. So to maximize it requires the development of culinary tourism
areas through regional arrangement by looking at 4 aspects of tourism products
Cooper, et al (1995) namely tourist attraction, amenities, accessibility and ancilary
services. The method used in this study is a descriptive method with a qualitative
approach. Data collection techniques are observation and electronic media using
data collection tools, namely checklists and image recording devices. The data
obtained were then analyzed using descriptive data analysis. This research
produces recommendations in the form of a culinary tourism area development plan
on Jalan Cibadak, Bandung City in descriptive form according to the concepts

used.

Key words: Development, Cullinary Tourism Area, Cibadak Culinary Night.
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