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ABSTRACT

The study examines consumer acceptance of innovation in tradifional foods among
undergraduate students and finds out the relationship betwesn knowledge, athtude, and practice
of consumer acceptance. A survey with 390 participants who sat traditional Malay food was
camed out applying questonnzires. The data was examined using descriptive and comrelational
analysis. Fmdings showed that perception had the least hink with customer acceptability
wherezas the three factors strongly connected to athiude had the largest relationship. Futare
researchers were given implications and suggestions based on the finding=.

Keywords: Consumer Acceptance, traditional food inmovation, kmowledge, artitude,

Undersraduates students

INTRODUCTION

Malavsia was known for its cultural ethnic, and sporitual diversity. According to Ismail
{2021}, Malaysia's cultural mmhentance 15 awthentic, oniginal and colorful, with oumereus
nzfienal cwisines of different inbes m the country. As a result, Malaysians may be fairly prond
of thetr diverse gastronomic offenings. A tradinonal food item, 1n Bertozzi's words, "represents
a group, it belongs to 2 certain region, and it 15 a component of a3 culture that suggests the
person’s involvement in that temritory” (1998). (Jordana 2000) denived the following from thes
sociological definition: “For a product to be considered tradifienal, 1t must be linked to an area
and also, be a part of a2 system of traditions, which will necessanly assure its continuance
through time "

Traditional food around the world 15 strongly anchored in local cultures, constitutmg
the culinary hertage of 3 nation or 2 rezion and contributing to 1tz 1dentty and pnde (Licitra,
2010; Bessiere, 1998). An expression of this 15 that pational and regional traditional foods are
unfalingly served to foreign visitors, as a way to let gnesis learn to know their hosts throngh



THE STUDY ON VISITOR'S ACCEPTANCE OF TRADITIONAL
MALAY FOOD IN MALAYSTA
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ABSTRACT

The cmsine of the Southeast Asian ethmic Malays who reside in Malay=ia 15 known as tradihonal
Malay cmzine. It stands out for using a lot of spices. Nowadays, visitors to Malay=ia tend to
prefer "modem snacks' or quick foed over radifional dinners. The gastronomic preferences of
today's guests have influenced their decisions. This is a result of the high demand for fast food
and other modern foed items, which suit customers' busy lifestyles. As an outcome of this, the
purpose of the study was to mvestizate how food knowledgze, athtude, and image affect the way mn
whach visitors accept tradinonal Malay food. There were 400 participants in thys survey-based study.
Wisttors between the ages of 18 and 30 are the subject of this study. Using a quantitative research
design, this study was condueted. The Pearson comelaion coefficient was used mn the sindy to
lock zt the connection and mfluence between independent factors and dependent variables.
The results of this stady indicate that each of these factors plays a part in how well-liked
traditional Malay food 15 among visitors. This 13 supported by the researchers’ findings on the
Pearson comelation coefficients for each variable. The extremely positive and substantial
correlation between gamed food knowledge and the P value was 0.680. Second, with a P value of
0678, associations for food atittudes were shown to be favorable and siznificant. Finally, the P
value for the sirong positive and significant relationship between the food image and the P value
was 0.785. This study demonsirated how visitor food knowledge, atitiude, and 1mage affect therr
acceptance of tradiional Malay food.

Keywords: Malay Traditional Food, Visitor, Food Enowladge, Food Attitude, Food Image

15



