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The issue of food negligence and modernisation have the potential to threaten 
the sustainability of the traditional food existence. Reports on the issue 
increased and there is even an official list of endangered traditional food 
products in Malaysia. Dodol, despite being one of the popular traditional Malay 
foods in Malaysia, is listed as one of the foods. This research aimed to explore 
the sustainability of authentic dodol production in southern states of Peninsular 
Malaysia namely Melaka, Negeri Sembilan, and Johor. Accordingly, four 
research questions were set to understand the phenomenon in stated settings 
which are: 1) what is the meaning of dodol in Malay culture?, 2) what makes 
dodol authentic?, 3) what are the current practices in preparing dodol?, and 4) 
how is dodol sustained as a Malaysian heritage food?  
 
 
Qualitative research method was used in this study through the 
phenomenological case study approach. Theorized by the combination of 
authenticity model and sustainability theory, the primary data for this study 
gained from in-depth interviews with experts and consumers where data 
saturation point reached by the 10th informant. Participant observation, 
document analysis and audio-visual materials triangulate the primary data. 
Thematic analysis and constant comparative technique were performed using 
NVivo 12 software to generate themes from the data set to answer the research 
questions. Accordingly, the meaning of dodol in Malay culture depicted as: 1) a 
sweet treat served during Islamic festivals and celebrations, 2) a gourmet that 
symbolising prosperity, 3) a classic confectionery in the Malay heritage, and 4) 
a manifestation of the Malay culture. Meanwhile, the etiquettes of authentic 
dodol production are through: 1) the use of natural ingredients in the recipe and 
the traditional equipment used in the making of traditional dodol, 2) the desired 
original colour and its aroma, 3) the origin of the recipe (traditionally passed 
down from the southern states), and 4) the different types of leaves used as 
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dodol wrappers. As the essence of the phenomenon, the structural meaning of 
authentic dodol current practices revealed the sustainability elements via the 
combinations of environmental and social through: 1) various innovations in the 
flavours and technology of dodol industry at present, 2) the origin of the current 
recipe used, 3) dodol cooking durations, and 4) preserving the traditional 
methods, original ingredients, tips, and skills when processing dodol. Lastly, the 
actual practices of the sustainability efforts were picturized by: 1) preserving the 
dodol-making skills in generations of family, 2) aggressive promotion of 
authentic dodol, 3) continuous production of authentic dodol, 4) comprehensive 
and integrated marketing strategies, and 5) challenges to preserve dodol. 
 
 
This study documented an in-depth comprehension to the phenomenon of the 
authentic dodol sustainability in southern states as one of the Malay traditions in 
food heritage. The use of authenticity within the traditional food concept were 
expanded with the combination of sustainability theory within this study’s 
heritage food context. This research provides insights to the persistence of 
authentic dodol that the current and future dodol entrepreneurs can benefits. 
Furthermore, the sustainability framework developed in this study can be used 
for similar subjects where authenticity is issued on its existence sustainability. 
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Isu pengabaian dan pemodenan makanan berpotensi menggugat kelestarian 
kewujudan makanan tradisional. Laporan mengenai isu tersebut meningkat 
malah terdapat senarai rasmi produk makanan tradisional yang terancam di 
Malaysia. Dodol, walaupun merupakan antara makanan tradisional Melayu yang 
popular di Malaysia, tersenarai sebagai salah satu makanan tradisional 
terancam dan dilaporkan menghadapi masalah mengekalkan kelestarian di 
Malaysia. Penyelidikan ini bertujuan untuk meneroka kelestarian pengeluaran 
dodol asli di negeri-negeri selatan Semenanjung Malaysia iaitu Melaka, Negeri 
Sembilan, dan Johor. Sehubungan itu, empat persoalan kajian telah ditetapkan 
untuk memahami fenomena dalam tetapan yang dinyatakan iaitu: 1) apakah 
maksud dodol dalam budaya Melayu?, 2) apakah yang menjadikan dodol itu 
asli?, 3) apakah amalan semasa dalam penyediaan dodol?, dan 4) 
bagaimanakah dodol dikekalkan sebagai makanan warisan Melayu?  
 
 
Kaedah kajian kualitatif digunakan dalam kajian ini melalui pendekatan kajian 
kes fenomenologi. Berteori dengan gabungan model keaslian dan teori 
kelestarian, data utama untuk kajian ini diperoleh daripada temu bual mendalam 
dengan pakar dan pengguna di mana titik tepu data dicapai oleh informan ke-
10. Pemerhatian peserta, analisis dokumen dan bahan audio-visual menyegitiga 
data primer. Analisis tematik dan teknik perbandingan berterusan dilakukan 
menggunakan perisian NVivo 12 untuk menjana tema daripada set data untuk 
menjawab persoalan kajian. Sehubungan itu, makna dodol dalam budaya 
Melayu digambarkan sebagai: 1) hidangan manis yang disajikan semasa 
perayaan dan perayaan Islam, 2) gourmet yang melambangkan kemakmuran, 
3) kuih-muih klasik dalam warisan Melayu, dan 4) manifestasi budaya orang 
Melayu. Manakala adab-adab penghasilan dodol asli adalah melalui: 1) 
penggunaan bahan semulajadi dalam resipi dan peralatan tradisional yang 
digunakan dalam pembuatan dodol tradisional, 2) warna asli yang dikehendaki 
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dan aromanya, 3) asal usul resipi. (secara tradisinya diturunkan dari negeri-
negeri selatan), dan 4) pelbagai jenis daun yang digunakan sebagai pembalut 
dodol. Sebagai intipati fenomena tersebut, makna struktur amalan semasa 
dodol tulen mendedahkan elemen kelestarian melalui gabungan alam sekitar 
dan sosial melalui: 1) pelbagai inovasi dalam perisa dan teknologi industri dodol 
pada masa kini, 2) asal usul resipi semasa yang digunakan, 3) tempoh memasak 
dodol, dan 4) mengekalkan kaedah tradisional, bahan asli, petua, dan 
kemahiran semasa memproses dodol. Akhir sekali, amalan sebenar usaha 
kelestarian digambarkan dengan: 1) memelihara kemahiran membuat dodol 
dalam generasi keluarga, 2) promosi agresif dodol asli, 3) pengeluaran dodol 
asli yang berterusan, 4) strategi pemasaran yang komprehensif dan bersepadu, 
dan 5) cabaran untuk memelihara dodol.  
 
 
Kajian ini mendokumentasikan pemahaman yang mendalam terhadap 
fenomena kelestarian dodol asli di negeri-negeri selatan sebagai salah satu 
tradisi Melayu dalam warisan makanan. Penggunaan keaslian dalam konsep 
makanan tradisional telah diperluaskan dengan gabungan teori kelestarian 
dalam konteks makanan warisan kajian ini. Penyelidikan ini memberi gambaran 
tentang peranan dodol asli yang boleh dimanfaatkan oleh pengusaha dodol 
semasa dan akan datang. Tambahan pula, rangka kerja kelestarian yang 
dibangunkan dalam kajian ini boleh digunakan untuk subjek yang serupa di 
mana keaslian dikekalkan pada kewujudan kelestariannya. 
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CHAPTER 1 

1 INTRODUCTION 

1.1 Introduction  

This chapter begins with an overview of a Malaysian traditional food known as 
dodol. Then, the researcher discusses the issues related to the topic of the 
study, its research aims, and the research questions. This chapter also explains 
the scope of the research and its significance plus the definitions of key terms 
used. Finally, this chapter ends with its summary. 

1.2 Background of Study  

The multi-culture of ethnicities in Malaysia has spread various, unique choices 
of food to represent Malaysian cuisine, especially traditional cuisines. Heritage 
food reflects ethnic identity (Che Lah, 2019). Thus, tremendous varieties and 
availability of traditional foods and kueh in Malaysia are derived from numerous 
ethnicities and mixed cultures such as Malays, Chinese, Indians, and others. 
Many popular heritage foods in Malaysia have been chosen to attract both local 
and international tourists to visit Malaysia, by offering its various identical 
trademarks and tastes, from appetisers to dessert courses, especially kueh 
(Abdul Raji et al., 2017; Jalis et al., 2014; Omar & Omar, 2018; Zakariah et al., 
2012).  

The varieties of kueh in Malaysia as one of the substances in tourism products, 
necessarily need to be preserved to stay in the market (Kamaruzaman et al., 
2020). The preservation processes include the understanding of the history and 
preparation methods of the kueh, as well as its market (Kamaruzaman et al., 
2023). However, current situations reveal that Malaysians simply “do not care” 
about the origin or history of the food they eat (Elis, 2009a). Other than that, a 
list of endangered traditional foods in Malaysia was declared, and there were 
about 203 authentic food items identified (Jabatan Warisan Negara, 2019), 
causing a big problem where the names, identical sources, and unique preparing 
methods of the traditional foods disappeared over time. Furthermore, a quote by 
a popular Malaysian celebrity chef, Chef Redzuwan also known as Chef Wan, 
is highly considered, saying that “foods are just like culture and people, they 
deserve to be respected”. His belief has always been to retain the old-style, 
traditional recipes and cooking methods to respect and preserve our heritage. 
He dislikes the idea of simply altering them to “trade in” with other cultures and 
adapt to modernity. These are the important aspects that require our 
consideration to sustain authentic Malay food as they represent our unique food 
culture. Moreover, the failure to preserve authentic food might cause Malay 
culture, food, and identities to be lost over time (Rafidi, 2019).  
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Despite the tremendous varieties and availability in the mainstream market, it 
denies the functions and appreciation of heritage food are increasingly 
marginalised by the current modernisation (Che Lah, 2019). Hamzah et al. 
(2015) highlighted that the sustainability of Malay traditional food production is 
in a critical state and gradually diminished due to modernisation and 
commercialisation. Thus, this tradition is now relied on by the current and the 
young generation to continue the legacy of traditional food. However, sustaining 
Malay traditional kueh seems to be precarious when the young generations 
seem unconcerned about taking part in preserving the Malay traditional kueh in 
Malaysia, due to various factors such as reluctant to learn traditional skills, lack 
of knowledge about Malay food and family support to continue the tradition time 
to time although they are celebrating important festive seasons, but prefer 
buying the foods from market (Md. Sharif et al., 2013; Md. Sharif et al., 2015). 
This situation implies the Malay festive traditional foods, such as bahulu and 
dodol. In fact, among these two delicacies, dodol was listed as one of the 
endangered foods to be extinction (Malaysia Heritage Department, 2019). 

Previous studies have discovered that dodol is a Malay traditional sweet or 
traditional kueh, known as a sweet, gooey, and sticky sweet made from glutinous 
rice flour, palm sugar, and coconut milk (Ahmad, 2012; Seow et al., 2021). Dodol 
is a famous sweet during the Malay festive season, Hari Raya (Eid al-Adha and 
Eid al-Fitr) in Malaysia (Ahmad, 2012). Similarly, Malaysia, Singapore, and the 
Philippines call it dodol. Dodol is known as ‘Mont Kalama’ in the Myanmar region, 
while the Thais would call it ‘kalamea’. In contrast, in India and East Africa, dodol 
is known as ‘halwa’ or candy (Aziz, 2017). ‘Jenang’ is the name of this sweet 
among people in Central Java and East Java (Ningrum, 2017).  

In Malaysia, it is reported that the dodol manufacturers have been producing 13 
different flavours of dodol (Nasbah, 2009). However, the various types of dodol 
that exist in Malaysia could pose some risks to the survival of traditional dodol. 
For example, the different types of flavoured dodol such as strawberry, corn, 
screw pine (pandan leaves), mango, durian, cappuccino, chocolate, apple, 
soursop, cashew, dates, almond, and raisin are widely sold in the Malaysia 
market and have also been exported to other countries like Brunei, Singapore, 
and China (Nasbah, 2009). Although dodol seems to successfully breach the 
international market, the issues sustaining the traditional dodol flavour need to 
be pondered. Despite having variety with the loose identification, research to 
focus on authentic dodol is needed to prevent the loss and neglect of people 
(Malaysia Heritage Department, 2019), and its preservation is necessary for 
future generations. Besides, it is a good reminder to study the dodol, as other 
Malay foods such as pulut kuning (Usman et al., 2022) and serunding (Ismail et 
al., 2022) were also proven to maintain and preserve their original identity and 
recipe intact, although they have undergone modernisation and 
commercialisation. Therefore, the purpose of this study is to explore the way of 
sustaining dodol as a traditional food and making it preserved and relevant over 
time in Malaysia. Indeed, research attention on dodol is needed, particularly 
focusing on experiences in dodol production, the history of dodol in the past, and 
how the older generation has passed the experience to the younger generation 
to ensure that authenticity is sustained in the future (Trichopoulou et al., 2006). 



©COPYRIG
HT U

PM

 

 
3 

1.3 Background of Research Problems   

Past research found that local, traditional food is the main element that helps a 
country’s business flourish (Jaafar et al., 2014). Undoubtedly, it also offers an 
experience for tourists as an encouragement to visit that particular destination 
(Sims, 2009). Traditional foods play an essential role in the development of local 
identity, and consumers’ behaviour, and act as a transfer tool of cultural heritage 
for future generations to connect to their history and share it with the rest of the 
world. Besides, it also brings attention to a country’s potential resources to 
create a difference as well as to make the product significant in the market 
(Albayrak & Gunes, 2010).  

Recently, plenty of research related to the traditional food business for tourism 
purposes has been conducted around the world. For example, the research 
regarding the importance of food, especially in the tourism sector. Henderson 
(2009) revealed that the tourism sector is always synonymous with popular food 
as a primary or supporting role that has a good prospect and varies with location 
(Renko & Bucar, 2014). Abdul Wahid (2015) stated that in local or traditional 
food tourism, food is one of the items that represent the tourist fantasy, a marker 
of a lifestyle, communication, as well as an emblem of a community’s heritage.  
Thus, tourists feel close to the community’s roots, making their travel more 
meaningful, especially in how they are exposed to experiencing their past 
childhood memories of the traditional food in that specific place, and recreate 
their recent behaviour based on the memories in the past which are related to 
food. Giampiccoli and Kalis (2012) also agreed that food is one of the elements 
to be a potential local cultural resource and could increase the number of 
community benefits. Therefore, this shows that studying traditional food is 
relevant and might be one of the options that help increase the value of its 
authenticity, and identity of a country, and helps tourism in the future. 

Albayrak and Gunes (2010), Leong et al., (2012), Abdul Wahid (2015), Renko & 
Bucar (2014) as well as Okech (2014) stated that presently, these traditional 
foods businesses merely focus on their origin and development, and evoke on 
nostalgia. Previous research has also shown that the lasting ability of traditional 
food products depends on their sustainability in the market (Cerjak et al., 2014), 
market competitiveness (Shamsudin et al., 2011), marketing management 
capabilities (Banterle et al., 2010), online promotions (Chhabra et al., 2013), food 
analysis (Abdiani, 2013; Mustaniroh et al., 2018; Ohiokpehai, 2003) and 
customers’ perspectives (Abdul Wahid & Mudor, 2016; Cerjak et al., 2014; 
Żakowska-Biemans, 2012). Few studies in Malaysia have focused on Malay 
local food or traditional foods, but they only explored a few items of local Malay 
food from Peninsular Malaysia. For example, research extracted from northern 
Malaysia (Kedah) (Abdul Wahid & Mudor, 2016) and the east peninsular 
(Terengganu) (Ab. Rahman, Wan Ahmad, Mohamad, & Ismail, 2011). Several 
studies conducted in Malaysia focus on traditional food need to fulfil the 
customers’ satisfaction if they were used as tourism product (Abdul Wahid & 
Mudor, 2016). For example, in the case of kueh Bahulu as tourism attractions to 
Malaysia were conducted, but only picks on the customers perspectives and 
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omit the producers’ efforts. For the dodol case, only two research found in 
Malaysia, but it is merely too backdated and focused only on the problems while 
in the processing stage, replacing the main flour as the main ingredient, but 
omitting the history’s part, and traditional production methods. This loop are 
consistent with the efforts by the Malaysian Heritage Department listing the 
dodol as one of the 203 types of endangered Malaysian traditional food due to 
modernisation challenge. Thus, this study seeks to highlight the dodol issues 
from all aspects of understanding namely the meaning of dodol in society, and 
its authentic etiquettes and how to sustain them as authentic food in the market 
in Malaysia, with the hope to preserve its information for future reference. 
Therefore, to protect the authenticity of the dodol, it is important to pursue 
information from reliable experts since they can provide empirical data to support 
how the sustainability of dodol can be achieved.  

Dodol is popular in the southern states of Malaysia and can be easily found in 
Malacca, Negeri Sembilan, and Johor (Ahmad, 2012). The current scenario 
shows that dodol is also available in the market in those states, however, the 
statistical record shows a different side of view. Surprisingly, the registered 
number of dodol entrepreneurs in Malaysia is extremely small compared to other 
traditional businesses such as fermented food, dried traditional food, frozen 
food, woodcraft, and textiles. The statistic shows that there were only 0.64% (4 
companies) of dodol business registered compared to 625 other businesses 
(Ministry of Rural Development, 2015). The small percentage of registered dodol 
business in Malaysia has indicated the critical number of dodol entrepreneurs at 
present. This may imply that dodol can slowly disappear from the mainstream 
market soon.  

Based on Table 1.1 below, it suggests the number of active dodol factories in 
the southern states of Malaysia may increase. It is believed that the government 
has limited resources in acquiring the updated list of dodol entrepreneurs due to 
unregistered small-scale businesses thus, it has led to a situation where there is 
no proper record of the number of dodol premises. The updated lists of dodol 
factories or businesses can help the government trace the dodol activities as 
one way to sustain them in the market as a traditional Malay sweet. The idea of 
investigating the real situations of the current dodol factories in the list will help 
to provide ideas on how they survive and sustain the dodol for future generations 
although the number of them is slightly low. The dodol factories that were 
selected in the southern states’ regions are based on the registered list from the 
Ministry of Rural Development source in the year 2015 and published in the 
Malaysian newspaper from 2016 to 2018. 
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Table 1.1 : Dodol Factories in the Southern States of Malaysia (Malacca, 
Negeri Sembilan Johor) 
 

State No of factory Brand Experience Export 
Malacca 4 Dodol Ideris 20 years Brunei, 

Singapore, 
China, Middle 
East 

Hamidah Food 
Industries 
(Dodol Mama) 

20 years Throughout 
Malaysia, China, 
Singapore, 
Brunei 

Dodol Fauziah 
Karim 

18 years Malaysia 
(Malacca, Johor) 

Dodol Ramlah 18 years Malacca, 
Johore  

3 
Dodol Warisan 
Asli, Benut 

15 years Malaysia 
(Mersing, Johor 
Kuala 
Terengganu, 
Putrajaya) 

Dodol Muar 20 years Malaysia 
(Malacca, Johor, 
Putrajaya) 

Dodol Batu 
Pahat 

15 years Putrajaya, Batu 
Pahat 

Negeri 
Sembilan 
 
 
 
Total 

 
4 

RLL Services & 
Enterprise 

10 years Rembau, 
Tampin, 

Dodol Tok Mak 20 years Negeri Sembilan 
Dodol Deq 
Young 

10 years Seremban, 
Negeri Sembilan 

11 
(Source : Utusan Malaysia, 2016-2018) 
 
 
1.4 Problem Statement 

Traditional food represents a particular culture, ethnicity, place and nation 
(Contini et al., 2016; Yoshino, 2010), and has long been part of a country’s 
lifestyle. The potential of traditional delicacies to survive seems imaginable due 
to the norm of general consumption and higher demand during specific 
occasions. For example, traditional kueh can be easily found at gourmet 
restaurant, luxury hotel, café, night market (pasar malam) and hawker stall on a 
daily basis (Abdul Raji et al., 2017). At the same time, traditional kueh are still 
relevant to be served at specific cultural occasions like wedding and Eid (Shin, 
2016).  

The abundant heritage of Malay antiques enlist varieties of kueh that hold 
specialties to be enjoyed, shared and appreciated, for example koci, karipap, 
and keria (Kamaruzaman et al., 2020). As part of the Malay culture and tradition, 
some kueh like bahulu and dodol are among the popular options during the 
festive seasons (Abdul Raji et al., 2017). Nevertheless, despite the popularity of 
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these kueh, they are still facing problems and challenges especially in terms of 
production, promotion and sustainability in the future (Shazali et al, 2013: 2016; 
Ahmad, 2010; Zahid et al., 2012). It is undeniable that a nation is dependable 
on its traditional food as an icon that symbolises its identity, culture and ethnicity 
(Jalis et al., 2014; Pfleegor et al., 2013). This can help to unite people and boost 
the economy through tourism activities (Pivarski et al., 2023; Perry, 2017).  In 
the case of dodol, it will be great if people know more about dodol especially its 
consistency in terms of quality ingredients, effective production and continuous 
promotion. However, currently, dodol is no longer a popular choice as a snack 
or dessert especially in big cities. The current generation also does not 
experience much of traditional dodol’s quality and authenticity. Recently, a total 
of 203 traditional foods in Malaysia are listed as the “endangered traditional 
foods” by the Malaysian Food Heritage Department. This list has raised a 
genuine concern to protect the Malaysian traditional foods from extinction in the 
future, and specifically to remain dodol, which is placed at 75th, as a distinct and 
iconic food in the country (Abdul Wahid, 2009; Yoshino, 2010). However, 
zooming into the latest research about the Malay dodol, the scarcity of 
documents also find gap that this research is intended to embark on. Little 
documentation about the food’s origin and history, the current changes and in-
depth discussion on the Malay dodol had been reported. Scholarly articles 
focusing on the Malay dodol are limitedly discussed in simple paragraphs under 
the topic of heritage food. Thus, this implies a gap for academics to solely define 
and elaborate on the term or the product itself. On top of that, no research has 
been found so far to explain the product as a whole or only explain the scientific 
aspect of it. Therefore, this research focuses on dodol in the southern states of 
Malaysia as there are other versions of dodol originated from other states too. 
In order to identify the meaning of dodol and its characteristics, this research 
highlights the perspectives of the Malay community and its experts in Malaysia 
to prevent confusion or debate over the ownership of this sweet delicacy (Ismail 
et al., 2021). 

Currently, there are limited documentations found on dodol and its authenticity 
including the history, experience in preparation and current practices. The 
rationale behind identifying the authenticity of dodol in Malay culture is to 
maintain its original taste, characteristics and sustainability. Authentic technique 
application during production is vital to ensure soft texture and long-lasting dodol 
(Meor Rozman, 2015). However, past research in Malaysia only revolved around 
the issues of maintaining dodol’s authentic taste i.e., quality of ingredients 
(Ahmad, 2017; Meor Rozman, 2015) and proper cooking preparation and 
methods (Md. Zain, 2013). In the past, of the many studies on dodol’s 
preservation, most of them have focused on the nutritional content (Ahmad et 
al., 2010), panels’ acceptance level (Abdiani, 2013; Kusumawati & Basmal, 
2015), processing (Mustaniroh et al., 2018), packaging, quality i.e., shelf life and 
characteristics (Breemer et al. 2010; Selfiyana et al. 2015), exploring new 
sources of ingredients (Bayu, 2015; Nusa et al. 2015),  marketing i.e., business 
model (Hamid, 2017; Wendrawan, 2013; Yuliasih & Tri Wendrewan, 2013) as 
well as business development and strategy (Halit et al., 2017; Palit et al. 2017; 
Priyani & Ikhwana, 2016). 



©COPYRIG
HT U

PM

 

 
7 

On the other hand, there was also research concerning the ways of sustaining 
dodol in Indonesia, focusing on Mandailing ethnics (Setiavani et al., 2021). 
Meanwhile, in Malaysia, past research was conducted to investigate and solve 
the problems of dodol which mainly related to dodol’s new development (Ahmad, 
2012) and processing (Ahmad et al., 2010; Zahid et al., 2012). In comparison 
between Indonesia and Malaysia, particularly on how their studies were 
conducted on dodol, Malaysia is seen as one step behind in the issue of crafting 
and promising authentic dodol’s presence in the future market. There is limited 
documentation on the authenticity of dodol that discusses the meaning, ways to 
preserve the original recipe and the methods of producing good and authentic 
dodol in Malaysia. Therefore, the exploration of authenticity elements of dodol 
namely the meaning, its preparation process and how dodol is sustained in the 
Malaysian market can help future generations to appreciate dodol as one of their 
heritage foods.  

In addition, other issues due to modernisation have been raised by scholars. 
Modernisation has affected the originality of dodol in the market, in terms of 
varieties of flavour, taste and variation of dodol (Meor Rozman, 2015). 
Modernisation factor using technology, especially in the dodol cooking stages is 
proper with good hygiene practices and it saves human energy and time (Ismail 
et al., 2021) as well as help the producers to invent more flavours of dodol. 
However, through modernisation, the originality element of the dodol has 
progressively deteriorated, thus making dodol to be less favourable (Chuah et 
al., 2007: Nasaruddin et al., 2012). These new inventions of dodol have affected 
its authenticity and could bring some consequences, for example, the next 
generation will not be able to identify between authentic dodol and innovated 
dodol in the market. Therefore, it is necessary to sustain the production of 
authentic dodol in the market to value it as an authentic food product. A study 
also revealed that there is a gap or different perception about this traditional food 
between producers and customers’ demand (Abd. Wahid et al., 2009) and 
marketing challenges (Rivza et al., 2017). Indeed, the different perceptions 
between producers and consumers imply that both are having conflicts with one 
another. In this case, the producers prioritise the quality of product like freshness 
and aroma, whereas the consumers prefer more than that, especially in the 
aspect of cleanliness from the beginning of production until the selling process 
(Abdul Wahid & Mudor, 2016). Therefore, a study needs to be conducted to 
address the gap between what is offered by producers and the demands 
requested by consumers in this traditional food production.  

From the theoretical perspective, this study has combined two theories. 
According to the problems identified, the main issue of this research is how to 
sustain the authenticity of dodol in the market. Therefore, the theory of 
sustainability as discussed through the simple Venn diagram of sustainable 
development theory (Agyeman & Evans, 2003) is used as the fundamental of 
this research in order to discuss the elements of economy, social and 
environment, and how these elements work hand in hand to sustain dodol’s 
authenticity in the market. Additional authentic models have also been added to 
guide this research to explore the authentic meaning so that the philosophy of 
dodol can be preserved as an authentic, Malay heritage food. In related to this, 
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it is clear that discussion on dodol’s authenticity is the focus and concern of this 
research. 

Each element is related to each other, and they are reliable to be used as 
reference factors for the sustainability of dodol as a heritage food in Malaysia. 
Nevertheless, the authenticity and sustainability topic have relatively been 
neglected in cultural studies only until recently (Muhammad et al., 2016). Few 
studies on authenticity have been conducted, whereby they only focused on the 
tourism perspectives (Hughes, 1995). Nevertheless, a few kinds of research 
were also conducted on food or cuisine’s authenticity, but from a broader and 
general perspectives. Furthermore, authenticity topic has been widely discussed 
in past research whereby they have covered on the analysis of antiques, art 
objects and certain kinds of tourism, but not in the discussion of ethnic foods 
(Muhammad et al., 2016). Indeed, there is no research so far that has used or 
discussed the two elements together, focusing on the Malay traditional food, 
dodol. Therefore, this theory and model are used to discuss dodol’s authenticity 
and how it is supposed to be sustained in Malaysia. Overall, based on the gap 
discussed i.e., practice, research gap and theoretical gap, these are going to be 
considered as the main purpose of this study.  

Finally, this research explains how dodol is sustained as one of the endangered 
traditional foods in Malaysia. This includes the meaning of dodol, its unique 
authentic characteristics, the current practice of dodol production, and the ways 
it is sustained particularly in the southern states of Malaysia.  

1.5 Research Objectives 

This research explores the sustainability of dodol authenticity in the southern 
states of peninsular Malaysia. This research assists to set aim: 
 

1. To define the meaning of dodol in Malay culture 

2. To explore the dodol authenticity characteristics 

3. To investigate the current practice in preparing dodol 

4. To explore the efforts regarding authentic dodol sustainability as Malay 
heritage food 

 
 
1.6 Research Questions 

The main purpose of this study is to explore the authenticity of Malaysia's 
traditional food heritage, dodol in the southern states of Malaysia. Based on the 
introduced issue and problem statements discussed earlier, these are the 
research questions for this study: 

1.  What is the meaning of dodol in Malay culture?  
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2.  What makes dodol authentic? 

3.  What are the current practices in preparing dodol?  

4.  How is authentic dodol sustained as a Malay heritage food? 
 
 
1.7 Significant of Study 

Previous studies have discovered that local food products originally prepared by 
local entrepreneurs have the potential to help improve the momentum of a 
country's tourism sector, either to flourish or to sustain its momentum (Jaafar et 
al., 2014; Jalis et al., 2014). Based on the perspectives of some past research, 
it is fair to say that dodol has the potential to sustain its existence in Malaysia 
over time. However, the argument is mainly based on the scientific approach 
perspectives such as its quality and the processing part to preserve the shelf-
life of dodol (Ahmad, 2012; Zahid et al., 2012). Empirical studies on the meaning, 
tradition, and practice context seem limited, particularly in the dodol subject. 
Hence, this study fills the gap in issues of endangered traditional foods in 
Malaysia, particularly highlighting the context of Malay traditional food, dodol, 
and focusing on the phenomenology case study in the southern states of 
Malaysia. From a theoretical perspective, this study contributes to the growing 
body of knowledge of the authenticity of food and how it sustains itself in the 
food market, hence exploring the link between the authenticity of traditional food 
and sustainability theory. 

Previously, research using the authenticity relationship model and sustainability 
theory was found to be limited in traditional food studies, particularly in Malaysia. 
The purpose of this study is to explore how dodol is sustained and preserved as 
one of the traditional foods in the southern states of Malaysia using the authentic 
relationship model coined by Beer (2008) and sustainability theory (Simple Venn 
Diagram of Sustainable Development Theory) initiated by (Agyeman and Evans 
(2003) as the main guideline. The authenticity relationship model highlights the 
product’s originality based on its preparation, production, and packaging, 
whereas sustainability theory focuses on the external factors affecting the 
product’s longevity in the market (economic, environmental, and social). 
Additionally, this study also contributes to the development of a framework for 
the sustainability of authentic traditional food products based on the case of the 
Malay traditional product, dodol in the Malaysian southern states market. 

Theoretically, this study contributes to the new body of knowledge in the field of 
Malay traditional food, specifically exploring the link between the theory of 
sustainability and product authenticity among Malay entrepreneurs. Meanwhile, 
the practical contribution of this research is solely generated to accommodate 
the previous research in terms of planning the development and strategies to 
help the local entrepreneurs and the relevant authorities. Other than that, it is to 
sustain the traditional business and maintain heritage food in the market. Thus, 
this study provides essential information related to the sustainability of traditional 
food in the Malaysian context and could specifically assist the authorities in the 
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government or the private sector, especially at the local levels of the traditional 
food industry. It is necessary to understand the traditional food markets’ 
sustainability and their items while helping the business of local communities 
and boosting the country’s economy. 

For the practical contribution, the findings of this study can generate ideas to 
accommodate the previous research in terms of planning the development and 
strategies to help the local entrepreneurs, as well as the relevant authorities in 
sustaining the traditional business and maintaining heritage food in the market. 
This study will provide information on the knowledge, techniques, and tips to 
younger generations, specifically in the southern states. Furthermore, this 
research aims to share information with the relevant authorities in the 
government or the private sector, particularly at local levels in the traditional food 
industry. Therefore, the government and dodol producers in the southern states 
must learn and understand these matters in their effort to help preserve the 
dodol. The research integrating this traditional food could contribute to the 
sustainability of dodol in the southern states of Malaysia.  It is vital to understand 
the perspectives of Malay traditional food, therefore the empirical findings of this 
study can be used to represent an image of the nation. It is important to 
understand the sustainability of traditional food markets and their items, at the 
same time helping the local communities to boost their businesses as well as 
the country’s economy. 

Specifically, the outcome of this study could be significantly applied to other 
potential traditional food in Malaysia that have a decreasing tendency in the 
future but people still have an interest to sustain them in the market. The 
empirical findings for this study can benefit current local producers and 
customers as well as a reference source for dodol producers and consumers 
from other states in Malaysia. Moreover, it will address the new generations of 
dodol entrepreneurs with valuable information on how previous entrepreneurs 
began and sustained the dodol throughout. The findings will give them some 
insights to start a new business of dodol.  

1.8 Scope and Limitation of the Study  

The scope and limitations of the research are important for the researchers to 
define the parameters of the phenomenon and help identify the strengths and 
weaknesses of the study. It helps the researchers to identify the standard criteria 
as well as the restrictions of the dodol-making process. The scope of this 
research is to understand the context of the roles of Malaysian traditional food; 
dodol, how it can be sustained as a national heritage food in the southern states 
of Malaysia (Negeri Sembilan, Melaka, and Johor) and focuses on the past and 
current situations of the local dodol experts and entrepreneurs, especially those 
with more than 20 years of experience in this industry. The data of this study 
was essential only from the year 2018-2022. 
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Other than entrepreneurs and experts, some local informants known as 
consumers who are knowledgeable about dodol have also participated in the 
study, especially the ones who have more than 20 years of experience with it. 
Their feedback is necessary to differentiate the producer and consumer's 
perspectives about this traditional food in the southern states. Their information 
helps the researchers to recognise the criteria of authentic dodol and ways to 
sustain it in traditional food market production. 

This research aims to understand the roles of dodol in Malay culture and ways 
of preserving it in the southern states of Malaysia. This study focuses on the 
meaning of dodol, its production etiquettes with authentic criteria, current 
production, and current efforts to preserve dodol in the market. In this study, the 
data collection process involved multiple interviews between the researcher and 
informants. These data collection activities have allowed the researcher to build 
a rapport with the informants through observations and in-depth, semi-structured 
interviews.  

1.9 Definition Keys of Term 

Sustainability of Food 
 
The sustainability of food discussed is the Malay heritage food, namely dodol. 
The broad discussion about the sustainability of food was narrowed down to the 
sustainability of heritage food, opined with interpreted theory highlighting the 
three pillars: economic development, social development, and environmental 
protection (Brons & Oosterveer, 2017).  

Authenticity of Food 
 
Authenticity refers to the state of something being authentic, or legitimate and  
true. It also represents a concept that is built around the notions of ethical, 
natural, honest, simple, beautiful, rooted, or human concepts (Yeoman et al., 
2007). Food authenticity refers to the closest link to its place of origin, using the 
raw materials which it is produced, and to the production process itself (Cho, 
2012; Carroll, 2015). Attributions about authenticity are usually made by 
individuals about other entities of all kinds: persons, places, products, things, 
experiences, organisations, and so on (Carroll, 2015). For this research, food 
authenticity was discussed by focusing on the real place of Malays’ dodol origin 
(for southern states of Malaysia; namely Malacca, Negeri Sembilan, and Johor), 
discussing the raw or natural ingredients to produce the dodol in the past 
(focused on Malay dodol expert experience), and followed by the traditional 
practices and method of processing dodol in the past. 

Traditional Food  
 
Traditional foods comprises the culture, heritage, and identity of each country in 
the world (Hamzah et al., 2015). In this case, dodol was also known as the 



©COPYRIG
HT U

PM

 

 
12 

traditional food that has existed since the early settlement of Malay ethnics in 
Malaysia. Dodol can symbolise a referral dish or food image that links the Malay 
ethnics in Malaysia. 

Natural Ingredients  
 
Refers to the food sources located around the local area that are used to 
produce dishes or recipes (Abdul Aziz et al., 2014). For this research, the natural 
ingredients are the locally grown coconut tree, glutinous rice plantation (for 
glutinous rice flour), and the source of gula Melaka from the nipah plant. 

Traditional Cooking Method 
 
It refers to the traditional methods of cooking with different kinds of equipment 
and utensils, cooking methods, and food preparations (Mohamad Abdullah et 
al., 2012). For this research, the traditional method of cooking dodol is using 
manual labour, the use of firewood, and traditional cooking utensils. 

1.10 Chapter Summary  

This chapter presents the background of the study, the background of research 
problems, the problem statement, the research questions, the significance of the 
study and its scope, as well as the limitations of the study, and the definition of 
terms. This chapter also describes the justification for conducting the study. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



©COPYRIG
HT U

PM

 

 
219 

6 REFERENCES 

Ab. Rahman, A. Hj., Wan Ahmad, W. I., Yusoff Mohamad, M., & Ismail, Z. 
(2011). Knowledge on Halal Food amongst Food Industry 
Entrepreneurs in Malaysia. Asian Social Science, 7(12). 
https://doi.org/10.5539/ass.v7n12p216 

Ab.Karim, M. S. (2022, June 12). Keaslian makanan tradisi perlu dikekal elak 
ditelan zaman. Berita Harian. 
https://www.bharian.com.my/rencana/minda-
pembaca/2022/06/967208/keaslian-makanan-tradisi-perlu-dikekal-
elak-ditelan-zaman 

Abarca, M. E. (2004). Authentic or not, it’s original. Food and Foodways, 12(1), 
1–25. https://doi.org/10.1080/07409710490467589 

Abd Aziz, S. H., Zakaria, Z., & Mohammad, Z. R. (2014). Authenticity of Ficus 
Hispida as a local traditional product in the Lembah Lenggong World 
Heritage Site. SHS Web of Conferences, 12, 01098. 
https://doi.org/10.1051/shsconf/20141201098 

Abd. Wahid, N., Mohamed, B., & Sirat, M. (2009). “Heritage food tourism: Bahulu 
attracts? The 2nd National Symposium on Tourism Research, Universiti 
Sains Malaysia, Penang, Theories and Applications, 203–209. 

Abdiani, I. M. (2013). Evaluasi sensori konsumen pada dodol rumput laut 
(eucheuma cottoni) dengan penambahan tepung kanji dan tepung 
ketan. Jurnal Harpodon Borneo, 6(1). https://docplayer.info/31037967-
Evaluasi-sensori-konsumen-pada-dodol-rumput-laut-eucheuma-
cottoni-dengan-penambahan-tepung-kanji-dan-tepung-ketan.html 

Abdul Ghafar Rahman, S., Che Ishak, F. A., Arshad, M. M., Md. Sharif, Mohd. 
S., & Ab Karim, S. (2021). The Impact of modern technology towards 
Malay traditional foods preparation and cooking processes in Malaysia. 
International Journal of Academic Research in Business and Social 
Sciences, 11(16). https://doi.org/10.6007/ijarbss/v11-i16/11230 

Abdul Malek, A. (2017, April 1). Dodol Bonda resepi asli. Sinar Harian. 
http://www.sinarharian.com.my/bisnes/dodol-bonda-resipi-asli-
1.656615 

Abdul Raji, M. N., Ab Karim, S., Che Ishak, F. A., & Arshad, M. M. (2017). Past 
and present practices of the Malay food heritage and culture in Malaysia. 
Journal of Ethnic Foods, 4(4), 221–231. 
https://doi.org/10.1016/j.jef.2017.11.001 

Abdul Wahid, N. (2015). Bahulu attraction - What is expected of Bahulu as a 
tourism attraction? Journal of Agribusiness Marketing, 7, 33–48. 
https://www.fama.gov.my/documents/20143/555948/Bahulu+attraction
+-+what+is+expected+of+bahuluas+a+tourism+product.pdf/45472053-
9d85-e9cf-1aa6-7a5f54c272eb 



©COPYRIG
HT U

PM

 

 
220 

Abdul Wahid, N., & Mudor, H. (2016). Evaluating bahulu the traditional food: 
From the perspective of consumers. International Food Research 
Journal, 23(6), 2744–2751. 

Abdullah, K. M., & Nor Azam, N. R. A. (2021). Innovated Malay traditional food 
products: Do consumers accept the authentic quality? International 
Journal of Academic Research in Business and Social Sciences, 11(16). 
https://doi.org/10.6007/ijarbss/v11-i16/11228 

Abdullah, N. (2020). Inter-cultural Encounters with Malay Food: Etnicity, 
Hybridity, Cosmopolitanism. In Beyond Bicentennials Perspectives of 
Malay. World Scientific Publishing Co. Pte. Ltd. 

Agrillo, C., Milano, S., Roveglia, P., & Scaffidi, C. (2015). Slow food contribution 
to the debate on the sustainability of the food system. AgEco Search. 
file:///C:/Users/USER/Downloads/Slow%20Food_s%20Contribution%2
0to%20the%20Debate%20on%20the%20Sustainability%20of%20the
%20Food%20System.pdf 

Agyeman, J., & Evans, T. (2003). Toward just sustainability in urban 
communities: Building equity rights with sustainable solutions. The 
Annals of the American Academy of Political and Social Science, 590(1), 
35–53. https://doi.org/10.1177/0002716203256565 

Ahmad, R. (2012). Dodol daripada beras berwarna. Buletin Teknologi MARDI, 
2, 105–111. 
http://ebuletin.mardi.gov.my/buletin/02/Dodol%20daripada%20beras%
20berwarna.pdf 

Ahmad, R., Mohd Ali, H., & Syed Abdullah, S. N. (2010). Nutritional composition 
and sensory evaluation of dodol formulated with different levels of 
stabilised rice bran. Journal Tropical Agriculture and Food Science , 
38(2), 171–178. 

Ahmad, Y. (2006). The scope and definitions of heritage: From tangible to 
intangible. International Journal of Heritage Studies, 12(3), 292–300. 
https://doi.org/10.1080/13527250600604639 

Aiking, H., & de Boer, J. (2004). Food sustainability. British Food Journal, 106(5), 
359–365. https://doi.org/10.1108/00070700410531589 

Albayrak, M., & Gunes, E. (2010). Traditional foods: Interaction between local 
and global foods in Turkey. African Journal of Business Management, 
4(4), 555–561. 

Allen, T., & Prosperi, P. (2016). Modeling sustainable food systems. 
Environmental Management, 57(5), 956–975. 
https://doi.org/10.1007/s00267-016-0664-8 

Almli, V. L., Verbeke, W., Vanhonacker, F., Næs, T., & Hersleth, M. (2011). 
General image and attribute perceptions of traditional food in six 



©COPYRIG
HT U

PM

 

 
221 

European countries. Food Quality and Preference, 22(1), 129–138. 
https://doi.org/10.1016/j.foodqual.2010.08.008 

Angelevska-Najdeskaa, K., & Rakicevik, G. (2012). Planning of sustainable 
tourism development. Procedia - Social and Behavioral Sciences, 44, 
210–220. https://doi.org/10.1016/j.sbspro.2012.05.02 

Ardanaz, P. (2013). Parameters in the consumption of traditional food products. 
http://academica-
e.unavarra.es/bitstream/handle/2454/7664/578100.pdf?sequence=1 

Arief, R. W., Soraya, Tambunan, R. D., Asnawi, R., & Abdullah, N. (2021). 
Diversify the processing of chayote (Sechium edule) into dodol to 
increase its added value. Earth and Environment Science, 807(3), 
032048–032048. https://doi.org/10.1088/1755-1315/807/3/032048 

Aziz, Z. (2017, June 22). Dari mana datangnya dodol? Ini dia asal usul makanan 
kegemaran kita yang anda perlu tahu. Seismik. 
https://says.com/my/seismik/asal-usul-dodol 

Baêta Neves Flores, L. F. (1995). Mémoires migrantes : Migration et idéologie 
de la mémoire sociale. Ethnologie Française, 25(1), 43–50. 
tps://www.jstor.org/stable/40989702 

Balogh, P., Békési, D., Gorton, M., Popp, J., & Lengyel, P. (2016). Consumer 
willingness to pay for traditional food products. Food Policy, 61, 176–
184. https://doi.org/10.1016/j.foodpol.2016.03.005 

Banterle, A., Cavaliere, A., Stranieri, S., & Carraresi, L. (2010). The relationship 
between Innovation and Marketing in SMEs in the EU Food Sector. 
Proceedings in Food System Dynamics, 622–632. 
https://doi.org/10.18461/pfsd.2010.1044 

Barska, A., & Wojciechowska-Solis, J. (2018). Traditional and regional food as 
seen by consumers – research results: the case of Poland. British Food 
Journal, 120(9), 1994–2004. https://doi.org/10.1108/bfj-01-2018-0054 

Basiago, A. D. (1995). Methods of defining “sustainability.” Sustainable 
Development, 3(3), 109–119. https://doi.org/10.1002/sd.3460030302 

Bator, M., & Sylwanowicz, M. (2017). Measures in medieval english recipes – 
culinary vs. medical. Studia Anglica Posnaniensia, 52(1), 21–52. 
https://doi.org/10.1515/stap-2017-0002 

Bayu, H. (2015). Strategi pengembangan industri Dodol Durian di Kabupaten 
Serdang Bedagai. docplayer.info/64127518-Strategi-pengembangan-
industri-dodol-durian-di-kabupaten-serdang-
bedagai.htmlhttp://docplayer.info/64127518-Strategi-pengembangan-
industri-dodol-durian-di-kabupaten-serdang-bedagai.html 

Beardsworth, A., & Keil, T. (1997). Sociology on the menu : An invitation to the 
study of food and society. Routledge. 



©COPYRIG
HT U

PM

 

 
222 

Beer, S. (2008). Authenticity and food experience - commercial and academic 
perspectives. Journal of Foodservice, 19(3), 153–163. 
https://doi.org/10.1111/j.1745-4506.2008.00096.x 

Bentley, A. R., Donovan, J., Sonder, K., Baudron, F., Lewis, J. M., Voss, R., 
Rutsaert, P., Poole, N., Kamoun, S., Saunders, D. G. O., Hodson, D., 
Hughes, D. P., Negra, C., Ibba, M. I., Snapp, S., Sida, T. S., Jaleta, M., 
Tesfaye, K., Becker-Reshef, I., & Govaerts, B. (2022). Near-to long-term 
measures to stabilize global wheat supplies and food security. Nature 
Food, 3(7), 483–486. https://doi.org/10.1038/s43016-022-00559-y 

Berg, B. L. (2001). Qualitative research methods for the social sciences (4th 
ed.). A pearson education company. 

Bessiere, J. (1998). Local development and heritage: Traditional food and 
cuisine as tourist attractions in rural areas. Sociologia Ruralis, 38(1), 21–
34. https://doi.org/10.1111/1467-9523.00061 

Bessière, J. (2013). “Heritagisation”, a challenge for tourism promotion and 
regional development: an example of food heritage. Journal of Heritage 
Tourism, 8(4), 275–291. 
https://doi.org/10.1080/1743873x.2013.770861 

Bhat, S. A., Zahid, A. T., Sheikh, B. A., & Parrey, S. H. (2017). Environmental 
education in India: An approach to sustainable development. FIIB 
Business Review, 6(1), 14–21. 
https://doi.org/10.1177/2455265820170102 

Bichescu, C. I., & Stanciu, S. (2017). Made in Romania. Traditional food product. 
Cross-Cultural Management Journal, XIX(1), 1–10. 
https://www.researchgate.net/publication/317351633_MADE_IN_ROM
ANIA_TRADITIONAL_FOOD_PRODUCTS 

Bigliardi, B., & Galati, F. (2013). Innovation trends in the food industry: The case 
of functional foods. Trends in Food Science & Technology, 31(2), 118–
129. https://doi.org/10.1016/j.tifs.2013.03.006 

Black, D. K. (1989). Commercial kitchen ventilation-efficient exhaust and heat 
recovery. Inclusion in Ashrae Transactions, 95(6). 

Bogdan, R., & Biklen, S. K. (1992). Qualitative research for education : an 
introduction to theory and methods. Allyn and Bacon. 

Bogdan, R., & Biklen, S. K. (2007). Qualitative research for education : an 
introduction to theory and methods (5th ed.). Allyn & Bacon. 

Borghini, A. (2015). What is a recipe? Journal of Agricultural and Environmental 
Ethics, 28(4), 719–738. https://doi.org/10.1007/s10806-015-9556-9 

Bowen, S., & Mutersbaugh, T. (2013). Local or localized? Exploring the 
contributions of Franco-Mediterranean agrifood theory to alternative 



©COPYRIG
HT U

PM

 

 
223 

food research. Agriculture and Human Values, 31(2), 201–213. 
https://doi.org/10.1007/s10460-013-9461-7 

Boza Marttnez, S., & Muuoz, J. (2016). Traditional food products and trade: 
Exploring the linkages. SSRN Electronic Journal. 
https://doi.org/10.2139/ssrn.2905594 

Braghieri, A., Girolami, A., Riviezzi, A. M., Piazzolla, N., & Napolitano, F. (2014). 
Liking of traditional cheese and consumer willingness to pay. Italian 
Journal of Animal Science, 13(1), 3029. 
https://doi.org/10.4081/ijas.2014.3029 

Brass, D. (2006). Authenti-seeking: The search for the real. 
http://www.nvisiononline.net 

Brečić, R., Mesić, Ž., & Cerjak, M. (2017). Importance of intrinsic and extrinsic 
quality food characteristics by different consumer segments. British 
Food Journal, 119(4), 845–862. https://doi.org/10.1108/bfj-06-2016-
0284 

Breemer, R., Polnaya, F. J., & Rumahrupute, C. (2010). Pengaruh konsentrasi 
tepung beras ketan terhadap mutu Dodol Pala. Jurnal Budidaya 
Pertanian, V, 6(1), 17–20. 

Brons, A., & Oosterveer, P. (2017). Making sense of sustainability: A practice 
theories approach to buying food. Sustainability, 9(3), 467. 
https://doi.org/10.3390/su9030467 

Brown, L. (2013). Tourism: A catalyst for existential authenticity. Annals of 
Tourism Research, 40, 176–190. 
https://doi.org/10.1016/j.annals.2012.08.004 

Brundtland Report. (1987). Development and International Economic 
Cooperation. 

Capone, R., Hamid El Bilali, Debs, P., Cardone, G., & Noureddin Driouech. 
(2014). Food system sustainability and food security: Connecting the 
dots. Journal of Food Security, 2(1), 13–22. https://doi.org/10.12691/jfs-
2-1-2 

Cappannelli, G. (2005). Authenticity : Simple strategies for greater meaning and 
purpose at work and at home. Clerisy Pr. 

Caraher, M., & Lang, T. (1999). Can’t cook, won’t cook: A review of cooking skills 
and their relevance to health promotion. International Journal of Health 
Promotion and Education, 37(3), 89–100. 
https://doi.org/10.1080/14635240.1999.10806104 

Carlsen, J. (2008). Success factors in cultural heritage tourism enterprise 
management. Cooperative Research Centre For Sustainable Tourism. 



©COPYRIG
HT U

PM

 

 
224 

Carlucci, D., Roselli, L., Giannoccaro, G., Cavallo, C., Del Giudice, T., Vecchio, 
R., Cicia, G., & De Gennaro, B. C. (2022). Consumer acceptance of 
innovations in traditional foods: the case of extra-virgin olive oil. British 
Food Journal, 125(1), 1–17. https://doi.org/10.1108/bfj-05-2021-0570 

Carroll, G. R. (2015). Authenticity: attribution, value, and meaning. In Emerging 
Trends in the Social and Behavioral Sciences (pp. 1–13). 
https://doi.org/10.1002/9781118900772.etrds0020 

Cavicchi, A., Santini, C., & Belletti, E. (2013). Preserving the authenticity of food 
and wine festivals: the case of Italy. Capitale Culturale, 8(8), 251–271. 
https://doi.org/10.13138/2039-2362/558 

Cerjak, M., Haas, R., Brunner, F., & Tomić, M. (2014). What motivates 
consumers to buy traditional food products? Evidence from Croatia and 
Austria using word association and laddering interviews. British Food 
Journal, 116(11), 1726–1747. https://doi.org/10.1108/bfj-02-2014-0090 

Chatzopoulou, E., Gorton, M., & Kuznesof, S. (2019). Understanding 
authentication processes and the role of conventions: a consideration of 
Greek ethnic restaurants. Annals of Tourism Research, 77, 128–140. 
https://doi.org/10.1016/j.annals.2019.06.004 

Che Jamil, M., & N, Y. (2013). Tragedy of the commons in ecotourism: A case 
study at Kenyir Lake, Malaysia. Proceedings of International 
Conference on Tourism Development. 

Che Lah, F. (2019, June 6). Makanan warisan cerminan identiti. Harian Metro. 
https://www.hmetro.com.my/bestari/2019/05/452550/makanan-
warisan-cerminan-identiti 

Chhabra, D. (2005). Defining authenticity and its determinants: Toward an 
authenticity flow model. Journal of Travel Research, 44(1), 64–73. 
https://doi.org/10.1177/0047287505276592 

Chhabra, D., Lee, W., Zhao, S., & Scott, K. (2013). Marketing of ethnic food 
experiences: authentication analysis of Indian cuisine abroad. Journal 
of Heritage Tourism, 8(2-3), 145–157. 
https://doi.org/10.1080/1743873x.2013.767816 

Cho, M. (2012). A study of authenticity in traditional Korean folk villages. 
International Journal of Hospitality & Tourism Administration, 13(2), 
145–171. https://doi.org/10.1080/15256480903200239 

Choak, C. (2012). Asking questions: Interviews and evaluations. In Research 
and research methods for youth practitioners. (pp. 90–112). Routledge. 

Choi, H., & Springston, J. K. (2014). How to use health and nutrition–related 
claims correctly on food advertising: Comparison of benefit-seeking, 
risk-avoidance, and taste appeals on different food categories. Journal 
of Health Communication, 19(9), 1047–1063. 
https://doi.org/10.1080/10810730.2013.872723 



©COPYRIG
HT U

PM

 

 
225 

Choong Foo, W., Bajuri, N. H., & Wong, K. Y. (2013). Overview on SMEs family-
run local coffee shop in Malaysia: Challenges and determinants of 
survival. Jurnal Teknologi, 64(2). https://doi.org/10.11113/jt.v64.2245 

Christensen, M., Welch, A., & Barr, J. (2017). Husserlian descriptive 
phenomenology: A review of intentionality, reduction and the natural 
attitude. Journal of Nursing Education and Practice, 7(8), 113. 
https://doi.org/10.5430/jnep.v7n8p113 

Chuah, T. G., Hairul Nisah, H., Thomas Choong, S. Y., Chin, N. L., & Nazimah 
Sheikh, A. H. (2007). Effects of temperature on viscosity of dodol 
(concoction). Journal of Food Engineering, 80(2), 423–430. 
https://doi.org/10.1016/j.jfoodeng.2006.04.051 

Cohen, E. (1988). Authenticity and commoditization in tourism. Annals of 
Tourism Research, 15(3), 371–386. https://doi.org/10.1016/0160-
7383(88)90028-x 

Cohen, L., Manion, L., & Morrison, K. (2007). Research methods in education 
(6th ed.). Routledge. 

Cohen, L., Manion, L., & Morrison, K. (2011). Research methods in education 
(7th ed.). Routledge. 

Contini, C., Boncinelli, F., Casini, L., Pagnotta, G., Romano, C., & Scozzafava, 
G. (2016). Why do we buy traditional foods? Journal of Food Products 
Marketing, 22(6), 643–657. 
https://doi.org/10.1080/10454446.2016.1141137 

Cooper, C., & Hall, C. M. (2008). Contemporary tourism : An international 
approach. Butterworth-Heinemann. 

Crawfurd, J. (1852). Grammar and dictionary of the Malay language, with a 
preliminary dissertation. Smith, Elder, and Co. 
https://books.google.com.my/books?id=5H9FAQAAIAAJ&printsec=fron
tcover&source=gbs_ge_summary_r&cad=0#v=onepage&q&f=false 

Creswell, J. (2003). Research design : Qualitative, quantitative and mixed 
methods approaches. (2nd ed.). Sage Publications, Inc. 

Creswell, J. (2007). Research design : Qualitative, quantitative and mixed 
methods approaches. (2nd ed.). Sage Publications, Inc. 

Creswell, J. (2009). Research design : Qualitative, quantitative and mixed 
methods approaches. (3rd ed.). Sage Publications, Inc. 

Creswell, J. W. (1994). Research design: Qualitative, quantitative, and mixed 
methods approaches. SAGE Publications. 

Creswell, J. W. (2012). Educational research: Planning, conducting, and 
evaluating quantitative and qualitative research. Pearson. 



©COPYRIG
HT U

PM

 

 
226 

Creswell, J. W. (2013). Qualitative inquiry & research design: Choosing among 
five approaches (3rd ed.). SAGE Publications Inc. 

Creswell, J. W. (2014). Research design: Qualitative, quantitative, and mixed 
methods approaches (4th ed.). Sage Publications Ltd. 

Creswell, J. W., & J David Creswell. (2018). Research design : Qualitative, 
quantitative, and mixed methods approaches. Sage Publications, Inc. 

Creswell, J. W., & Poth, C. N. (2016). Qualitative inquiry & research design : 
Choosing among five approaches. Sage Publications, Inc. 

Creswell, J. W., & Poth, C. N. (2018). Qualitative inquiry & research design: 
Choosing among five approaches (5th ed.). SAGE Publications. 

de la Torre, M. (2013). Values and heritage conservation. Heritage & Society, 
6(2), 155–166. https://doi.org/10.1179/2159032x13z.00000000011 

Denzin, N. K. (1978). Triangulation: A case for methodological evaluation and 
combination. Sociological Methods, 339–357. 

Denzin, N. K., & Lincoln, Y. S. (2007). The landscape of qualitative research (3rd 
ed.). SAGE Publications, Inc. 

DeSoucey, M. (2010). Gastronationalism: Food traditions and authenticity 
politics in the European union. American Sociological Review, 75(3), 
432–455. https://doi.org/10.1177/0003122410372226 

Dilley, P. (2004). Review: Interviews and the philosophy of qualitative research. 
The Journal of Higher Education, 75(1), 127–132. 

Eagleton, T. (1982). Literary theory : An introduction. Blackwell Publishing. 

Ebster, C., & Guist, I. (2005). The role of authenticity in ethnic theme restaurants. 
Journal of Foodservice Business Research, 7(2), 41–52. 
https://doi.org/10.1300/j369v07n02_04 

Eladway, S. M., Azzam, Y. A., & Al-Hagla, K. S. (2020). Role of public 
participation in heritage tourism development in Egypt: A case study of 
Fuwah city. Sustainable Development and Planning , XI, 17–42. 
https://doi.org/10.2495/sdp200031 

Elis. (2009a). Foreign tourist not so into nasi lemak. New Straits Times, p.24. 

Elis. (2009b, May 11). Heritage status gives locals food identity. New Straits 
Times. 
http://www.nst.com.my/Current_News/NST/Monday?National/2553624
/Artcle/index_html 

Espinoza-Ortega, A. (2021). Nostalgia in food consumption: Exploratory study 
among generations in Mexico. International Journal of Gastronomy and 



©COPYRIG
HT U

PM

 

 
227 

Food Science, 25(100399), 9. 
https://doi.org/10.1016/j.ijgfs.2021.100399 

Evers, C., Adriaanse, M., de Ridder, D. T. D., & de Witt Huberts, J. C. (2013). 
Good mood food. Positive emotion as a neglected trigger for food intake. 
Appetite, 68, 1–7. https://doi.org/10.1016/j.appet.2013.04.007 

Fazzino, D. V. (2008). Traditional food security: Tohano O’odham traditional 
foods in transition. [Doctorate Dissertation]. 
https://www.researchgate.net/publication/267955387_Traditional_Food
_Security_Tohono_O%27odham_Traditional_Foods_in_Transition 

Fibri, D. L. N., & Frøst, M. B. (2019). Consumer perception of original and 
modernised traditional foods of Indonesia. Appetite, 133, 61–69. 
https://doi.org/10.1016/j.appet.2018.10.026 

Fine, G. A. (2004). Everyday genius : Self-taught art and the culture of 
authenticity. The University Of Chicago Press. 

Firetti, J. (2018). Perception of food authenticity: An exploratory investigation 
into the influential aspects occurring in the perception of food 
authenticity [Masters Thesis]. https://uis.brage.unit.no/uis-
xmlui/bitstream/handle/11250/2563205/FERRETTI_Julien.pdf?sequen
ce=3&isAllowed=y 

Galkina, D. (2018). Culinary measurements in English recipes from the 14th 
century to the present-day. Seminar Investigating Language Change, 
1–24. 
https://www.researchgate.net/publication/329625844_Culinary_measur
ements_in_English_recipes_from_the_14th_century_to_the_present_d
ay 

Gellynck, X., & Kühne, B. (2008). Innovation and collaboration in traditional food 
chain networks. Journal on Chain and Network Science, 8(2), 121–129. 
https://doi.org/10.3920/jcns2008.x094 

Gere, A., Radványi, D., & Moskowitz, H. (2019). Consumer perspectives about 
innovations in traditional foods. Innovations in Traditional Foods, 53–84. 
https://doi.org/10.1016/b978-0-12-814887-7.00003-4 

Giampiccoli, A., & Kalis, J. H. (2012). Tourism, food, and culture: Community-
based tourism, local food, and community development in Mpondoland. 
Culture, Agriculture, Food and Environment, 34(2), 101–123. 
https://doi.org/10.1111/j.2153-9561.2012.01071.x 

Gimenez, C., Sierra, V., & Rodon, J. (2012). Sustainable operations: Their 
impact on the triple bottom line. International Journal of Production 
Economics, 140(1), 149–159. 

Giudice, T. D., & Pascucci, S. (2010). The role of consumer acceptance in the 
food innovation process: Young consumer perception of functional food 



©COPYRIG
HT U

PM

 

 
228 

in Italy. International Journal on Food System Dynamics, 1(2), 111–122. 
https://doi.org/10.18461/ijfsd.v1i2.123 

Glesne, C., & Peshkin , P. (1992). Becoming qualitative researchers: An 
introduction. Longman. 

Golafshani, N. (2003). Understanding reliability and validity in qualitative 
research. The Qualitative Report, 8(4), 597–606. 
https://doi.org/10.46743/2160-3715/2003.1870 

Goodson, I., & Sikes, P. J. (2001). Studying teachers’ life histories and 
professional practice. In Life History Research in Educational Settings 
(pp. 57–74). Open University Press. 

Graburn, N. H. H. (1976). Ethnic and tourist arts : Cultural expressions from the 
fourth world. University Of California Press. 

Grayson, K., & Martinec, R. (2004). Consumer perceptions of iconicity and 
indexicality and their influence on assessments of authentic market 
offerings. Journal of Consumer Research, 31(2), 296–312. 
https://doi.org/10.1086/422109 

Grazian, D. (2003). Blue Chicago : The search for authenticity in urban blues 
clubs. University Of Chicago Press. 

Green, H. E. (2014). Use of theoretical and conceptual frameworks in qualitative 
research. Nurse Researcher, 21(6), 34–38. 
https://doi.org/10.7748/nr.21.6.34.e1252 

Groenewald, T. (2004). A Phenomenological research design illustrated. 
International Journal of Qualitative Methods, 3(1), 42–55. 

Groves, A. M. (2001). Authentic British food products: A review of consumer 
perceptions. International Journal of Consumer Studies, 25(3), 246–
254. https://doi.org/10.1046/j.1470-6431.2001.00179.x 

Guan, J., Gao, J., & Zhang, C. (2019). Food heritagization and sustainable rural 
tourism destination: The case of China’s Yuanjia village. Sustainability, 
11(10), 2858. https://doi.org/10.3390/su11102858 

Guerrero, L., Guàrdia, M. D., Xicola, J., Verbeke, W., Vanhonacker, F., 
Zakowska-Biemans, S., Sajdakowska, M., Sulmont-Rossé, C., 
Issanchou, S., Contel, M., Scalvedi, M. L., Granli, B. S., & Hersleth, M. 
(2009). Consumer-driven definition of traditional food products and 
innovation in traditional foods. A qualitative cross-cultural study. 
Appetite, 52(2), 345–354. https://doi.org/10.1016/j.appet.2008.11.008 

Hair, J. F., Money, A. H. , Samouel, P., & Mike, P. (2007). Research methods 
for business (1st ed.). John Wiley & Sons. 

Halid, A., Bahuwa, M. I., Antuli, Z. K., & Abdul, I. (2017). Distribution 
development strategy of corn processed (corn stick and corn dodol) 



©COPYRIG
HT U

PM

 

 
229 

production to achieve corn competitive product market in Gorontalo 
Province. Jurnal Perspektif Pembiayaan Dan Pembangunan Daerah, 
4(4), 245–258. https://doi.org/10.22437/ppd.v4i4.3802 

Hamid, S. (2017). Analisis program pemasaran produk UMKM Dodol Garut. 
Jurnal Manajemen & Bisnis Kreatif, 2(1). 
https://doi.org/10.36805/manajemen.v2i1.164 

Hamlin, R. P., Lindsay, S., & Insch, A. (2012). Retailer branding of consumer 
sales promotions. A major development in food marketing? Appetite, 
58(1), 256–264. https://doi.org/10.1016/j.appet.2011.10.008 

Hamzah, H., Ab Karim, M. S., Othman, M., & Hamzah, A. (2013). Dimensions of 
Authenticity in Malay Cuisine from Experts’ Perspectives. Academic 
Journal of Interdisciplinary Studies, 2(3). 
https://doi.org/10.5901/ajis.2013.v2n3p369 

Hamzah, H., Karim, M. S. Ab., Othman, M., Hamzah, A., & Muhammad, N. H. 
(2015). Challenges in sustaining the Malay traditional kuih among youth. 
International Journal of Social Science and Humanity, 5(5), 472–478. 
https://doi.org/10.7763/ijssh.2015.v5.502 

Handszuh, H. (2003). Local food in tourism policies. International Conference on 
Local Food and Tourism., 2000, 173–179. 

Hasan, S. F. (2019, March). Resipi Nenek-moyang Dilupa Jangan. Bernama. 
http://www.bernama.com/bm/news.php?id=1708929 

Hasballah. (2015, January 2). Mengenal jenis-jenis daun pembungkusan 
makanan. Jitu News. https://m.jitunews.com/read/7241/mengenal-jenis-
jenis-daun-pembungkus-makanan 

Hassan, S. H. (2011). Consumption of functional food model for Malay muslims 
in Malaysia. Journal of Islamic Marketing, 2(2), 104–124. 
https://doi.org/10.1108/17590831111139839 

Heldke, L. M. (2003). Elspeth Probyn. [Review of Carnal appetites: 
Foodsexidentities]. Hypatia (Journal of Feminist Philosophy), 18(3), 
240–242. https://doi.org/10.2979/HYP.2003.18.3.240 

Helkar, P. B., & Sahoo, A. (2016). Review: Food industry by-products used as a 
functional food ingredients. International Journal of Waste Resources, 
6(3), 248. https://doi.org/10.4172/2252-5211.1000248 

Helms, M. (2004). Food sustainability, food security and the environment. British 
Food Journal, 106(5), 380–387. 
https://doi.org/10.1108/00070700410531606 

Henderson, J. C. (2009). Food tourism reviewed. British Food Journal, 111(4), 
317–326. https://doi.org/10.1108/00070700910951470 



©COPYRIG
HT U

PM

 

 
230 

Ho, S.-S., Holloway, A., & Stenhouse, R. (2019). Analytic methods’ 
considerations for the translation of sensitive qualitative data from 
Mandarin into English. International Journal of Qualitative Methods, 18, 
160940691986835. https://doi.org/10.1177/1609406919868354 

Hughes, G. (1995). Authenticity in tourism. Annals of Tourism Research, 22(4), 
781–803. https://doi.org/10.1016/0160-7383(95)00020-x 

Ibrahim, F., & Jamaluddin, R. (2015). The Malay traditional leafen art food 
packaging. The 5th Tourism Educators’ Conference on Tourism and 
Hospitality , 516–523. 

Ismail, F. H., Ahmad, I., & Md. Sharif, M. S. (2022). Makanan warisan Melayu: 
Serunding. In Pelestarian Warisan Makanan Tradisional Melayu (pp. 
69–79). Jabatan Warisan Negara. 
https://www.researchgate.net/publication/362490029_Amalan_Masaka
n_Warisan_Melayu_Kajian_Lapangan_dalam_Kalangan_Rakyat_Mala
ysia 

Ismail, N. A., & Mohd Ariffin, N. F. (2015). Longing for culture: The Malay rural 
cultural landscape “Desa Tercinta.” Jurnal Teknologi, 75(9). 
https://doi.org/10.11113/jt.v75.5219 

Ismail, N., Ab. Karim, M. S., Che Ishak, F. A., Arsyad, M. M., Karnjamapratum, 
S., & Sirison, J. (2021). The Malay’s traditional sweet, dodol: a review 
of the Malaysia’s heritage delicacy alongside with the rendition of 
neighbouring countries. Journal of Ethnic Foods, 8(1). 
https://doi.org/10.1186/s42779-021-00095-3 

Ivanova, L., Terziyska, I., & Trifonova, J. (2014). Charateristics of traditional food 
- the viewpoint of the tourism business. Journal of Service Management, 
3, 123–130. 
https://www.researchgate.net/publication/280304903_Characteristics_
of_traditional_food_-_the_viewpoint_of_the_tourism_business 

Jaafar, M., Khoshkam, M., Mhd Rashid, M., & Dahalan, N. (2014). Sustainable 
tourism related SMEs through strategy identification. SHS Web of 
Conferences, 12(01070), 1–8. 
https://doi.org/10.1051/shsconf/20141201070 

Jabatan Warisan Negara. (2016). Makanan warisan hampir pupus : Endangered 
heritage foods. Jabatan Warisan Negara. 

Jabatan Warisan Negara. (2019). Senarai warisan kebangsaan : Objek-objek 
warisan tidak ketara. Jabatan Warisan Negara, Kementerian 
Pelancongan, Seni, Dan Budaya. 
http://www.heritage.gov.my/ms/daftarwarisan/senarai-warisan-
kebangsaan/objek/objek-warisan-tidakketara. 

Jackson, E. (2013). Choosing a methodology: Philosophical underpinning. 
Practitioner Research in Higher Education, 7(1), 49–52. 



©COPYRIG
HT U

PM

 

 
231 

Jalis, M. H., Che, D., & Markwell, K. (2014). Utilising local cuisine to market 
Malaysia as a tourist destination. Procedia - Social and Behavioral 
Sciences, 144, 102–110. https://doi.org/10.1016/j.sbspro.2014.07.278 

Jenkins, K. A. (2009). Linking theory to practice: Education for sustainability and 
learning and teaching. In Education for sustainability in the primary 
curriculum : A guide for teachers. Palgrave Macmillan. 

Johnston, J. (2009). Foodies. Democracy and distinction in the gourmet 
foodscape (1st ed.). Routledge. https://doi.org/10.4324/9780203868645 

Jordana, J. (2000). Traditional foods: Challenges facing the European food 
industry. Food Research International, 33(3-4), 147–152. 
https://doi.org/10.1016/s0963-9969(00)00028-4 

José Sanzo, M., Belén del Río, A., Iglesias, V., & Vázquez, R. (2003). Attitude 
and satisfaction in a traditional food product. British Food Journal, 
105(11), 771–790. https://doi.org/10.1108/00070700310511807 

Jusoh, J., Marzuki, A., & Abd Hamid, N. (2019). The reality of Malay cultural 
heritage practitioner: Can they sustain the legacy? Advances in 
Environmental Biology, 9(3), 156–159. 

Kamarudin, L., & Nizam, H. (2013). Islamic tourism: The impacts to Malaysia’s 
tourism industry. Proceedings of International Conference on Tourism 
Development, 397–406. 

Kamaruzaman, M. Y., Ab Karim, S., Che Ishak, F. A., & Arshad, M. M. B. (2020). 
The diversity of traditional Malay kuih in Malaysia and its potentials. 
Journal of Ethnic Foods, 7(1). https://doi.org/10.1186/s42779-020-
00056-2 

Kamaruzaman, M. Y., Ab. Karim, M. S., Che Ishak, F. A., & Arshad, M. M. 
(2022a). Exposing the nuances of traditional Malay Kuih in Mersing 
district, Johor, Malaysia. Journal of Ethnic Foods, 9(1). 
https://doi.org/10.1186/s42779-022-00139-2 

Kamaruzaman, M. Y., Ab. Karim, S., Che Ishak, F. A., & Arshad, M. M. (2022b). 
A review on the notions of food heritage conservation. International 
Journal of Academic Research in Business and Social Sciences, 12(7). 
https://doi.org/10.6007/ijarbss/v12-i7/14321 

Kapoor, K. K., Tamilmani, K., Rana, N. P., Dwivedi, Y. K., Nerur, S., & Patil, P. 
(2018). Advanced in social media research: Past, present, future. 
Information System Front, 20, 531–558. https://doi.org/10.1007/s10796-
017-9810-y 

Keeratipibul, S., Luangsakul, N., & Lertsatchayarn, T. (2008). The effect of Thai 
glutinous rice cultivars, grain length and cultivating locations on the 
quality of rice cracker (arare). LWT - Food Science and Technology, 
41(10), 1934–1943. https://doi.org/10.1016/j.lwt.2007.12.008 



©COPYRIG
HT U

PM

 

 
232 

Kek Hoe, T. (2018). The current scenario and development of the coconut 
industry. The Planter, (1108), 413–426. 

Ketsa, S., Wisutiamonkul, A., Palapol, Y., & Paull, R. E. (2019). The Durian. 
Horticultural Reviews, 125–211. 
https://doi.org/10.1002/9781119625407.ch4 

Khairuddin , A., & Wan Yusoff, W. (2006). Makanan dalam masyarakat dan 
budaya Melayu: Pengumpulan untuk kamus sebagai pelestarian 
warisan seni budaya Melayu. Prosiding Persidangan Antarabangsa 
Pengajian Melayu 2006, 50–56. http://eprints.um.edu.my/8632/1/All.pdf 

Khan, S. N. (2014). Qualitative research method - Phenomenology. Asian Social 
Science, 10(21), 298–310. https://doi.org/10.5539/ass.v10n21p298 

Kim, H., & Jamal, T. (2007). Touristic quest for existential authenticity. Annals of 
Tourism Research, 34(1), 181–201. 
https://doi.org/10.1016/j.annals.2006.07.009 

Kim, H.-S., & Yim, H.-R. (2014). Exploratory study of Korean traditional food, 
rice cakes’ product attributes, and customers’ satisfaction and loyalty. 
Journal of Culinary Science & Technology, 12(4), 339–353. 
https://doi.org/10.1080/15428052.2014.904836 

Kim, J.-Y., Prescott, J., & Kim, K.-O. (2017). Emotional responses to sweet foods 
according to sweet liker status. Food Quality and Preference, 59, 1–7. 
https://doi.org/10.1016/j.foodqual.2017.01.013 

Kim, Y. (2010). The pilot study in qualitative inquiry. Qualitative Social Work: 
Research and Practice, 10(2), 190–206. 

Kühne, B., Vanhonacker, F., Gellynck, X., & Verbeke, W. (2010). Innovation in 
traditional food products in Europe: Do sector innovation activities match 
consumers’ acceptance? Food Quality and Preference, 21(6), 629–638. 
https://doi.org/10.1016/j.foodqual.2010.03.013 

Kusumawati, R., & Basmal, J. (2015). Penerimaan panelis dan konsumen 
terhadap Dodol Garut yang disubstitusi dengan tepung alginat. Jurnal 
Pascapanen Dan Bioteknologi, 10(2). 
https://doi.org/10.15578/jpbkp.v10i2.368 

Kuznesof, S., Tregear, A., & Moxey, A. (1997). Regional foods: A consumer 
perspective. British Food Journal, 99(6), 199–206. 
https://doi.org/10.1108/00070709710181531 

Laistrooglai, A., Mosikarat, P., & Wigran, M. (2010). Packaging design with 
natural materials : A study for conservation. 1–26. 
https://www.thaiscience.info/journals/Article/SUIJ/10559514.pdf 

Lan, Y. Q., & Hassan, M. H. (1984). Traditional agro-based Foods in Malaysia. 
Malaysian Agricultural Research and Development Institute (MARDI), 
32–44. 



©COPYRIG
HT U

PM

 

 
233 

https://repository.ipb.ac.id/jspui/bitstream/123456789/24662/1/proceedi
ng_international_syposium_agricultural_product-2.pdf 

Langhelle, O. (2000). Sustainable development and social justice: Expanding 
the Rawlsian framework of global justice. Environmental Values, 9(3), 
295–323. https://doi.org/10.3197/096327100129342074 

Laverty, S. M. (2003). Hermeneutic phenomenology and phenomenology: A 
comparison of historical and methodological considerations. 
International Journal of Qualitative Methods, 2(3), 21–35. 
https://doi.org/10.1177/160940690300200303 

Lebar, O. (2006). Penyelidikan kualitatif : Pengenalan kepada teori dan metod. 
Penerbit Universiti Pendidikan Sultan Idris. 

Leigh, T. W., Peters, C., & Shelton, J. (2006). The consumer quest for 
authenticity: The multiplicity of meanings within the MG subculture of 
consumption. Journal of the Academy of Marketing Science, 34(4), 481–
493. https://doi.org/10.1177/0092070306288403 

Leite, N., & Graburn, N. (2009). Anthropological interventions in tourism studies. 
In The SAGE handbook of tourism studies. Sage. 

Leong, Q. L., Othman, M., Mohd Adzahan, N., & Ab Karim, S. (2012). A model 
of Malaysian food image components: Towards building a sustainable 
tourism product. Pertanika Journal Social Science & Humanity, 20(2), 
299–315. 

Lightfoot, E., Liu, X., & Fuller, D. Q. (2018). Far from the hearth: Essays in 
honour of Martin K. Jones. In McDonald Institute for Archaeological 
Research eBooks. McDonald Institute for Archaeological Research. 
https://doi.org/10.17863/cam.38305 

Lincoln, Y. S., & Guba, E. G. (1985). Naturalistic inquiry. Sage Publications. 

Lindholm, C. (2008). Culture and authenticity. Blackwell Pub. 

Lloyd, K., Mirosa, M., & Birch, J. (2019). Active and intelligent packaging. 
Encyclopedia of Food Chemistry, 177–182. 
https://doi.org/10.1016/b978-0-08-100596-5.22421-9 

Lu, S., & Fine, G. A. (1995). The presentation of ethnic authenticity: Chinese 
food as a social accomplishment. The Sociological Quarterly, 36(3), 
535–553. https://doi.org/10.1111/j.1533-8525.1995.tb00452.x 

Luiz Felipe Baêta Neves, F. (1995). Mémoires migrantes: Migration et idéologie 
de la mémoire sociale. Ethnologie Française, 25(1), 43–50. 
https://www.jstor.org/stable/40989702 

Lynam, J. K., & Herdt, R. W. (1989). Sense and sustainability: Sustainability as 
an objective in international agricultural research. Agricultural 



©COPYRIG
HT U

PM

 

 
234 

Economics, 3(4), 381–398. https://doi.org/10.1111/j.1574-
0862.1989.tb00098.x 

MacCannell, D. (1973). Staged authenticity: Arrangements of social space in 
tourist settings. American Journal of Sociology, 79(3), 589–603. 

Macht, M., & Simons, G. (2010). Emotional Eating. Emotion Regulation and 
Well-Being, 281–295. https://doi.org/10.1007/978-1-4419-6953-8_17 

Malawat , S., & Hidayah, I. (2017). The effects of the concentration of brown 
sugar and the comparison of cassava (Dioscorea alata) paste proportion 
to the making of “dodol” (Indonesian food). Journal of Agriculture and 
Veterinary Science , 6(2), 9–15. 

Mardatillah, A., Raharja, S. J., Hermanto, B., & Herawaty, T. (2019). Riau Malay 
food culture in Pekanbaru, Riau Indonesia: Commodification, 
authenticity, and sustainability in a global business era. Journal of Ethnic 
Foods, 6(1). https://doi.org/10.1186/s42779-019-0005-7 

Martinho, V. J. P. D. (2020). Food marketing as a special ingredient in consumer 
choices: The main insights from existing literature. Foods, 9(11), 1651. 
https://doi.org/10.3390/foods9111651 

Marzali, A. (2012). Peradaban Melayu-Nusantara. Jurnal Peradaban, 5(1), 23–
48. https://ejournal.um.edu.my/index.php/ADAB/article/view/7812/5371 

Mason, J. (1996). Qualitative researching. Sage. 

Mason, L., & Brown, C. (1999). Traditional foods of Britain. Prospect Books (UK). 

Mat Noor, S., Zakaria, N. A., Shahril, N. M., Hadi, H. A., & Zahari, M. S. M. 
(2013). Pulut kuning in Malay society: The beliefs and practices then 
and now. Asian Social Science, 9(7). 
https://doi.org/10.5539/ass.v9n7p29 

Matson, J., Sullins, M., & Cook, C. (2013). The role of food hubs in local food 
marketing. United States Department of Agriculture. 
https://www.rd.usda.gov/files/sr73.pdf 

Maye, D., & Duncan, J. (2017). Understanding sustainable food system 
transitions: Practice, assessment and governance. Sociologia Ruralis, 
57(3), 267–273. https://doi.org/10.1111/soru.12177 

McBride, R., & Schostak, J. (2004). Research issues. 
http://www.enquirylearning.net 

McClinchey, K. A. (2017). Social sustainability and a sense of place: Harnessing 
the emotional and sensuous experiences of urban multicultural leisure 
festivals. Leisure/Loisir, 41(3), 391–421. 
https://doi.org/10.1080/14927713.2017.1366278 



©COPYRIG
HT U

PM

 

 
235 

Mcgee, H. (2004). On food and cooking : The science and lore of the kitchen. 
Scribner. 

Md Ramli, A., Mohd Zahari, M. S., Abdul Halim, N., & Mohamed Aris, M. H. 
(2017). Knowledge on the Malaysian food heritage. Asian Journal of 
Quality of Life, 2(5), 31–42. https://doi.org/10.21834/ajqol.v2i5.9 

Md Ramli, A., Mohd Zahari, M. S., Suhaimi, M. Z., & Abdul Talib, S. (2016). 
Determinants of food heritage towards food identity. Environment-
Behaviour Proceedings Journal, 1(1), 207. https://doi.org/10.21834/e-
bpj.v1i1.217 

Md. Nor, N., Md. Sharif, M. S., Mohd Zahari, M. S., Mohd Salleh, H., Isha, N., & 
Muhammad, R. (2012). The transmission modes of Malay traditional 
food knowledge within generations. Procedia - Social and Behavioral 
Sciences, 50, 79–88. https://doi.org/10.1016/j.sbspro.2012.08.017 

Md. Sharif, M. S., Abdul Rahman, A. E., Mohd Zahari, M. S., & Mohamad 
Abdullah, K. (2018). Malay traditional food knowledge transfer. Asian 
Journal of Quality of Life, 3(10), 79. 
https://doi.org/10.21834/ajqol.v3i10.103 

Md. Sharif, M. S., Md Nor, N., Mohd Zahari, M. S., & Muhammad, R. (2015). 
What makes the Malay young generation had limited skills and 
knowledge in the Malay traditional food preparation? Procedia - Social 
and Behavioral Sciences, 202, 152–158. 
https://doi.org/10.1016/j.sbspro.2015.08.218 

Md. Sharif, M. S., Md Nor, N., Mohd Zahari, S., & Jeinie, M. H. (2017). The Malay 
traditional food preparation. Asian Journal of Quality of Life, 2(7), 39. 
https://doi.org/10.21834/ajqol.v2i7.63 

Md. Sharif, M. S., Mohd Zahari, M. S., Md Nor, N., & Muhammad, R. (2013). 
Factors that restrict young generation to practice Malay traditional 
festive foods. Procedia - Social and Behavioral Sciences, 101, 239–247. 
https://doi.org/10.1016/j.sbspro.2013.07.197 

Md. Sharif, M. S., Mohd Zahari, M. S., Md Nor, N., & Muhammad, R. (2016a). 
Restriction on Malay traditional food practices. Asian Journal of Quality 
of Life, 1(1), 12. https://doi.org/10.21834/ajqol.v1i1.11 

Md. Sharif, M. S., Mohd Zahari, M. S., Md Nor, N., & Muhammad, R. (2016b). 
The importance of knowledge transmission and its relation towards the 
Malay traditional food practice continuity. Procedia - Social and 
Behavioral Sciences, 222, 567–577. 
https://doi.org/10.1016/j.sbspro.2016.05.215 

Md. Sharif, M. S., Mohd Zahari, M. S., & Mohd Nor, N. (2014). The adaption of 
Malay food knowledge among Malaysian generations in Kuala Lumpur, 
Malaysia. In Hospitality and tourism: Synergizing creativity and 
innovation in research . UiTM Press. 
https://books.google.com.my/books?hl=en&lr=&id=KDQTAgAAQBAJ&



©COPYRIG
HT U

PM

 

 
236 

oi=fnd&pg=PA407&dq=Ramli,+A.,+Zahari,+M.M.,+Ishak,+N.,++Sharif,
+M.M.+.+Food+heritage+and+nation+food+identity+formation.+Hospit
ality+and+Tourism:+Synergizing+Creativity+and+Innovation+in+Resea
rch 

Md. Sharif, Mohd. S., Mohd Zahari, M. S., Ishak, N., Muhammad, R., Md. Nor, 
A., & Mohd Salleh, H. (2012). Traditional food knowledge (TFK) of Malay 
festive foods. In Current issues in hospitality and tourism: Research and 
innovations. CRC Press. 

Md. Zain, S. (2013, August 19). Hidayah Cookies lariskan dodol asli. Karangkraf. 
www.karangkraf.com/hidayah-cookies-lariskan-dodol-asli-1.193157 

Md.Yusoff, N., Mohd Zahari, M. S., Mohd Kutut, M. Z., & Md Sharif, M. S. (2013). 
Is Malaysian food important to local tour operators? Procedia - Social 
and Behavioral Sciences, 105, 458–465. 
https://doi.org/10.1016/j.sbspro.2013.11.048 

Meng, Z. (Mark), Cai, L. A., Day, J., Tang, C.-H. (Hugo), Lu, Y. (Tracy), & Zhang, 
H. (2019). Authenticity and nostalgia – subjective well-being of Chinese 
rural-urban migrants. Journal of Heritage Tourism, 14(5-6), 506–524. 
https://doi.org/10.1080/1743873x.2019.1567739 

Meor Rozman, W. N. (2015, July 24). Teknik tradisi kekal keenakan. Harian 
Metro. https://www.hmetro.com.my/node/65892 

Merriam, S. B. (1998). Qualitative research: A guide to design and 
implementation. Jossey-Bass, Cop. 

Merriam, S. B. (2009). Qualitative research : A guide to design and 
implementation (2nd ed.). Jossey-Bass. 

Merriam, S. B., & Simpson, E. L. (1995). A guide to research for educators and 
trainers of adults. Krieger Pub. Co. 

Merriam, S. B., & Tisdell, E. J. (2016). Qualitative research: A guide to design 
and implementation (3rd ed.). Jossey-Bass, Cop. 

Merriam, S. B., & Tisdell, E. J. (2018). Qualitative research: A guide to design 
and implementation (4th ed.). Jossey-Bass, Cop. 

Michael Quinn Patton. (2015). Qualitative Research & Evaluation Methods (4th 
ed.). SAGE Publications. 

Milstein, T. (2009). Environmental Communication Theories. In Encyclopedia of 
Communication Theory (pp. 344–349). Eds. 
https://doi.org/10.4135/9781412959384.n130 

Ministry of Rural Development. (2015). Senarai agensi dan usahawan. 
https://dokumen.tips/documents/senarai-agensi-dan-usahawan-
rurallinkgovmy.html 



©COPYRIG
HT U

PM

 

 
237 

Mohamad Abdullah, K., Mohamad, R., Mohd Zahari, M. S., & Md. Sharif, M. S. 
(2015). Malay cooking method terminologies: Understanding and 
usage. Proceedings of the ASEAN Entrepreneurship Conference 2014, 
4(11), 265–274. https://doi.org/10.1007/978-981-10-0036-2_24 

Mohammad Zakaria, N. (2012, August). Keunikkan Dodol Asiah. Utusan 
Malaysia. 
http://ww1.utusan.com.my/utusan/Selatan/20120828/ws_01/Keunikan-
dodol-Asiah 

Mohd Salleh, H., Mohd Sharif, M., Md Noor, N., & Ishak, N. (2013). Malay 
traditional food knowledge and young generation practices. Science 
Series Data Report, 5(4), 14–24. 

Mohd Shariff, N., Mokhtar, K. S., & Zakaria, Z. (2008). Issues in the preservation 
of traditional cuisines: A case study in Northern Malaysia. The 
International Journal of the Humanities: Annual Review, 6(6), 101–106. 
https://doi.org/10.18848/1447-9508/cgp/v06i06/42458 

Mohd Shariff, N., & Zakaria, Z. (2011). Digital mapping of intangible cultural 
heritage: The case of traditional foods. The International Journal of the 
Humanities: Annual Review, 8(11), 69–74. 
https://doi.org/10.18848/1447-9508/cgp/v08i11/43046 

Mokhsin, M. (2021, May 10). Kuih tradisional tempatan diancam kepupusan. 
Dewan Budaya. https://dewanbudaya.jendeladbp.my/2021/05/10/232/ 

Morse, J. M., & Richards, L. (2002). Readme first for a user’s guide to qualitative 
methods. Sage. 

Moustakas, C. (1994). Phenomenological research methods. Sage Publications, 
Inc. 

Muhammad, N. H., Ab. Karim, M. S., & Hamzah, H. (2015). Intention to eat 
traditional food among boys and girls in Malaysia. International Journal 
of Social Science and Humanity, 5(5), 450–453. 
https://doi.org/10.7763/ijssh.2015.v5.498 

Muhammad, R., Mohd Zahari, M. S., Md. Shariff, M. S., & Mohamad Abdullah, 
K. (2016). Malaysian foodways: Acculturation/assimilation towards 
authenticity sustainability among Diasporic community. Procedia - 
Social and Behavioral Sciences, 222, 367–373. 
https://doi.org/10.1016/j.sbspro.2016.05.184 

Muhammad, R., Mohd Zahari, M. S., Othman, Z., Jamaluddin, M., & Rashdi, M. 
(2010). Modernization and ethnic festival food. Oarr.uitm.edu.my. Paper 
presented at the International Conference of Business and Economic. 
http://oarr.uitm.edu.my/id/eprint/25938 

Mustafa, M., Nagalingam, S., Tye, J., Hardy Shafii, A., & Dolah, J. (2012). 
Looking back to the past: Revival of traditional food packaging. 2nd 



©COPYRIG
HT U

PM

 

 
238 

Regional Conference on Local Knowledge (KEARIFAN TEMPATAN) 
15-16 October. 

Mustaniroh, S. A., Effendi, U., Silalahi, R. L. R., Sari, T., & Ala, M. (2018). 
Developing cluster strategy of apples dodol SMEs by integration K-
means clustering and analytical hierarchy process method. IOP 
Conference Series: Earth and Environmental Science, 131. 
https://doi.org/10.1088/1755-1315/131/1/012033 

Naccarato, P., Nowak, Z., & Eckert, E. K. (2017). Representing Italy through 
food. Bloomsbury Academic. 

Narsa, N. M. D. N. H., Narsa, I. M., & Narsa, N. P. D. R. H. (2019). The spirit of 
entrepreneurship in business students, non--business student, and 
small and medium entrepreneur. Jurnal Manajemen Dan 
Kewirausahaan, 21(2), 104–113. https://doi.org/10.9744/jmk.21.2.104-
113 

Nasaruddin, F., Chin, N. L., & Yusof, Y. A. (2012). Effect of processing on 
instrumental textural properties of traditional dodol using back extrusion. 
International Journal of Food Properties, 15(3), 495–506. 
https://doi.org/10.1080/10942912.2010.491932 

Nasbah, N. N. (2009, December). Dodol Ideris 13 perisa. Utusan Malaysia. 
http://ww1.utusan.com.my/utusan/info.asp?y=2009&dt=1229&pub=Utu
san_Malaysia&sec=Selatan&pg=ws_01.htm 

Neuman, W. L. (2003). Social research methods: Qualitative and quantitative 
approaches. Teaching Sociology, 30(3), 380. 

Nezakati, H., & Hosseinpour, M. (2014). Green tourism practices in Malaysia. In 
Introduction and Overview, Selected issues in Hospitality and Tourism 
Sustainability. UPM Press. 
https://www.researchgate.net/publication/279949034_Green_Tourism_
Practices_in_Malaysia 

Ningrum, F. (2017). Designing a booklet of a new variant of dodol from corn 
[Degree Thesis]. http://eprints.polsri.ac.id/4261/3/FILE%20III.pdf 

Norris, J. M., Nowell, L. S., White, D. E., & Moules, N. J. (2017). Thematic 
analysis: Striving to meet the trustworthiness criteria. International 
Journal of Qualitative Methods, 16(1), 1–13. SagePub. 
https://doi.org/10.1177/1609406917733847 

Nusa, M. I., Fuadi, M., & Pulungan, W. A. P. (2015). Studi Pembuatan Dodol 
Pisang (Musa paradisiaca L). AGRIUM: Jurnal Ilmu Pertanian, 17(3), 
227–235. https://doi.org/10.30596/agrium.v17i3.325 

Nutrient composition of five selected glutinous rice-based traditional Malaysian 
kuih. (2018). Malaysian Applied Biology, 47(4), 71–77. 



©COPYRIG
HT U

PM

 

 
239 

Ohe, Y., & Kurihara, S. (2013). The links between local brand farm products and 
tourism: Evidence from Japan. In Sustainable culinary systems : Local 
foods, innovation, tourism and hospitality. Routledge. 

Ohiokpehai, O. (2003). Promoting the nutritional goodness of traditional food 
products. Pakistan Journal of Nutrition, 2(4), 267–270. 
https://doi.org/10.3923/pjn.2003.267.270 

Okech, R. N. (2014). Developing culinary tourism: The role of food as a cultural 
heritage in Kenya. Proceedings of the Second International Conference 
on Global Business Economics, Finance and Social Sciences, (pp. 1-
16). 
https://www.scirp.org/(S(czeh2tfqw2orz553k1w0r45))/reference/referen
cespapers.aspx?referenceid=2590728 

Okumus, B., Okumus, F., & McKercher, B. (2007). Incorporating local and 
international cuisines in the marketing of tourism destinations: The 
cases of Hong Kong and Turkey. Tourism Management, 28(1), 253–
261. https://doi.org/10.1016/j.tourman.2005.12.020 

Omar, S. R., & Omar, S. N. (2018). Malaysian Heritage Food (MHF): A review 
on its unique food culture, tradition and present lifestyle. International 
Journal of Heritage, Art and Multimedia, 1(3), 1–15. 
http://www.ijham.com/PDF/IJHAM-2018-03-12-01.pdf 

Omotayo, A., Mosunmola, A., & Borishade, T. (2016). Marketing concept nd the 
satisfaction of consumer needs: The Nigerian consumers’ experience. 
Researchjournali’s Journal of Marketing, 4(1), 1–15. 
https://www.researchgate.net/publication/310368622_Marketing_conc
ept_and_Satisfaction_of_Consumer_Needs_The_Nigerian_Consumer
_Experience 

Oppong, S. H. (2013). The problem of sampling in qualitative research. Asian 
Journal of Management Sciences and Education, 2(2), 202–210. 
www.ajmse.leena-luna.co.jp 

Osei-Mensah, J., Ohene-Yankyera, K., & Aidoo, R. (2016). Constraints to growth 
of micro and small-scale enterprises in Ghana: A case of street food 
enterprises. Journal of Development and Agricultural Economics, 8(10), 
241–250. https://doi.org/10.5897/jdae2016-0732 

Othman, M., Zainol, S., Norshaidi, M., & Md Nor, N. (2019). Fresh coconut milk 
versus convenience coconut milk in Malay cooking. The First 
International Conference on Islamic Development Studies 2019 , p.5. 

Palit, A., Rengkung, L. R., & Ruauw, E. (2017). Strategi pengembangan 
agroindustri dodol salak di Desa Pangu Satu Kecamatan Ratahan. Agri-
Sosioekonomi, 13(3A), 51. 
https://doi.org/10.35791/agrsosek.13.3a.2017.18016 

Patton, M. Q. (1990). Qualitative Evaluation and Research Methods (2nd ed.). 
Sage. 



©COPYRIG
HT U

PM

 

 
240 

Patton, M. Q. (2002). Qualitative Evaluation and Research Methods (3rd ed.). 
Sage Publications, Inc. 

Pawar, R. (2013). Use audio-visual data in the qualitative research work. 
International Journal of Scientific and Research Publications, 3(8), 1–2. 
http://www.ijsrp.org/research-paper-0813/ijsrpp20120 

Perry, M. S. (2017). Feasting on culture and identity: Food functions in a 
multicultural and transcultural Malaysia. 3L the Southeast Asian Journal 
of English Language Studies, 23(4), 184–199. 
https://doi.org/10.17576/3l-2017-2304-14 

Petti, L., Trillo, C., & Makore, B. N. (2020). Cultural heritage and sustainable 
development targets: A possible harmonisation? Insights from the 
European perspective. Sustainability, 12(3), 926. 
https://doi.org/10.3390/su12030926 

Pfleegor, A. G., Seifried, C. S., & Soebbing, B. P. (2013). The moral obligation 
to preserve heritage through sport and recreation facilities. Sport 
Management Review, 16(3), 378–387. 
https://doi.org/10.1016/j.smr.2012.10.002 

Pickard, R. (2017). Report on increasing the competitiveness of the cultural 
heritage sector in Armenia. European Union. 

Pivarski, B. K., Tekić, D., Šmugović, S., Banjac, M., Novaković, A., Mutavdžić, 
B., Ivanović, V., Tešanović, D., Đerčan, B., Ikonić, P., Petrović, M., 
Udovičić, D. I., Popović, A., & Marić, A. (2023). Factors Affecting the 
Consumption of Traditional Food in Tourism—Perceptions of the 
Management Sector of Catering Facilities. Foods, 12(12), 2338–2338. 
https://doi.org/10.3390/foods12122338 

Pratt, J. (2007). Food values. Critique of Anthropology, 27(3), 285–300. 
https://doi.org/10.1177/0308275x07080357 

Priyani, H., & Ikhwana, A. (2016). Strategi keberlanjutanusaha Dodol Sarinah 
dengan mengunakan balanced scorecard pada PD. Sarinah Garut. 
Jurnal Kalibrasi, 14(1). https://doi.org/10.33364/kalibrasi/v.14-1.346 

Purcărea, T. V., Orzan, G., Orzan, M., & Stoica, I. (2013). Romanian consumer 
behavior regarding traditional foods: Contributing to the rebuilding of a 
healthier food culture. Journal of Food Products Marketing, 19(2), 119–
137. https://doi.org/10.1080/10454446.2013.766074 

Rafidi, R. (2019, May 1). Keeping food heritage alive. New Straits Times. 
https://www.nst.com.my/education/2019/05/484528/keeping-food-
heritage-alive 

Raidu, M., S P, S. D., & Pasha, M. A. (2020). A study on markerting 
segmentation of heritage foods private limited Panjugutta (Dist) 
Talangana. International Journal of Innovative Research in 



©COPYRIG
HT U

PM

 

 
241 

Management Studies (IJIRMS), 4(12), 507–514. 
http://ijirms.com/downloads/22082020220820-395.pdf 

Rashid, M. S. A. (2015). Understanding the past for a sustainable future: Cultural 
mapping of Malay heritage. Procedia - Social and Behavioral Sciences, 
170, 10–17. https://doi.org/10.1016/j.sbspro.2015.01.007 

Renko, S., & Bucar, K. (2014). Sensing nostalgia through traditional food: An 
insight from Croatia. British Food Journal, 116(11), 1672–1691. 
https://doi.org/10.1108/bfj-02-2014-0089 

Richards, G. (2002). Tourism and gastronomy (1st ed.). Routledge. 

Richards, L., & Morse, J. M. (2012). README FIRST for a User’s Guide to 
Qualitative Methods. SAGE Publications. 

Risch, S. J. (2009). Food Packaging History and Innovations. Journal of 
Agricultural and Food Chemistry, 57(18), 8089–8092. 
https://doi.org/10.1021/jf900040r 

Rivza, B., Kruzmetra, M., Foris, D., & Jeroscenkova, L. (2017). Gastronomic 
heritage: Demand and supply. Economic Science for Rural 
Development Conference Proceedings, 44, 174–181. 
https://llufb.llu.lv/conference/economic_science_rural/2017/Latvia_ES
RD_44_2017-174-181.pdf 

Robinson, R. N. S., & Clifford, C. (2012). Authenticity and festival foodservice 
experiences. Annals of Tourism Research, 39(2), 571–600. 
https://doi.org/10.1016/j.annals.2011.06.007 

Robson, J., & Robson, I. (1996). From shareholders to stakeholders: Critical 
issues for tourism marketers. Tourism Management, 17(7), 533–540. 
https://doi.org/10.1016/s0261-5177(96)00070-2 

Rocillo-Aquino, Z., Cervantes-Escoto, F., Leos-Rodríguez, J. A., Cruz-Delgado, 
D., & Espinoza-Ortega, A. (2021). What is a traditional food? Conceptual 
evolution from four dimensions. Journal of Ethnic Foods, 8(1). 
https://doi.org/10.1186/s42779-021-00113-4 

Rubin, J. H., & Rubin, I. S. (1996). Interviews: An introduction to qualitative 
research interviewing [Review of Qualitative interviewing : The art of 
hearing data., by S. Kvale]. Sage. 

Sahari, F., Hasan, R., Anna, D., Zaidi, A., & Abdul Rahman Shahri. (2017). 
Traditional food wrapping and packaging: Culture and identity of the 
Saribas Malay, Sarawak. The International Journal of Innovative 
Design, Creativity and Social Sciences, 2(1). 

Samani, M. C., Maliki, J., Abd. Rahim, M., Abd. Rahman, M., & Mustaffa, N. 
(2015). The media agenda of the new and traditional media in Malaysia: 
Constructing realities . Journal of Social Science and Humanities, 
Special Issues(1), 48–57. 



©COPYRIG
HT U

PM

 

 
242 

Schader, C., Grenz, J., Meier, M. S., & Stolze, M. (2014). Scope and precision 
of sustainability assessment approaches to food systems. Ecology and 
Society, 19(3). http://www.jstor.org/stable/26269618 

Seale, C. (2002). Quality issues in qualitative inquiry. Qualitative Social Work: 
Research and Practice, 1(1), 97–110. 
https://doi.org/10.1177/147332500200100107 

Seidman, I. (2006). Interviewing as qualitative research: A guide for researchers 
in education and the social sciences. (3rd ed.). Teachers College Press. 

Selfiyana, A., Rohayati, Y., & Hadining, A. F. (2015). Peningkatan kualitas 
produk Dodol Guavagua menggunakan metode quality function 
deployment di Ukm Barokah Alam. EProceedings of Engineering, 2(2), 
4590–4595. 
https://openlibrarypublications.telkomuniversity.ac.id/index.php/engine
ering/article/view/1974/1872 

Senik, G. (1995). Small-scale Food Processing Enterprises. MARDI, 1–9. 
http://www.international-food-
safety.com/pdf/Small%20Scale%20Food%20Processing%20Enterpris
es%20In%20Malaysia.pdf 

Seow, E.-K., Tan, T.-C., & Easa, A. M. (2021). Role of honey diastase on 
textural, thermal, microstructural, chemical, and sensory properties of 
different dodols. LWT, 148, 8. https://doi.org/10.1016/j.lwt.2021.111715 

Setiavani, G., Sugiyono, S., Ahza, A. B., & Suyatma, N. E. (2021). Dodol Ulame, 
a Mandailing’s ethnic food: History and culture, packaging, and it’s 
challenge on globalization. International Journal of Progressive 
Sciences and Technologies, 27(2), 140–150. 
https://doi.org/10.52155/ijpsat.v27.2.3255 

Shahab, A. (2002). Betawi: Queen of the East. Penerbit Republika. 

Shamsudin, M., Yodfiatfinda , Mohamed, Z., Yusop, Z., & Radam, A. (2011). 
Evaluation of market competitiveness of SMEs in the Malaysian food 
processing industry. Journal of Agribusiness Marketing, 4(11), 1–20. 
https://www.fama.gov.my/documents/20143/555936/Evaluation+Of+M
arket+Competitiveness+Of+SMEs+In+The+Malaysian+Food+Processi
ng+Industry.pdf/d0aa7563-8bab-a45a-6af7-6eba77da7e3f 

Shin, D. (2016). Korean traditional food: Status, prospects and vision for 
globalization. EurekaMag, 5(4), 1–13. 

Silverman, D. (2013). Doing qualitative research (4th ed.). Sage Publications 
Ltd. 

Silverman, D. (2019). Qualitative research (5th ed.). Sage Publication Inc. 



©COPYRIG
HT U

PM

 

 
243 

Sims, R. (2009). Food, place and authenticity: Local food and the sustainable 
tourism experience. Journal of Sustainable Tourism, 17(3), 321–336. 
https://doi.org/10.1080/09669580802359293 

Smyth, H., Sultanbawa, Y., & Cozzolino, D. (2021). Provenance and uniqueness 
in the emerging botanical and natural food industries—Definition, issues 
and tools. Food Analytical Methods, 14(12), 2511–2523. 
https://doi.org/10.1007/s12161-021-02079-0 

Soini, K., & Birkeland, I. (2014). Exploring the scientific discourse on cultural 
sustainability. Geoforum, 51, 213–223. 
https://doi.org/10.1016/j.geoforum.2013.12.001 

Spooner, B. (1986). Weavers and Dealers: The authenticity of an Oriental 
carpet. In The social life of things : Commodities in cultural perspective. 
Cambridge: Cambridge University Press. 

Srinivas, T. (2012). 'As mother made it": The cosmopolitan Indian family, 
“authentic” food and construction of cultural Utopia. International Journal 
of Sociology of the Family, 32(2), 191–221. 
http://www.jstor.org/stable/23030195 

Steiner, C. J., & Reisinger, Y. (2006). Understanding existential authenticity. 
Annals of Tourism Research, 33(2), 299–318. 
https://doi.org/10.1016/j.annals.2005.08.002 

Stewart, D., Pn Shamdasani, & Rook, D. (2007). Focus groups : Theory and 
practice, 2nd ed. Sage Publications. 

Streed, S. (2014). Sustainable local food systems and environmental 
sustainability. In Manchester University Press eBooks (pp. 77–89). 
https://doi.org/10.7228/manchester/9780719091629.003.0007 

Sudiyanti, T. (2016). Studi Deskriptif Tentang Perkembangan Usaha Dodol 
Picnic Garut [Master Thesis]. https://123dok.com/document/yrwlj8jz-
studi-deskriptif-tentang-perkembangan-usaha-dodol-garut-
repository.html 

Taste Atlas. (2022). 50 Best Rated Dishes in the World. Www.tasteatlas.com. 
https://www.tasteatlas.com/50-best-rated-dishes-in-the-world 

Tavakol, S., Dennick, R., & Tavakol, M. (2012). Medical students’ understanding 
of empathy: a phenomenological study. Medical Education, 46(3), 306–
316. https://doi.org/10.1111/j.1365-2923.2011.04152.x 

Taylor, C. (1991). The ethics of authenticity. Harvard University Press. 

Taylor, J. P. (2001). Authenticity and sincerity in tourism. Annals of Tourism 
Research, 28(1), 7–26. https://doi.org/10.1016/s0160-7383(00)00004-9 



©COPYRIG
HT U

PM

 

 
244 

Tellström, R., Gustafsson, I.-B., & Mossberg, L. (2006). Consuming heritage: 
The use of local food culture in branding. Place Branding, 2(2), 130–
143. https://doi.org/10.1057/palgrave.pb.5990051 

Thompson, J., Millstone, E., Scoones, I., Ely, A., Marshall, F., Shah, E., Stagl, 
S., & Wilkinson, J. (2007). Agri-food system dynamics: Pathways to 
sustainability in an era of uncertainty. In Institute of development 
studies. STEPS Centre. 
https://opendocs.ids.ac.uk/opendocs/handle/20.500.12413/2472 

Throsby, D. (1997). Sustainability and culture some theoretical issues. 
International Journal of Cultural Policy, 4(1), 7–19. 
https://doi.org/10.1080/10286639709358060 

Tibere, L., & Aloysius, M. (2013). Malaysia as a food-haven destination: The 
vision and its sustainability. Asia-Pacific Journal of Innovation in 
Hospitality and Tourism, 2(1), 37–51. 
https://fslmjournals.taylors.edu.my/wp-
content/uploads/APJIHT/APJIHT-2013-2-1/APJIHT-2013-P3-2-1.pdf 

Timothy, D. J., & Ron, A. S. (2013). Understanding heritage cuisines and 
tourism: Identity, image, authenticity, and change. Journal of Heritage 
Tourism, 8(2-3), 99–104. 
https://doi.org/10.1080/1743873x.2013.767818 

Torres, R. (2002). Towards a better understanding of tourism and agriculture 
linkages in the Yucatan: Tourist food consumption and preferences. 
Tourism Geographies, 4, 282–307. 

Trichopoulou, A., Vasilopoulou, E., Georga, K., Soukara, S., & Dilis, V. (2006). 
Traditional foods: Why and how to sustain them. Trends in Food Science 
& Technology, 17(9), 498–504. 
https://doi.org/10.1016/j.tifs.2006.03.005 

Trilling, L. (1972). Sincerity and authenticity. Harvard University Press. 

UNESCO. (2008). World Heritage Information Kit. UNESCO World Heritage 
Centre. http://whc.unesco.org 

Usman, S., Abdul Karim, N., & Ariffin, A. (2022). Mengenali Makanan warisan 
dan budaya Masyarakat Melayu: Pulut kuning. In Pelestarian Warisan 
Makanan Tradisional Melayu (pp. 11–23). Jabatan Warisan Negara. 
https://www.researchgate.net/publication/362490029_Amalan_Masaka
n_Warisan_Melayu_Kajian_Lapangan_dalam_Kalangan_Rakyat_Mala
ysia 

Vanhonacker, F., Kühne, B., Gellynck, X., Guerrero, L., Hersleth, M., & Verbeke, 
W. (2013). Innovations in traditional foods: Impact on perceived 
traditional character and consumer acceptance. Food Research 
International, 54(2), 1828–1835. 
https://doi.org/10.1016/j.foodres.2013.10.027 



©COPYRIG
HT U

PM

 

 
245 

Vanhonacker, F., Lengard, V., Hersleth, M., & Verbeke, W. (2010). Profiling 
European traditional food consumers. British Food Journal, 112(8), 
871–886. https://doi.org/10.1108/00070701011067479 

Vignolles, A., & Pichon, P.-E. (2014). A taste of nostalgia. Qualitative Market 
Research: An International Journal, 17(3), 225–238. 
https://doi.org/10.1108/qmr-06-2012-0027 

Wan Teh, W. H. (1991). Dunia Melayu dan tersebar luasnya rumpun Bahasa 
Melayu. In Dunia Melayu. Dewan Bahasa Dan Pustaka, Kementerian 
Pendidikan Malaysia. 

Wang, N. (1999). Rethinking authenticity in tourism experience. Annals of 
Tourism Research, 26(2), 349–370. https://doi.org/10.1016/s0160-
7383(98)00103-0 

Wang, O., Gellynck, X., & Verbeke, W. (2016). Perceptions of Chinese traditional 
food and European food among Chinese consumers. British Food 
Journal, 118(12), 2855–2872. https://doi.org/10.1108/bfj-05-2016-0180 

Wang, O., Gellynck, X., & Verbeke, W. D. of A. E. (2015). General image of and 
beliefs about European food in two mainland Chinese cities. British 
Food Journal, 117, 1581–1595. https://doi.org/10.1108/BFJ-07-2014-
0232 

Weichselbaum, D. E., & Benelam, B. (2009). Synthesis report No 6 : Traditional 
Foods in Europe. In EuroFIR. European Food Information Resource 
(EuroFIR). https://www.eurofir.org/wp-admin/wp-
content/uploads/EuroFIR%20synthesis%20reports/Synthesis%20Repo
rt%206_Traditional%20Foods%20in%20Europe.pdf 

Wolf, E. (2006). Culinary tourism : The hidden harvest : A dozen hot and fresh 
reasons how culinary tourism creates economic and community 
development. Kendall/Hunt. 

Yeoman, I., Brass, D., & McMahon-Beattie, U. (2007). Current issue in tourism: 
The authentic tourist. Tourism Management, 28(4), 1128–1138. 
https://doi.org/10.1016/j.tourman.2006.09.012 

Yin, R. K. (2011). Qualitative research from start to finish (1st ed.). Guilford 
Press. 

Yin, R. K. (2015). Case study research and applications: Design and methods 
(5th ed.). Sage Publications. 

Yoshino, K. (2010). Malaysian Cuisine: A Case of Neglected Culinary 
Globalization. 
http://icc.fla.sophia.ac.jp/global%20food%20papers/pdf/2_4_YOSHINO
.pdf 



©COPYRIG
HT U

PM

 

 
246 

Yuliasih, I., & Wendrawan, F. T. (2013). Pengembangan model bisnis produk 
dodol rumput laut (Euchema cottonii). E-Jurnal Agro-Industri Indonesia, 
3(1). 

Zahid, K., Wahid, M., Ahamad, N., Watt Moey, S., Ramli, A., Sarip, M., Nyak, A., 
Dan, H., & Sulaiman, M. (2012). Dodol berenzim (Enzymatic dodol). 
Buletin Teknologi MARDI, 2, 113–117. 
http://ebuletin.mardi.gov.my/buletin/02/Dodol%20berenzim.pdf 

Zahid, K., Wahid, Mohd. A., Ahamad, N., Moey, S. W., Ramli, A., Sarip, M., Nyak 
Hussein , A., & Sulaiman, M. (2012). Dodol berenzim. Buletin Teknologi 
MARDI, 2, 113–117. 
http://ebuletin.mardi.gov.my/buletin/02/Dodol%20berenzim.pdf 

Zainal, N., & Shamsudin, R. (2021). Physical properties of different cultivar local 
glutinous rice (susu and siding) and commercial Thai cultivar. Advances 
in Agricultural and Food Research Journal, 2(1), 1–10. 
https://doi.org/10.36877/aafrj.a0000178 

Zaitoun, M., Ghanem, M., & Seba Harphoush. (2018). Sugars: Types and their 
functional properties in food and human health. International Journal of 
Public Health Research, 6(4), 93. 

Zakariah, Z., Mohamad, R. K., & Mohamad, W. (2012). Boosting Malaysian 
tourism – The food way! International Proceedings of Economics 
Development & Research, 55, 178–183. 
https://doi.org/10.7763/IPEDR.%202012.%20V55.36 

Żakowska-Biemans, S. (2012). Traditional food from consumers’ vantage point 
. 
Zywnosc.Nauka.Technologia.Jakosc/Food.Science.Technology.Qualit
y, 19(3). https://doi.org/10.15193/zntj/2012/82/005-018 

Zeng, G., Zhao, Y., & Sun, S. (2014). Sustainable development mechanism of 
food culture’s translocal production based on authenticity. Sustainability, 
6(10), 7030–7047. https://doi.org/10.3390/su6107030 

Zhao, Y., Li, A., Tao, P., & Gao, R. (2012). The impact of various hood shapes, 
and side panel and exhaust duct arrangements, on the performance of 
typical Chinese style cooking hoods. Building Simulation, 6(2), 139–149. 
https://doi.org/10.1007/s12273-012-0096-1 

Zieman. (2014, June 20). Dodol: Sticky treat for Hari Raya. The Star. 
https://www.thestar.com.my/lifestyle/food/2014/06/20/dodol-sticky-
treat-for-hari-raya 

 
 
 
 
 
 




