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Abstract

Traditional food represents a country, religion and the culture that brings out the unique identity of
the society. Despite the importance that traditional food brings, i.e., all the essence of culture and
tradition, today’s generation tends to consume less traditional food as compared to the former
generation. This phenomenon is contributed by several factors and it is a worrying trend: as
traditional food is being consumed lesser in the coming years it will be overlooked and forgotten, and
consequently the future generation may become unaware of its existence. The aim of this research
is to investigate the intention to eat traditional food among students of UiTM Cawangan Terengganu,
Kampus Dungun, and to determine the possible factors that influence the intention to eat traditional
food among them. This study focuses on young adults aged between 19 to 26 years old from UiTM
Cawangan Terengganu, Kampus Dungun. In completing this study, 346 samples were chosen
randomly according to their respective faculties. The Theory of Planned Behaviour (TPB) has been
adapted using three determinants, they are Attitude towards Traditional Food, Social Norms, and
Perceived Behavioural Control (PBC). The results from this study indicate that the students tend to
eat traditional food due to the nature of the food where it is purchase in the Dungun area. This factor
will be discussed further in the Perceived Behavioural Control (PBC) variable as it has emerged as the
most significant variable that leads to the intention to eat traditional food among the students. Apart
from that, the theoretical and practical perspectives are also included for future research
advancement in preserving the nature and importance of the traditional food for the society,
especially the younger generation.

Keywords: Traditional Food, Intention to Eat, Perceived Behavioural Control, University Students.

Introduction

Traditional Food

In modernised and contemporary societies, traditional food may be a thing in the past, but the fact is
that it still lingers in the minds and thoughts of most people, which is what makes it a special topic.
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Tradition defines the people and their respective cultures; correspondingly traditional food is the food
that is consumed by different generations and is being passed down according to its region or locality
(Norazmir et al., 2012). As it is essential to bring back memories, identities and authenticities to every
culture, race, religion, and country, traditional food is also seen as a centre of one’s cultural identity
compared to another, which may be distinguished by the origin (Perry, 2017), belongingness and
elements of the preparation of the food according to where it comes from (Norazmir et al., 2012;
Kittler, Sucher & Nelms, 2012). The preparation of the dishes is varied according to the culture.
Malaysia as a multicultural country comprises several races and ethnicities and is thus rich with a wide
selection of traditional foods from the Malay, Chinese, Indian, and many other ethnicities in Sabah
and Sarawak (Jalis, Zahari & Othman, 2009).

Namely, in Malaysia the food is as diverse as the ethnic compositions where the foods include
the Malays, Chinese, Indian and ethnic groups from Sabah and Sarawak. According to Jabatan Warisan
Negara (JWN, 2019), 213 foods has been declared as traditional foods under the Act 645 of the
National Heritage Act 2005. This is the latest list of recognizable traditional foods in Malaysia, such as
Pulut Durian, Kuih Ros and Capati; just as in the south of France, Ratatouille is considered as a
traditional food of the region, and in another region of France- in Brittany, crepes are the traditional
food there. Today, both dishes are widely consumed in the country even though they are from
different areas. This shows that traditional food is diverse even in the same country. Clearly, it is
important for a country to preserve its traditional foods, both for the current and future generations.

In the east coast of Malaysia, the diversity of traditional food is varied whether it is in the
Northern region (Perlis, Kedah, and Perak) or the East Coast region (Kelantan and Terengganu), each
region has its own identity of traditional food (Norazmir et al., 2012). This study also emphasises that
Terengganu’s traditional or local cuisines are heavily influenced by its neighbouring states (Pahang &
Kelantan) and country (Thailand). The only difference between Terengganu foods and Kelantan is that
the former is significantly less sweet compared to the latter in most of the dishes (Norazmir et al.,
2012; Jalis et al., 2009 & Abdul Raji et al., 2017). Tourists can find some of the traditional foods in both
Terengganu and Kelantan such as Akok and Nasi Kerabu. Jalis et al. (2009) have also stressed that the
most important ingredient in Kelantanese cuisine is the level of sugar in a dish, as the Kelantanese
prefer their foods to be sweeter in terms of taste compared to their counterpart in Terengganu. This
can be seen that even though the traditional foods are similar in terms of names and appearances, the
foods will have their own identity regardless of their origin.

The local traditional food of Terengganu is popular among Malaysians and the international
tourist. In Terengganu particularly, there are various kinds of traditional foods such as Nasi Dagang,
Satar, Ketupat Sotong and the traditional kuih among others (Tourism Terengganu, 2018).

However, these are still unknown to the local students as most of them who stay in Terengganu are
from various places and backgrounds. This also verifies that most adolescents or young adults lack the
knowledge and awareness of the existence of local traditional foods, and they tend to consume less
compared to previous generations due to many influencing factors (Muhammad, Karim & Hamzah,
2015; Hamzah, Ab. Karim, Othman, Hamzah & Muhammad, 2015).
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In fact, most of the younger generations today are more exposed to the ready prepared or
convenience foods such as the fast food (Muhammad et al., 2015), and this will have a negative impact
towards the sustainability of the traditional food itself (Md. Sharif, Mohd Zahari, Md Nor &
Muhammad, 2015; Ting, Chuah, de Run, Phung & Cheah, 2015). This will eventually lessen the interest
of the young adults towards traditional food which they are less exposed to in the upcoming years
(Hamzah et al., 2015). Notably and significantly, youths are considered as the link that bridges the
preservation of the traditional food with rapid globalisation (Hamzah et al., 2015).

It is important to give the right exposure to the younger generation about the knowledge of a
certain traditional food in Malaysia, especially for the longevity of the food to be kept in years to come.
Apart from that, it is common today that a lot of foreign food festivals are being organised in Malaysia
instead of Malaysian’s own traditional food. There are some notable Malaysian traditional food fairs
that have been held, such as the Selangor Food Fest (Menon, 2018) and the latest is the Kongres
Makanan Warisan 2019 (Rafidi, 2019). However, it still being done in a much smaller scale and not all
people are aware of these events. There would certainly be a lot of factors that will contribute to the
intention of eating traditional foods by the university students and it is crucial to know these factors
so that the nature of traditional food can be sustainable and its maintenance achievable. Thus, it is
important for the researchers to investigate more and study on this topic of Malaysia’s traditional
food, especially those in Terengganu to be sustained and preserved for the future generation.

Literature Review

Attitude Towards Traditional Foods

Attitude is one of the elements that lead to the intention of studies. According to Ajzen (2005) and
Sanzo, del Rio, Iglesias and Vazquez (2003), an attitude is the nature of human to react positively or
negatively to an object, person, institution, or event. As a result, if the belief of a behaviour is positive,
a person’s attitude will be acceptable with greater chances of that person connecting with the
behaviour. The attitude towards a product concept has being described in a few literatures by
Rudawska, (2013) and Aikman, Min and Graham (2005), where attitude can be understood as the
susceptibility to act in a way that is consistent towards the certain object. Seo, Kim and Shim (2014)
have also supported this argument, that attitude is the level of acceptance of people on how they
evaluate behaviour, either in positive or negative way.

Generally, traditional food is not too distinct from ethnic food. Ethnic food can be defined as food that
normally originates from a heritage and culture by using the knowledge of the local ingredients from
a particular ethnic group. In addition, ethnic food is culturally and socially different and sometimes, it
might be welcomed by other consumers from any other ethnic groups (Yang & Lee, 2019; Kowalczuk,
Gebski & Katarzyna, 2015). In the context of attitude, Maksan, Deronja, Kalit and Mesic (2018), have
stated that ethnic food can be related with negative attitudes where not all the consumers have a
positive attitude towards the ethnic or traditional foods. Therefore, due to the existing negative
attitude, it has caused lower tendency to consume the ethnic or traditional food.
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Social Norms

Social norms are also one of the variables that will influence the intention to eat traditional foods.
Social norms are the decision that is made by the individual either to perform an action or in this
case, to eat traditional food under the influence of the people around them especially by family,
friends and partners (Ajzen, 1991; Utami, 2014). Most of the time, this variable is also affected by the
motivation that is gained to eat or perform an act by others (Hardin-Fanning & Ricks, 2017). This
factor may act as the behaviour of an individual and it can be seen through their psychological
mechanisms, for instance, how a person acts socially in the presence of others towards a subject
(Robinson, 2015).

Most of the time, both parents are the main influencers that will shape and determine the eating
behaviour of their children. This can be seen through the eating behaviour of school children as the
children would not have many choices to eat something that they want as it will be determined by
their parents (Muhammad et al., 2015). This is an example of social norms that is happening in our
daily life and the intention of eating traditional food can be said to be controlled, namely, by the
parents. Thus, this study would focus more on another set of respondents- the university student
who mostly lives independently without their parents influence and is thus influenced by different
factors.

Moreover, Robinson (2015) also argued that the influence of social norms on others has proven that
it can affect the eating behaviour and intention to eat something. If an individual is with another
individual who prefers to eat traditional food, the tendency of eating the traditional food will also be
higher for the person who is unfamiliar with the food. The latter person acts as an influencer towards
the person who is reluctant to try the traditional food as he or she will have a right motivation to eat
the food. A positive relationship between social norms and the intention to eat traditional may be
achieved through this theory.

Perceived Behavioural Control (PBC)

Perceived Behavioural Control or PBC is widely used in determining the intention of an
individual towards any subjects. PBC is the variable that makes the Theory of Planned Behaviours
(TPB) differ from the Theory of Reasoned Action (TRA). The original TRA only consists of two factors
which are the attitude and subjective norms. PBC is added into the TPB in 1988 by Martin Fishbein
and Icek Ajzen. As have been mentioned by Ajzen (1991) in his research, PBC acts as the degree of
difficulty that is encountered by an individual to perform a behaviour, but it is always reflected by
their past experiences and the obstacles they have reacted to in performing the action. The research
done by Richards in 2002, has clarified that the authentic traditional cuisine is always related to
nostalgia, which indicates the past experiences that are encountered by an individual. Most of the
time, the consumption of traditional food may be influenced by the nostalgic effect or remembrance
of the food in relation to their hometown, and the degree of difficulty or motivation to acquire the
product (Maichum, Parichatnon & Peng, 2016). From this argument, it shows that there is a close
relationship between the PBC and traditional food, as an individual who will consume it is when he
or she has a good or unpleasant experience in consuming the food rather than trying the food for the
first time or how hard it is for him or her to acquire a certain traditional food for consumption.
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In this case, the intention to eat traditional foods among local university students may vary according
to the individual. Most students have a dissimilar experience towards consuming a traditional food.
Some might have a pleasant history, but some might not. As aforementioned, consuming food
especially traditional food will bring back nostalgia to the individual. If the person has an unpleasant
experience with a particular food, he or she tends to reject the traditional food totally (lvanova,
Terziyska & Trifonova, 2014). This can be the factor that contributes to the act or intention of eating
traditional food among local university students, especially in UiTM Terengganu.

This factor also can be affected by the existence of food neophobia. People tend to reject the food
that they are unfamiliar with. Food neophobia can be simply defined as the reluctance or avoidance
to eat new foods (Menozzi & Mora, 2018) and the tendency of the individual to avoid unfamiliar
foods (Muhammad et al., 2016). Traditional foods might be alien to some of the young adults, where
some young adults did not even recognise the name of traditional foods when they were asked (Saidi,
2018). This has raised the issue that traditional food is being forgotten and might be the reason for
food neophobic to be increasing among them; they tend to be less adventurous in trying traditional
foods that are unknown to them.

Methodology

Quantitative research was implemented in this study to obtain the results through a large-scale of
samples using the self-administered questionnaires. The population chosen only includes the
students who are in full-time mode and who stay in-campus. UiTM Cawangan Terengganu, Kampus
Dungun, has been chosen as the target population because the students are mostly from diverse
backgrounds, from across Malaysia and this will generalise the results instead of only representing
Terengganu only.

Stratified sampling method had been chosen to divide the overall population of Cawangan
Terengganu Kampus Dungun students and as the sampling technique. Students were chosen from
their respective faculties and were divided equally by the total sample needed. The sample size was
selected from the total population of the students of UiTM Cawangan Terengganu, Kampus Dungun.
Based on the current enrolment report by Hal Ehwal Akademik (HEA), it was indicated that the total
population of UiTM Cawangan Terengganu, Kampus Dungun, students was 3,545. Therefore, the
sample size was chosen according to Krejcie and Morgan table (1970). By referring to the table, it was
deduced that the researchers used the total population of N= 3545, then the sample size for this
study would be n= 346.
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Table 1: Distribution of Respondents

Faculty No. of students No. of students chosen as sample
Faculty of Hotel & Tourism Management 1485 1485/3545 x 346 = 145

Faculty of Business Management 1415 1415/3545 x 346 = 138

Faculty of Accountancy 321 321/3545 x 346 = 31

Faculty of Electrical Engineering 244 244/3545 x 346 = 24

Academy of Contemporary Islamic Studies 80 80/3545 x 346 =8

Total 3545 346

Result and Analysis

Demographic Profiles

With regards to gender distribution, the majority (74.9 %, N= 259) was female and the rest (25.1%,
N=87) is male. Most of the respondents were in the age range of 18 to 20 years old which accounted
for 48.6% of the total respondents (N=138). Based on the respondents’ faculty, those who were from
the Faculty of Hotel & Tourism Management dominated the total number of respondents with 41.9%
(N=145). Students of Cawangan Terengganu, Kampus Dungun consisted of three levels which were
the pre-diploma, diploma, and bachelor’s degree. However, there were only respondents gathered
from both diploma and bachelor’s degree. From the figure, 54.9% (N= 190) were diploma students
and 45.1% (N= 156) were bachelor’s degree students.

Intention to Eat Traditional Food based on Attitude

Table 2 shows that most of the respondents agreed that traditional food has a tasty, visual appeal,
texture, and delightful aroma, with a mean score of (M=4.22, SD= 0.708). The traditional food is
perceived as tasty due to the main characteristics of the traditional food itself which are rich in herbs
and spices: the main ingredients in most of the traditional food that uses coconut milk gives a rich,
thick and creamy texture as well as a spicy taste, as using the herbs and spices have enhanced the
taste and aroma of the traditional food (Abdul Raji, Ab Karim, Che Ishak and Arshad, 2017). In
addition, most of the respondents have also agreed that traditional food has its own authentic recipe
and preparation process. Md. Norazmir et al. (2012) and Sharif et al. (2016) have also supported this
statement, that traditional food has been passed down from one generation to another generation
including all those cooking techniques and processes, thus, maintaining the authenticity of the food
being preserved even though the food is cooked by a different person.
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Table 2: Attitudes towards Intention to Eat Traditional Food

Descriptive Statistics

Item Mean Std. Deviation
1. Tasty, visual appeal, texture, and delightful aroma 4.22 0.708
2. More nutritional for a balanced diet 3.75 0.824
3. Satisfy my appetite and makes me feel good 4.13 0.737
4. Happy to try traditional food 4.08 0.668
5. Enjoy consuming anywhere and anytime 4.04 0.758
6. Sufficient knowledge about names 3.68 0.825
7. Authentic recipe and preparation process 4.21 0.681
8. History of their existence 4.20 0.710
9. Special occasion 4.15 0.708
10. Traditional food connected to my past 3.68 0.821
11. Forbid eating some traditional food from other races  3.73 0.773

Intention to Eat Traditional Food based on Social Norm

Table 3 showed that most of the respondents agreed that their parents showed how much they
enjoyed traditional food, this mean score (M= 4.00, SD = 0.754) was followed by “My parents allow
me to be involved in preparing traditional food”, with the mean score (M= 3.95, SD=0.773). Abdul
Raji et al. (2017), have mentioned in their study that a mother plays a vital role in the children- to
preserve the cultural tradition, especially in preparing traditional food. This is the proof that parents
enjoy eating the food as well as teaching their children on how to prepare the traditional food
especially during special occasions and festive seasons like Eid, Haj, Deepavali, Chinese New Year etc.
Usually, during family gatherings, families will cook traditional food and eat together. Parents are

more cheerful when preparing traditional food together with their children.
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Table 3: Social Norm towards Intention to Eat Traditional Food

Descriptive Statistics

Item Mean Std.
Deviation

1. My friends and I regularly eat traditional food 3.58 0.838
2. My friends tell me | should buy traditional food 3.42 0.810
3. My friends and | enjoy chatting about traditional food 3.61 0.817
4. My friends and | order traditional food 3.46 0.817
5. My parents encourage me to eat traditional food 3.86 0.780
6. My parents encourage me to try other types of traditional food 3.80 0.741
7. My parents and | order traditional food 3.57 0.797
8. My parents allow me to be involved in preparing traditional food 3.95 0.773
9. My parents show how much they enjoy traditional food 4.00 0.754
10. My parents usually eat traditional food when they are eating together  3.84 0.805
11. My parents prepare a variety of traditional food 3.80 0.808

Intention to Eat Traditional Food based on Social Norm

For Perceived Behavioural Control (PBC), table 4 shows that most of the respondents agreed that
tasting more ethnic food provides a form of knowledge and thus they prefer to eat traditional food
that they are used to; the results indicate the mean score (M= 4.08, SD= 0.728) and (M= 4.08, SD=
0.728) respectively. Understandably, people tend to develop a certain knowledge on a food that they
have consumed especially on the ingredients, preparation and the origin of the food (Cayot, 2007)
and it is more than about the taste. People are more likely to eat traditional foods that they are
familiar with. Bell, Adhikari Chambers, and Suwonsichon (2011) have mentioned that a traditional
food product could be determined by its taste, by the sensory attributes of the person who has
consumed the traditional food.

Table 4: Perceived Behavioural Control (PBC) towards Intention to Eat Traditional Food
Descriptive Statistics

ltem Mean Std. Deviation
1. Easy to purchase 3.95 0.813
2. Cheap 3.90 0.792
3. Buying after class 3.83 0.812
4. Given the opportunity to try 4.06 0.719
5. Tasting more ethnic food provides some knowledge 4.08 0.718
6. Prefer to eat traditional food that | am used to 4.08 0.728
7. Easy to prepare and suitable to eat anytime 3.86 0.766
8. Lunch away from home, traditional food is my first choice 3.63 0.843
9. Snack between meals 3.81 0.788
10. Sources of ingredients forbid me to eat 3.64 0.823
11. Seasonal based product 3.83 0.726
12. Easily available 3.99 0.689
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Conclusion

This study has enabled the conclusion that traditional food is important in giving meaning and identity
in people’s life and it is crucial to keep it that way It was found that there was no significant difference
in terms of the results between the previous studies (Muhammad et al., 2015) as compared to this
study where the PBC appeared to be the highest determinant in determining the intention to eat
traditional food among students of UiTM Cawangan Terengganu Kampus Dungun. This is due to the
way of life, for school children are shaped by their parents and are mostly influenced by family and
friends as compared to university students, who live independently (Kimura et al., 2010) and no
longer conform to their parents and family way of life (Savage et al., 2007).
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