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ABSTRACT 

 

Considered as one of the most crucial elements in heritage tourism, food 

nowadays is not only about the basic need of people’s life but also an 

attractive tool to maintain and promote the authenticity of national culture to 

other friend countries. As time flies and many things evolve, it is evitable that 

there are several controversial ideas towards the level of locality and 

authenticity in restaurant management as well as in awareness of tourists.  

Various number of restaurants claim that they provide truly authentic 

experience for tourists. However, the perceptions of their customers vary 

from positive opinions to negative ones based on several criteria: ingredients, 

decorations, range of products, locality of staffs, etc. Thus, the purpose of this 

project is to explore the role of authenticity and locality in restaurant 

management by researching some statistical data obtained. Furthermore, this 

paper also provides some recommendations which come from researchers’ 

points of view. Hopefully will this paper be useful for some authorities who 

are looking for better quality in providing authenticity and locality to their 

customers.
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PART 1. LITERATURE REVIEW 

 

I. Authenticity and locality and categories in food culture 

Travelling is now one of the trendiest activities all over the world, every traveler looks for 

knowledge and experiences. They want to find out the culture, people or life of each destination 

and food is not an exception. Food culture is the thing expressing the highlight of local culture, 

from experiencing the local food or cooking styles, visitors can learn about the history and 

lifestyle of local residents. It is therefore essential to define and promote the local dimension of 

food even where this is subsequently globalized. 

As stated above, food culture is an essential aspect in tourism development, thus, locality and 

authenticity are key elements to shape the destination culture. The concept of authority in food 

experiences is often link to notions of the locality and novelty (OECD, 2012). For the tourism 

destinations, this link is really important, because it is supposed that the certain food can be only 

experienced the best at specific places. Thus, Authenticity not only creates the satisfaction but 

the motivation as well.  Moreover, for tourist objects, authenticity should be interactive and 

subjected-involved instead of on- way. Food culture expresses negotiated authenticity, learned 

authenticity, replicable authenticity and customized authenticity. These things linked with food 

culture authenticity of constructivism that will affect the perceived results of authenticity. The 

reason is that food culture at the destination can change the taste to suite customer‟s taste, it is 

also called trans local production of food focusing on the customer‟s perception of authenticity. 

Moreover, food culture is not static, the improvement need to be made appropriately based on 

local market demand; generally, food culture is an ongoing continuous construction. Beside 

authenticity, locality is one of the crucial elements affecting restaurants in running businesses. In 

the context of humanistic geography, place is defined as a “perceived value center”, and the 

carrier of cultural and social significance. Locality plays the key role in distinguishing one place 

to another, 

“when  one  place  establishes  functional  contact  with  the  outside  world,  the  internal  conditi

on  it  has,  which  is  not  possessed  by  other  places,  is locality”. Therefore, the meaning of 

the place created by people is locality and it is the discovery of uniqueness of local culture. 

Keeping authenticity and locality in running restaurant businesses is necessary in sustainable 
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food culture at the destination. In addition, food culture is precipitated and accumulated from 

local culture, its cultural heritage is more perceivable and recognizable than other non-material 

culture. Therefore, it is important to keep the excellent folk culture and developing sustainability 

of food culture is essential to improve and promote the local as well as national economy. 

Understanding this situation, restaurant owners should keep the authenticity and locality and start 

from traditional food culture to shape their own value. As a result, restaurant owners should look 

for the appropriate supply chain both ingredients and labor supplies. (Mitchell D, 1995)  

II. Role of  local community in restaurant business 

1. Involvement in Food and Ingredient Supplies 

A supply chain methodology which covers the linkages between relevant supply chain factors. 

The direct and indirect relationships between producers and consumers are central to the supply 

chains of locally produced food(Ari, 2010). According to the result from Ari‟s study (2010), 

food supply chains consider as a combination of environmental, social and economic sectors. 

The main phases of the supply chain of locally produced food are production, refining, transport, 

retail and consumption. The production phase consists of all agricultural processes and farm 

activities conducted by the producers. 

Because food and beverage plays an indispensable part in tourism, it makes large profit each year 

especially the local factors are considered as important dimension to attract tourists and 

investment from restaurant business. A restaurant also is a buffer between the consumer and food 

they consume. It is responsible for where the food comes from and how it is prepared, when a 

restaurant set the criteria such as locality, authenticity, they tend to import local food supply 

chain to match their objectives. They also enhance the authenticity, traditional culture of region 

where they located to customers to make differences from their competitors. Therefore, the 

restaurants would like to create the harmony between their company‟s culture with local 

authentic that support their success in restaurant business. According to Pirog and Genjamin 

(2003), food production locality has been defined by “food miles.” The importance of food 

miles, “the distance food travels from where it is grown to where it is ultimately purchased or 

consumed by the end user”. With food and fuel costs increasing significantly, restaurants and 

other food service supply chain participants are looking for opportunities to increase their 

profitability. If there is a strong demand for restaurant menu items prepared from locally 
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produced ingredients and the local producers of these ingredients can provide a consistent supply 

of fresh products at reasonable prices (Thilmany, 2004), a coordinated effort to promote locally 

grown products can boost profitability of all supply chain partners involved in producing these 

meals.  

2. Involvement in Labor Supplies 

A key characteristic of local supply chain is that meet the employment demand for restaurants. 

According to a research about the supply chain approaches, Terry and his collegues (Oct,2010) 

mentioned that local workers help to connect the local culture with food consumers. They are not 

only make professional service but also translators to transfer information permits restaurant‟s 

products and service to be differentiate, enhance the image of their hometown, preserve the 

authenticity in food. Moreover, customers can gain knowledge, make aware of local value, 

experience also perceived pictures  (Terry, 2010). In another study, Welter (2010) figured out 

that local community and restaurants have closed relationship. It is clear that restaurants recruits 

people in variety of positions from dishwashers, cleaners, waiters to managers, etc and they 

affect to customers of restaurants. In the article „The importance of local cuisine‟ (Jan 2017), the 

author said that being served by local people makes customers, especially foreign tourists feel 

more “genuine” in terms of service and atmosphere, for example, local chefs have the advantage 

of knowing the dish well and sometimes have their own recipe to make the food have unique and 

authentic taste. 

3. Authenticity and Locality Factor in Customer’s Choice of Restaurant 

When choosing restaurant, especially in a tourism destination, people often based on some 

criteria: price, food quality, service, decoration and atmosphere… However, the locality in 

restaurant is more and more concerned by customers.   

A research about Local Food Preferences of Restaurant Consumers pointed out that there are 

some main factors affecting customers‟ choice of restaurant. Local ingredients make up 23%, 

rank third among 3 options. The others include Meal price (58.5%) and Restaurant type 

(17.5%).  Increasingly consumers are concerned with understanding the food marketing system 

and knowing where their food has originated. Locality, especially local ingredient is affecting 

customers‟ perception. The awareness of the support for local people in the destination is 

gradually increasing. When using local cuisine, it supports local artisans and businessmen. 
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Buying local ingredients is buying from local farmers growing their local businesses. Buying 

local and supporting local businesses improves local economies, which means profit runs 

directly into local people‟s pocket (chef Luis,2017).  

Moreover, food is always in the best condition with high quality and freshness. The only way to 

get the freshest ingredients is to be close to the source. Ingredients play an important part in the 

taste of food, beside cook‟s skills and experience. The fresher, the better. Therefore, reducing 

food miles is necessary to restaurants and their customers. 

Another important thing is that customers will learn more about seasonal foods. People may 

wonder why do restaurants need to change their menus once or even twice a year? It‟s because 

they‟re dedicated to providing their diners with the freshest ingredients that changes every 

season. With new ingredients entering the restaurant, every meal is an exploration of new tastes 

and smells of the destination. Plus, new ingredients keep chefs engaged, excited, and willing to 

think about food and cooking in new ways.  

Besides, the concept of the restaurant built by the owner is also an important factor. For instance, 

when coming to Vietnam, eating in small shops located deep inside a small, dark alley is a must. 

It is the same for food stalls inside small trucks in Korea. Although not being obvious, local 

staffs indirectly affect customers‟ experience when dining in a restaurant. 
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PART 2. RESEARCH METHODOLOGY 

 

1. Population and sample 

The aim of our project is to  explore the role of authenticity and locality in restaurant 

management, so that the population of  100 tourists were identified. Subsequently, we selected a 

qualified sample of 80 tourists travelling to Penang to participate in this project. 

2. Questionnaire design 

This questionnaire is divided into two parts. Firstly, ten questions were established to collect data 

about their behavior and their real experience toward the authenticity and locality in a specific 

restaurant that they choose during their trip. Secondly, we designed several questions involved in 

personal detail about identification of participants. In this section, we request each tourists 

provide their personal information including nationality, gender, age group and their highest 

level of education.  

The very two first questions are aimed at finding out tourists‟ travelling behaviors including if 

this is the first time they come to the destination and how long they will spend here. The next 

three questions concentrated on the behavior, consideration level of tourists when they choose a 

place to eat during their trip. To learn the most preferred sources which provide tourists 

information about where to eat, the two following questions were drawn in the questionnaire. In 

order to figure out whether the chosen restaurant satisfy tourists or not, the next questions was 

raised. Moreover, the two up-coming questions pointed out some relevant aspects which directly 

present the performance of the restaurant in term of level of authenticity. And the last four 

questions, we required tourists to provide us some information about their demographic factors. 

3. Sample size 

In fact, the accurate number of tourists in Penang  are unable to identify. The huge population as 

well as the limitation of members and a short-lived time to conduct this project, finally it is ideal 

choice with a sample of 80 participants. This number for sample size seems to be an applicable 

and feasible. We think the sample size is large enough to ensure a fairly accurate result and 

represent about population characteristics very well. 

The sample questions are presented in Appendix of this project. 
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4. Data collection 

With a huge advantage to access directly to the real fields, we tried to deliver the hard copies of 

the questionnaire to the 100 selected respondents. We made efforts in approaching tourists in 

several destinations, from famous tourism attractions to some sites that we came across. 

5. Data processing 

After collecting all the responses from questionnaire, we can comfortably take information for 

drawing appropriate charts and tables thanks to assistance of several function in SPSS Statistics 

software. Based on statistic figures calculated and correlation recorded, our group made analysis, 

comparisons and conclusions which were shown in Descriptive results and findings section. 
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PART 3. RESEARCH FINDINGS 

I. LITERATURE REVIEW 

1. Overview about Malaysia cuisine 

Malaysia cuisine stands for a gastronomic diversify orginating from Malaysia‟s multiethnic 

society. The basis for the classification of Malaysian, Chinese and Indians can be signed back 

to the British colonial era when a large number of people migrated from China and India to 

settle down in Malaysia (SBS, 2015). Thus, the effect broads from the use of the wok to the 

combinations of spices used in many popular dishes. In general, Malay food is strong, spicy 

and aromatic, with the combination of rich flavours of many fresh herbs and spices found in 

Southeast Asia, leading to scented mixtures of coriander and cumin (the basis of many Malay 

curries) with lemongrass, kaffir lime leaves, cardamom, star anise and fenugreek (SBS, 

2015).  

 

Moreover, Malaysian food consists a lot of seafood in their meals, like fish, squids, prawns and 

etc that used to express in Malay dishes. And Malaysian dishes use fish sauce or fish paste 

mostly because fish live is around the shores of Malaysia's islands. Fresh herbs and roots are 

usually used to make Malays food. “Other herbs like galangal (lengkuas), turmeric (kunyit), 

kaffir lime leaves, laksa leaves (daun kesom), wild ginger flower buds or torch ginger (bunga 

kantan) and screwpine leaves (pandan leaves) add flavor and zest to poultry, meat and seafood”, 

according to the author Dennis. Besides, coconut is also one of the most flavourite elements of 
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Malay cooking recipe because coconut trees thrive in Malaysia‟s tropical weather. Coconut milk, 

or santan, adds a creamy richness to curries, named „lemak‟ in local phrasing, giving them their 

unique Malaysian flavor. All the parts of the coconut are used – nothing is leftovered (July, 

2017). Malay food is normally eaten with the hands. Diners simply spoon mouthfuls of rice 

mixed with curry, vegetables or meat onto their palms and then ladle this into their mouths with 

the back of their thumbs. (Dennis, 2016) 

Malay cuisine is diversified in each region. The northern area of Malaysia has integrated Thai 

flavor into their dishes due largely to the southbound migration of Thai people and their 

subsequent intermarriage with the locals (Dennis, 2016). The use of chilli sauce and bird‟s eye 

chilly in most of Malaysian dishes adds a touch of heat and spice, somethings that borrows from 

the Thai culture, for example adding coconut milk. Halal food is one of the most popular food 

available in Malaysia.  

 

Most of food affected by the Islamic culture is broadly available throughout the country and 

festive feasts during id and Hari raya are also enjoyed. Halal means Halal means „permissible‟ in 

Arabic. Halal food is consumed by the Muslims as a fundamental practice and is said that the 

Koran states that people who follow Islam are meant to eat food that is prepared only from the 

halal method of slaughtering meat. Chinese dishes such as dim sum, char siew and bat kut teh 

(herbal soup) are a few popular dishes. The technique of stir-frying and steaming is influenced 

by Chinese cooking. South Indian workers, carried by British colonialists to work in the rubber 

estates of Malaysia, have also donated their influence in the form of elements and cooking 



 Page 11 
 

techniques such as getting extra flavor by frying spices in oil (Dennis, 2016).  Lots of vegetables 

from India like eggplants, mustard and curry leaves are frequently used in Malaysian dishes 

today. The banana leaf meal is pretty commonly in Malaysia. Other dishes comprise chapatti, 

roti that are quite widespread in Malaysian cuisine. (SBS, 2015) 

 Malaysia’s traditional dishes 

 Lontong 

Lontong is among the popular traditional Malaysian food especially during Hari Raya for 

Muslim in Malaysia.  The lontong is that made of compressed rice wrapped inside banana leaf 

that is then cut into small cakes as staple food replacement of steamed rice. The smaller size of 

lontong filled with vegetables such as carrot, common bean and potato. Sometimes it also filled 

with meat, are eaten as snack. 

Lontong is traditionally made by boiling the rice until it is partially cooked and packing it tightly 

into a rolled-up banana leaf. The leaf is secured and cooked in boiling water for about 90 

minutes. Once the compacted rice has cooled, it can be cut up into bite-sized pieces. 

 Murtabak 

It is basically a plain roti canai, a pan-fried bread with an omelets-like stuffing with eggs and 

onions with chicken, beef or mutton with either curry sauce or dahl for it sauce. 

 Nasi Campur 

Nasi Campur is mixed rice in Malay and refers to a plate of white rice that you fill in your plate 

whatever suits your taste from the counter depend on which area you go. 

 Trengganu Nasi Dagang 

The dish is mixes of rice and glutinous rice with coconut milk added once it is cooked. The rice 

is eaten with tuna curry and light vegetable pickles. 

 Char koay kak 

Char koay kak a wok-fried dish of rice cakes, egg, crunchy pickled vegetables and bean sprouts); 

it also does great otak otak (a steamed fish curry). 

 Banana leaf rice, 

Banana leaf rice, white rice is served on a banana leaf with an assortment of vegetables, curried 

meat or fish, pickles, and the super addictive papadum ( look giant, round, flat crisps). Most of 

the time, however, only the gravy of the curry will be served and no meat is served as it is meant 

to be a traditional Indian vegetarian dish. 
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 Nasi dagang 

Nasi dagang is another fantastically tasty dish, consisting of rice steamed in coconut milk, fish 

curry and extra ingredients such as fried shaved coconut, solok lada, hard-boiled eggs and 

vegetable pickles. 

 Bakuteh (BKT) 

The name literally translates as “meat bone tea”, and, at its simplest, consists of fatty pork ribs 

simmered in a broth of herbs and spices (including star anise, cinnamon, cloves, dong guai, 

fennel seeds and garlic) for as long as possible , i.e. days if possible. However, additional 

ingredients may include offal, varieties of mushroom, choy sum (vegetables), and pieces tofu 

puffs. 

2. Role of local community in restaurant business 

a. Involvement in Food and Ingredient Supplies 

Although the capital, Kuala Lumpur, is a foodie paradise, ask Malaysians themselves where is 

the best place to eat, and the unanimous answer will be the tropical island of Penang, and in 

particular, George Town, a seething, authentic Chinatown (Brunton J, 2012). Not only food but 

also Malaysian culture is strongly affected by China and India. And nowhere else but Penang 

could you witness clearly the colourful ethnic mix of this beautiful country. However, authentic 

Malaysian taste is always found in each and every Penang‟ dish.  

After building up a semiconductor industry that contributed to the industrialization of Malaysia 

in the 1970s, and also developing a significant tourism industry, Penang's latest venture is 

offshore farming (Tan C, 2016). As situated by the sea, fish village plays an important part in 

supplying ingredients to Penang food seller, no matter it is luxurious restaurant or little food 

court.  

Tropical fruit is also grown in Penang, even though it is a coastal city. Tropical fruit farm is not 

only a tourist destination but also a big supplier for fresh and tasty asian food. Tropical Fruit 

Farm is a 25-acre organic orchard in Penang with more than 250 types of tropical and subtropical 

fruit trees and is located approximately two km down the road from Teluk Bahang. When 

exploring “the back of the island”, typical asian fruit can be found:  rambutan, papaya, jackfruit, 

durian…  

The temperature regime and the rainfall distribution in the country are suitable for year round 

cultivation of rice, even under rainfed conditions. Rice is the main ingredient in every asian 
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family‟s food, and Malaysian as well as Penang people are no exception. According to FAO 

Agriculture and Consumer Protection Department (AG), Penang rice production accounted for 

3.83% of total harvested area, ranking in the eight place of Malaysia rice-harvested areas. 

Penang rice crops supplies a great amount to Malaysian people‟s rice need. 

 

b. Involvement in Labor Supplies 

When first travelling to a new country, the thing that tourists are curious the most is culture. 

Food culture, including restaurant staffs, chefs and dishes are the best places to describe its 

country‟s culture.  When employing the staffs in local restaurants in Penang, speaking Bahasa 

Malaysia skills is an important element. It means that the employers are looking for local people 

to work in their restaurants. Most of the restaurants in Penang are family-run restaurants and the 

chefs working in the restaurant should always be experts of the place as well as cooking skills 

and culture. Therefore, tourists not only can experience the food but also gain deep knowledge, 

the culture, history or even learn how to cook those dishes. Tourists came to Penang leave their 

feelings on Tripadvisor, expressed all their experience about Penang food and people, for 

example, a customer wrote “We had such a great experience eating at Penang café! Adeline (the 

owner) is so nice and friendly! She‟s really enthusiastic about the food she serves and you can 

tell she's very proud of her hometown Penang. And so she should be, because the food we had 

was delicious”. The food made by local chef who is proud of her hometown brings more 

experience to customers than just a delicious dish. 

Not merely the chef, staffs working in the restaurant are very important element as well as in 

satisfying customers. The majority of workers in Penang restaurants are skillful, friendly, and 

have deep understanding about Penang. They know how to sever the food in traditional and 

proper way that creates best authentic experience for foreign visitors. Sometimes, the story or 

history of the destination makes the atmosphere better and the food more delicious.  Besides, 

Penang is well- known for Chinese, Indian and Halal food, which is hard to suit everybody‟s 

taste; thus, a bit different in recipe to reduce the sour, spicy can better fill in the empty stomach. 

In brief, delicious authentic food, good story, friendly local people bring the the feeling of really 

enjoying the local life, local culture. Food is just a small aspect, people factor is another aspect 

that fill in the customer‟s satisfaction, great moment that last for long time. 
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c. Authenticity and Locality Factor in Customer’s Choice of Restaurant 

Foodservice industry is one of the most important sectors in Malaysian hospitality and tourism 

industry. Foodservice is a high priority growth sector and aggressively promoting Malaysia 

globally (Saeed, Josiam, & Ismail, 2000). Coming to Penang the most popular key words are 

searched on Google is „Authentic food‟, as a result, to protect the authenticity of food and also to 

meet the need of tourist Penang government ban on foreign cooks. They also implemented move 

for vendors to display a „Penang street food‟ sticker and about 87% respondents supported the 

move in a survey conducted by the government (Surekha Ragavan, 2016). It is clearly seen that 

the authenticity has a huge impact on customer satisfaction. Furthermore, the most recommended 

restaurants by foreign tourist came to Penang are local small restaurants run by local people or 

local families. They decorate their restaurant in their traditional architecture; thus, customer can 

feel the real daily local life. 

As mentioned before, local labor and ingredients are very important in expressing the culture that 

make the food and restaurant outstanding from other countries in the world and make the 

uniqueness of the taste and services. Jawi House, a small restaurant located on 85 Armenian 

Street, Georgetown, Penang, Malaysia, famous for Malaysian heritage arts and crafts with 

traditional food is one of must-visit venue for those who are looking for explore true Malaysian 

culture, this small coffee house really influencea tourist‟s perception. 

Above all, For restaurants in Penang, authenticity is an important element that meets and satisfies 

customer‟s needs, it is expressed by food, people, services…Moreover, it plays the key role in 

hospitality in Malaysian tourism and hospitality in general as well as foodservice industry. 

 

II. PRIMARY RESEARCH RESULTS AND FINDINGS 

1. In-depth interview findings 

We made interview appointments at two of local restaurants in Penang for figuring outthe further 

information about the relationship of supply chain and authenticity. 

 Jawi House restaurant 

At the first restaurant, we discussed with Daniel- Manager at Jawi House restaurant. Firstly, 

Daniel gave us some general information about his restaurant, for example, the restaurant serves 

three main dishes including China, Malay and India. The restaurant follows the Malay cooking 
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recipe and main ingredient is coconut milk or milk, because the other ingredients are not 

available. 

Question 1: what are the mainfood and ingredient supplies? Farms, local markets, or seft- 

growing? Could you name specifically? 

Daniel said that depending types of ingredients, they will buy at different place. They buy some 

at supermarket, vegetables from local market as well as local supplies. In addition, they also 

import meat from Australia, New Zealand. Specially, Le muri flower, one of unique elements is 

grown in the garden so that they can use them for decorating food every day. 

Question 2: Why do you seek for local supplies? For reducing cost operation, creating distinct 

flavor or promote local food? 

The manager shared his idea that using food from local supplies is one of the way to support 

local business at George town and everyone know each other. The cost is also a matter, buying 

food from local people can help saving expenditure rather than buying from stores or 

supermarket. 

Question 3: do you have any special criteria or requirement for the chosen sources? 

„Jawi House restaurant always target to best qualification, all the ingredients are fresh and 

consistant so that our customers can have the best experience‟- Daniel said. 

Question 4: How can you control the quality of food supplies?  Could you please tell us a little 

bit about the process of the food from raw material to be completed on the dishes? 

Trained and qualified staffs go and see what be like and collect the food. All the ingredients have 

to at the highest quality as the chef is hot temper, he is going to get angry when the kitchen 

receives bad ingredients. Therefore, suppliers know what restaurant want and we say no for 

unqualified ingredients. 

Question 5: Among the other traditional restaurants or even foreign restaurants serving local 

dishes, how can you distinguish yourself from others with the same supply sources? Do the 

food change seasonally? If lacking some basis ones, does the restaurant take from the other 

sources? 

Jawi House was the first restaurant in Penang, thus we have stable fame and the food is 

traditional as well as adapt lots of customer‟s requirement. As seasonality, we usually have fixed 

menu, promotion for season both in high and low. In case the ingredient supplies are not 

sufficient, we have back-up supplier for big ingredients. 
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Then, we talked about the labor at Jawi House. Daniel said that the total number of staffs are 9 

including owner‟s son, chef, waiters, manager. Most of staffs are from Philippines, Malaysia, 

Indonesia. Trust worthiness is the most important thing when the restaurant recruit employees. 

All staffs will be trained about dining, front of kitchen, back of kitchen. 

The recipe will be change in some cases such as if customers are allergic to something or want to 

more spicy, they will give chilly sauce, for example. When interviewer mentioned about 

perceiving of customer about authenticity, Daniel told that guests do not care about whether 

staffs are local or not. 

As challenges, young people do not care about locality or authenticity, type of food. They just 

order and eat. The perception of people about authenticity is not high, so that restaurant do some 

promotion or do school projects to promote the special dishes, experience to customers. 

 Shahul restaurant 

We also asked the same question at the second local restaurant named Shahul that is famous 

about soup, and their soup is top 10 of most chosen by customers both local and international. 

Question 1: What are the mainfood and ingredient supplies? Farms, local markets, or seft- 

growing? Could you name specifically? 

Owner said that all ingredients are bought from local market. 

Question 2: Why do you seek for local supplies? For reducing cost operation, creating distinct 

flavor or promote local food? 

Interviewee told that all things have to fresh and the main reason to select ingredients from local 

provider is that they want to bring the good service and food to clients. 

Question 3: Do you have any special criteria or requirement for the chosen sources? 

„Yes. We always take care of the quality, owner or owner‟s son will select and buy ingredients 

directly. We will return if they are not good‟- manager said. 

Question 4: Among the other traditional restaurants or even foreign restaurants serving local 

dishes, how can you distinguish yourself from others with the same supply sources? Do the 

food change seasonally? If lacking some basis ones, does the restaurant take from the other 

sources? 

The most special dish at this restaurant is soup, always be best- seller food therefore Shahul has 

core competencies and distinguish with other competitors. As seasonality, restaurant still keeps 

the same suppliers that are wholesalers. 
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In general, the restaurant has no challenges in operating, and always bring 100 percent of 

authenticity to customers. 

In the last part of discussion, we shared the labor opinions. The owner said that the total number 

of staffs are 40mostly to be from India with 40m people and Malaysia. The restaurant do training 

for staff and has no skill required. 

 

2. Descriptive result and findings 

Question 1. Is this your first trip to this destination? 

 

 

Question 2.  How long do you spend in this destination? 

 

Frequen

cy Percent 

Valid 

Percent 

Cumulative 

Percent 

Vali

d 

within the day 3 3.8 3.8 3.8 

2-3 days 35 43.8 43.8 47.5 

4-5 days 18 22.5 22.5 70.0 

more than 5 

days 
24 30.0 30.0 100.0 

Total 80 100.0 100.0  
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The first table shows the times have they stayed in Penang. Of all 80 respondents participated in 

conducting the questionnaire, 57 people answered „yes‟ and it accounts for 71.3% in total 100%. 

The rest of respondents answered that this trip was not their first time coming to Penang 

accounting for 28.8 percent. Besides, the number of people came back to Penang is nearly a half 

of the number of people coming to Penang for the first time. The second chart shows the length 

of stay when tourists coming to Penang. Nearly half of conductors (about 44%) stay for 2 to 3 

days twice as many as people who stay for 4 to 5 days , for those who stayed for more than 5 

days consists of 30%, while just 3.8 % of all tourists came to Penang within the day. 

Question 3: Can you name some local food of the destination?  

The question asked tourists about the names of the dishes that they have eaten while travelling to 

Penang. There are thirteen respondents decided to skip this question and most of them said that 

they could not remember the name as well as the ingredients of the dishes, the rest of this group 

could describe a bit about the food but they still could not remind themselves about the dishes. 

Besides, 67 interviewers could remember and write down some names, however, some of them 

had listed the wrong names, or just the name of food categories such as Chinese food, noodles, 

Indian food... The most listed dishes are Laksa, chedol, curry mee, Nasilemak, char kwayteow 

and all of these names are famous food in Penang. It is clearly seen that the majority of guest 

coming to Penang seek for traditional famous dishes instead of familiar food or fast food such as 

fried chicken, stake, fried potatoes, pizza or burger. 

Question 4:  When you choose a place to eat during your trip, how important is the 

authenticity/locality of the destination for your choice? 

 

Frequenc

y Percent 

Valid 

Percent 

Valid Very important 26 32.5 32.5 

Quite important 41 51.3 51.3 

Neutral 8 10.0 10.0 

Not very 

important 
5 6.3 6.3 

Total 80 100.0 100.0 
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When asked about the important level of authenticity and locality elements of the destination, the 

most answers are „quite important‟ accounts for 51.3 percent in total 100 percent. In contrast, 

there are just 5 of them think that it is not very important accounting for 6.3 percent. On the other 

hand, 26 respondents feel that it is very important to experience the authenticity and locality 

experience while staying in the destination and ten percent stay neutral, it means that the those 

elements are not really influence on their choice of restaurant at the destination. 

 

Question 5. How important are the following criteria toward your choice of a place to eat 

during your trip? 

 

Criteria 

Level of importance 

Very 

important 

Quite 

important 
Neutral 

Not very 

important 

Not 

important at 

all 

The restaurants provide local food 29 39 5 5 2 

The ingredients used by the 

restaurants are local products 
23 33 15 6 1 

The recipe is kept similar to 

traditions 
26 33 16 3 2 

The eating style is kept similar to 

traditions 
12 39 19 8 2 

The serving staff of the restaurants 

are local people 
14 28 24 8 6 

The chef team are local people 17 33 18 7 5 

The decoration of the restaurant is 

local design 
17 28 24 8 3 

 

The table shows the tourists perception of „How important of authenticity and locality is in the 

choice of restaurant‟. The statistic listed above accounts for the times that these answers are 

chosen. It is clearly seen that the phrases „quite important‟ and „very important‟ have been 
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chosen the most while there are just small number of interviewers answered that it is „not 

important at all‟. Besides, Local food, local ingredients, traditional recipe and eating style are the 

elements that quite and very important to tourist when decided to chose the restaurant or not. For 

the rest of elements such as the decoration, chef team and serving staffs elements are neutral to 

quite important. In contrary, a small number of respondents thought that authenticity and locality 

are not important at all, only one person thought that local ingredients are not important at all 

similar to local food providing element, there were two people stated that element is not 

important and 5 people feel it is not important and 5 of them stay neutral.On a similar note, the 

traditional recipe was very important to 26 interviewers and quite important to 33 other people. 

Overall, these seven elements were important to tourists in the choice of place to eat, therein the 

first three sentences are the most influence elements. 

 

Question 6. Is this your first time to this restaurant?/ Question 7.  How did you choose this 

restaurant to eat? 

When asked about „is this the first time they come to this restaurant?‟, the majority of people 

answered „yes‟ with 65 responses accounts for 85 percents while the rest of them came here and 

kept coming back those restaurants to eat. „How can they find these restaurants?‟ is the next 

question to find out what influences their choices of place to eat. 

 

 

It can be clearly seen from the chart above, the most common way  to choose the restaurant is 

walk by, thus, tourist often choose the restaurant on the way they travel around the destination. 
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The second most influent factor is recommendation from the local people who are expert about 

the places in this area. In contrary, Just 1.3% of all respondents were influenced by the 

promotion of the restaurant. The rest of interviewers answered that they were influenced by 

media, recommendation by other tourists and others influent factors such as: close to the hotel, 

recommendation from travel book, tourist book, online recommendation, lonely planet guide or 

because they had been here before thus they kept come back the restaurants. 

Question 8. How much are you satisfied with the experience at this restaurant? 

 

 

When tourists asked about the level of satisfaction with the restaurant, the majority of them 

choose quite satisfied account for 51.3% more than a half of all respondents. Meanwhile, quite 

dissatisfied had been chosen the least by two tourists and account for 2.5 %. The feeling of very 

satisfied and neutral play the second and the third most chosen by more than one forth and one 

seventh of respondents (33.8 and 12.5 respectively). None of them felt very dissatisfied with the 

experience at the restaurant. From the statistic above, we can see that almost all of them thought 

that the restaurants they were eating are acceptable to very satisfied in terms of services and 

quality of the food. Then, in the scale of ten with 1 is the lowest point and 10 is the highest point 

they can give to evaluate the authenticity of the the restaurants they are eating at. The result is 

given in the table below: 

  

0

10

20

30

40

50

60

Very satisfied Quite
satisfied

Neutral Quite
disatisfied

Frequency

Percent
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Twenty - one of eighty participants passed this question for several reasons. Of total fifty – nine 

respondents, eight to ten are the points that given the most by interviewers accounts for 23.8%, 

16.3%, 17.5% respectively, it means that these restaurants the tourists chosen to eat are 

authenticity. Meanwhile, the feeling of strongly disagree means that this restaurant is totally not 

authenticity was given by just one tourist. The rest of tourists gave these restaurants 6 to 7 points 

except for two tourists marked it 5 points. We can see that the points given are mostly above 5 

points and the medium points given by all the respondents is 8.24 means that almost all of these 

restaurants have the authenticity elements. It showed in the table below. 

 Descriptive Statistics 

 N 

Minimu

m 

Maximu

m Mean 

Std. 

Deviation 

Question 9.  What mark from 1 to 10 would you give for the level of authenticity of this 

restaurant 

 Frequency Percent Valid Percent 

Cumulative 

Percent 

Valid Quite agree 2 2.5 3.4 3.4 

Strongly disagree 1 1.3 1.7 5.1 

6 2 2.5 3.4 8.5 

7 8 10.0 13.6 22.0 

8 19 23.8 32.2 54.2 

9 13 16.3 22.0 76.3 

10 14 17.5 23.7 100.0 

Total 59 73.8 100.0  

Missing System 21 26.3   

Total 80 100.0   
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mark from 1 to 10 for 

the level of authenticity 

of this restaurant 

59 2 10 8.24 1.675 

Valid N (listwise) 59     

 

Question 10: To what extent do you agree or disagree with the following statements about this 

restaurant? 

Criteria 

Level of agreement 

Strongly 

agree 

(5) 

Quite 

agree 

(4) 

No 

ideas 

(3) 

Quite 

disagree 

(2) 

Strongly 

disagree 

(1) 

Total 

Points 

The restaurant provide truely 

local food 
31 38 7 3 1 335 

The ingredients used by the 

restaurant are local products 
19 34 26 0 1 310 

The recipe is kept similar to 

traditions 
20 40 17 3 0 314 

The eating style is kept similar to 

traditions 
28 29 19 4 0 321 

The serving staff of the 

restaurant are local people 
36 28 13 3 0 337 

The chef team are local people 32 27 19 0 2 327 

The decoration of the restaurant 

is local design 
26 30 15 6 3 310 

The table above illustrates the level of agreement on the authenticity and locality elements in the 

restaurants that they were eating in Penang. There are total seven criteria to evaluate the 

restaurants which are food, ingredients, recipe, eating style, serving staffs, chefs and decoration 

and five levels of agreement from the lowest point is Strongly disagree to the highest is Strongly 

agree as showed on the table. The majority of respondents chose to give the highest point and 

second highest point to all the elements and they agreed that the restaurants are authenticity and 
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locality in terms of food, services and other physical evidences. Meanwhile, the minority of them 

had the feeling of quite disagree and strongly disagree to all seven elements. And the rest of 

interviewers fell on no ideas, it means that they felt everything was normal and not really agree 

with the statements and also not disagree. Of all criteria, local serving staffs and truly local food 

were marked the highest points with total 337 and 335 respectively. While, local ingredients and 

decorations were give the lowest points with 310 for both these two elements. However, all the 

elements were marked nearly the same points, meaning that majority of participants agree with 

the authenticity and locality criteria listed in the questionnaire. The results shows that Penang 

restaurants that tourists normally chosen were authenticity and locality. 

Question 11: Where are you from? 

The obtained results of the survey questionnaire give us a thorough understanding of all 

participants in Penang mainly international tourists with total 4 questions about nationality, 

gender, age group and level of education. 

 

 

It can clearly seen that the participants came from 31 different countries all over the world, 

however the most common area was Asia such as Vietnam, Thailand, Laos, Indonesia, Japan… 

because of the location and accessibility. However, for the specific countries, UK plays the 

largest area in the pie chart followed by Laos, Germany and Australia respectively. About the 
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gender, it is nearly balance between male and female with 42 and 38 respectively. Meanwhiles, 

the age groups were difference showed in the table below: 

Question 13: Please indicate your age group 

 

Frequenc

y Percent 

Valid 

Percent 

Cumulative 

Percent 

Valid 16-19 5 6.3 6.3 6.3 

20-29 29 36.3 36.3 42.5 

30-39 17 21.3 21.3 63.8 

40-49 11 13.8 13.8 77.5 

50-59 14 17.5 17.5 95.0 

60 or 

over 
4 5.0 5.0 100.0 

Total 80 100.0 100.0  

 

The largest group we can see on the chart is from 20 to 29 accounts for 36.3 % followed by 

group of 30 to 39 and 50 to 59 accounts for 17 and 14 respectively. However, group of 60 to over 

accounts for the least number of respondents with 5%. About the level of education, there are 

four main level showed in the bar chart below. 

Question 14: What is your highest level of educational qualification? 
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The highest column is Bachelor of degree while Vocational education is the lowest column 

except for others level. The second highest is stand for Master or Doctor of degree followed by 

secondary school with 24, 15 and 7 respectively. 

3. Other findings 

We run pearson chi- square test to conduct a correlation analysis about the difference between 

educational level and  the rank of local community aspects. Therefore, influencial factors the 

lead to decision in authenticity can be found. 

As the finding in the table, the pearson chi-square value is 17.836, the value of significant is 

0.121>0.05, illustrating that the two research result are not correlated, and level of education has 

not impact on the role of authenticity in tourist‟s decision making. 
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3.1. The relationship between age group and the level of authenticity 

Anova is adopted to study on difference age parties purposing to analyze how ages affect to the 

level of authenticity from low important to very important. According to the result of SPSS- 

based as shown in the table, the value of significant between 2 group is 0.756 much greater than 

0.05 concluding that there is a much significant difference between traveler‟s age grousp and 

their concern in authenticity. 
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As we can see from the line chart about the level of authenticity, the highest interest belongs to 

age group from 20-29, then the concern slopt downward from age group 30-39 to group of 50-

59, and the lowest curiousity was group of 60 or over. Generally, the elder and younger were not 

attracted by local community factor in choosing a restaurant. 

3.2. The relationship between satisfaction level and means of choosing restaurant. 

 

We continuously analyzed the relationship between the rank of tourist‟s satisfaction after using 

service and their selection restaurant method. Once again, the significant level felt into 0.653(> 

0.05), it means that there is a substantial difference between these two questions. 
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From the line graph above is the different level of tourists‟ satisfaction in relation to determine 

the restaurant. It clearly seen that the most satisfied groups were those visiting the restaurant 

through recommendation of tourists. In vice versa, negative satisfaction level was indicated with 

those who just walked or made decision depending their relatives, friends or guide books, 

howerver no one said that they were highly unsatisfied with those restaurants. In conclusion, the 

statistic showed that the recommendation from other tourists creating higher satisfation as well 

as experience. 

III. DISCUSSION OF FINDINGS 

One of the most important reasons to tourists‟ decision making of travelling to Malaysia in 

general and Penang in specific is for the food. Moreover, Indian and Chinese cuisines are well 

known worldwide which you cannot find everywhere in the world but in Malaysia with the 

provincial differences. Especially, Penang is known as a historic city of Malay providing the 

unique blend of cuisine and atmosphere, thus, in 2014 Penang government attempted to protect 

the „authenticity‟ of street food by banning foreigner cooks, encourage local cooks. Besides, the 
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government allowed the vendors that are local prepared the food to display a sticker as „Penang 

street food‟, this action was supported by about nearly 90 percent of respondents taking the 

survey conducted by local government. Therefore, keeping the authenticity is considered as the 

important part in providing food in Malaysia.  

In our research, we focus on both Penang tourists‟ opinions and restaurant owners‟ opinions 

about authenticity and locality. First of all, for tourists, as stated in findings part, their choices 

were influenced by some elements related to the authenticity and locality such as famous local 

dishes, local ingredients, eating styles, decoration, etc, about more than a half of respondents 

agree that those elements are important in choosing restaurants. Besides, to get in the right 

restaurants, a big number of tourists asked the local people for advices while others just walked 

in accidentally. However, most of them ranked the level of authenticity of these restaurants 5 

points and above in total 10 points, the average point is 8.24 out of 10, it means that they chose 

these restaurants in which authentic dished were served. In addition, of total 7 criteria provided 

in the questionnaire about the level of agreement on the authenticity and locality elements in the 

restaurants that they were eating in Penang which are the restaurant provide the truly local food, 

the ingredients used by the restaurant are local products, the recipe is kept similar to traditions, 

the eating style is kept similar to traditions, the serving staff of the restaurant are local people, 

the chef team are local people, the decoration of the restaurant is local design, the result showed 

that most of them given those elements from 4 to 5 points means that they strongly agreed and 

quite agreed with the statements. It shows that Penang restaurants that tourists normally chosen 

were authenticity and locality. Food is the best way to deliver as well as introduce the unique 

culture of each regions or countries, thus, tourists when travel to another country always want to 

find out its own culture through food. Malaysian tourists are not exception, they choose the 

restaurants or dishes locally originated during their trip.  

Penang restaurant owners also shared their opinions about authenticity and locality of food with 

us in the interview. We took the interview in three Penang famous restaurants in which a lot of 

foreign tourists as well as local people choose to enjoy the food. These three restaurants have the 

same point that they provide local food: Malay food and Indian food. Firstly, we took an 

interview with a famous restaurant manager – Daniel, he is managing Jawi House –one of the 

most famous restaurant in Penang serving Chinese, Malaysian and Indian food. For him, keeping 
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the traditional recipe is the very importing thing that differentiates his restaurant with the others. 

They change the menu seasonally to keep the fresh of food and the quality of every dish, Chef is 

the one who controls the quality of all the ingredients by checking them every day. Besides, in 

order to keep the authenticity of food, the chef learns the recipe from his mom- a native cooker 

and change it appropriately for his customers.  

 

Asked about the influence of the ingredients to the level of authenticity of the food, Daniel 

shared that the source of ingredient does not impact on the level of authenticity but he still uses 

the ingredients from local area as the way to support the local business. However, Jawi restaurant 

always seeks for the best quality of ingredient to provide the best quality of food. That is the 

reason why tourists visit his restaurant every day and leave their good comments on Tripadvisor. 

The second restaurant is Shahul, in which Indian food and halal food are served, their main 

ingredient is rice, chicken meat and their famous dish is soup which is in top 10 of most chosen 

by customers both local and international. The restaurant owner is also the chef of the restaurant 

who learns the recipe from his family. He do care about the authenticity of his food and want to 

keep the original recipe when he cooks. Therefore, he and his son are the people who select and 

choose the ingredients from the local market. Same as Daniel, Shahul owner prefers using 

ingredients from local market to support the local business. Besides, he insisted that he brings 

100 percent of authentic food to his customers.  

Another reason for taking this research is to find out the local elements in Penang restaurants. 

For the tourists, the majority of them agree that the restaurants hire local staffs to work in will 

attract them more than the other restaurants. However, for restaurants owners in Penang, they do 

not care about where their staffs from, they just care about the staffs‟ attitude and the way they 
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deliver services. Daniel said that he trained their staffs each month, the staffs need to learn about 

the food, the ingredients and the proper ways to serve food, from that, Daniel can control the 

quality of his restaurant. Nevertheless, he also gave the idea that he preferred to hire the local 

staffs support the local economy. In another hand, Shahul owner shares that his staffs normally 

from India but where the staffs from does not matter to him, what he is looking for is their 

attitude and hard working. All the staffs in Shahul will be trained by the owner himself to keep 

the constant quality and flavor.  

In general, for tourists visiting Penang, they do care about the level of authenticity and locality of 

food and services that they enjoy in the destination because visitors think that they can learn the 

country‟s culture from that. From the restaurant owners‟ view, they care about the authenticity 

and locality because it directly influences the taste of food. However, the local labor source does 

not really impact the authenticity as well as the locality of the restaurant.  

IV. IMPLICATIONS 

There is a problem about the perception of local people especially the young people about the 

authenticity of food. Most of young express that they do not really care about the authenticity 

and locality of food, they just order and eat. Daniel worries that this kind of issue will cause the 

loss of local food value. As a result, they should do some promotion or do school projects to 

promote the special dishes in order to educate the younger generation. Besides, they can also 

promote their food to tourists and help them understand the value of culture in every authentic 

dish. 
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PART 4.  PROJECT EVALUATION AND LIMITATIONS 

 The project was conducted with the aim of illustrating some facts about the management of 

restaurants in term of locality and authenticity in Penang. Even though the process of collecting 

information and calculating was relatively careful, some limitations are unavoidable.  

Firstly, time limitation is our most considerable problem. Due to the lack of time, we could only 

get information on a small scale with the sample size of tourists. This sample size may not cover 

the best opinion of tourists towards restaurant‟s level of authenticity service. 

Secondly, attitudes of students involving in the survey is one of the limitation affected to the 

result. During the processing of collecting information, questions which requires tourists to name 

some dishes that they had were often skipped. Moreover, there were so many groups from the 

other countries working on their project at the same time; therefore, many tourists felt 

uninterested in spending time completing those questionnaires. 

Lastly, we also find some difficulties in processing the input conducted from the questionnaire. 

Hardly were all of the hard copy are qualified enough to analyze due to the fact that they may 

skip some of the questions or misunderstand our requirement, leading to missing value. 
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APPENDIX 

SURVEY ON CHOICE OF LOCAL RESTAURANTS 

Hello, we are students from Hanoi University of Vietnam, conducting a research aiming to explore the 

role of authenticity and locality in restaurant management. This survey questionnaire is designed to find 

out how the locality influences on your choice of where to eat when travelling to this destination.  We 

would highly appreciate your 10 minutes of doing this survey. 

Your provided information will be anonymous and not used for any other purposes except this 

research.Thank you very much for your cooperation! 

1. Is this your first trip to this destination?   Yes   No 

2.  How long do you spend in this destination? 

 Within the day  2-3 days                4 -5 days             More than 5 days 

3. Can you name some local food of the destination? 

______________________________________________________________________________ 

4. When you choose a place to eat during your trip, how important is the 

authenticity/locality of the destination for your choice? 

 Very important    Quite important     Neutral   Not very important   No important 

5. How important are the following criteria toward your choice of a place to eat during 

your trip? 

 

Criteria 

Level of importance 

Very 
important 

Quite 
important 

Neutral 
Not very 

important 
Not important 

at all 

The restaurants provide local food 1 2 3 4 5 

The ingredients used by the restaurants 
are local products 

1 2 3 4 5 

The recipe is kept similar to traditions 1 2 3 4 5 

The eating style is kept similar to 
traditions 

1 2 3 4 5 

The serving staff of the restaurants are 
local people 

1 2 3 4 5 

The chef team are local people 1 2 3 4 5 

The decoration of the restaurant is local 
design 

1 2 3 4 5 
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6. Is this your first time to this restaurant?   Yes   No 

7.  How did you choose this restaurant to eat? 

 I just walk by 

 Recommendation by local people 

 Recommendation by other tourists  

 Via media 

 Via promotions of the restaurant  

 Others (please specify) ________________________________________________________  

8. How much are you satisfied with the experience at this restaurant? 

 Very satisfied       Quite satisfied     Neutral       Quite disatisfied        Very 

disatisfied 

9. What mark from 1 to 10 would you give for the level of authenticity of this restaurant? 

_______ 

10. To what extent do you agree or disagree with the following statements about this 

restaurant?  

Criteria 

Level of agreement 

Strongly 
agree 

Quite 
agree 

No 
ideas 

Quite 
disagree 

Strongly 
disagree 

The restaurant provide truely local food 1 2 3 4 5 

The ingredients used by the restaurant 
are local products 

1 2 3 4 5 

The recipe is kept similar to traditions 1 2 3 4 5 

The eating style is kept similar to 
traditions 

1 2 3 4 5 

The serving staff of the restaurant are 
local people 

1 2 3 4 5 

The chef team are local people 1 2 3 4 5 

The decoration of the restaurant is local 
design 

1 2 3 4 5 

 

11. Where are you from? _______________________________ 

12. Please indicate your gender:     Male   Female 

13. Please indicate your age group  

 15 or younger  20-29  40-49  60 or over 
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 16-19  30-39  50-59  

14. What is your highest level of educational qualification?  

 Primary school  Bachelor degree 

 Secondary school  Master or Doctoral degree 

Vocational education  Others (please specify) _____________ 

Thank you for your time! 
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