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Traditional dishes are part of cultural preservation and serve as a regional
identity. Therefore, research is needed on traditional dishes, specifically
the traditional dishes of Tuban, with a focus on ethnobiology and
culinary culture, taste, nutritional aspects, and health. This study aims to
explore and analyze the traditional dishes of Tuban from a gastronomic
perspective; to provide guidance on the presentation and consumption
of these dishes to ensure they do not negatively impact health, thus
contributing to the welfare and preservation of traditional cuisine. This
research is qualitative in nature, aiming to examine the diversity of dishes
and their ingredients, traditional processing methods and technologies
used, cultural enculturation, taste, historical and traditional elements, as
well as the perceptions and appreciation of local communities in Tuban
Regency, East Java Province, towards traditional dishes. The data sources
include the local Tuban community, tourists, traditional dish makers
from Tuban, academics, and information from other researchers. The
research objects are traditional Tuban dishes, originating from plants and
animals in the Tuban area. The results indicate that there are 27 main
types of ingredients characteristic of Tuban's traditional dishes, which
consist of both animal and plant sources. Preparation methods before
processing these key ingredients traditionally include fermentation,
boiling, pounding, slicing, smoking, and drying. The processing methods
for Tuban's traditional dishes are fermentation, boiling, steaming, frying,
and sautéing. Traditional technologies used in processing these dishes
include bumbung for tapping and fermenting palm sap and hirik for clay
smoking in making ampo snacks. Traditional beverages and snacks
unique to Tuban were found, consisting of legen, toak, dawet siwalan,
kawista syrup, cendol sagu, kucur, puthu, dumbeg, apem, rengginang,
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klepon, tape tawaran,
gemblong ketan, gemblong
menyok,  gethuk, jemblem,

1. INTRODUCTION

Indonesia is a megabiodiverse country, rich
in both biodiversity and local cultural heritage
[1]. For generations, local communities have
relied on biological resources, including
animals and plants, for their daily needs [2].
These resources are used in various ways, such
as food or culinary products, clothing, shelter,
cosmetics, and medicine [3]. However,
uncontrolled resource exploitation can lead to
species extinction. The International Union for
Conservation of Nature and Natural Resources
(IUCN) notes that around 28,228 species of
animals and plants are threatened with
extinction [4] Biodiversity in Indonesia and
globally is under threat due to land clearing
and excessive exploitation.

Culinary practices, an integral aspect of
local cultural products, involve the daily
preparation and consumption of food [5]. Each
region and ethnic group in Indonesia exhibit
unique culinary traits, which draw visitors and
culinary enthusiasts alike [6]. Regional culinary
identity adds recognition to an area [7]. Tuban,
for example, is known for its distinct culinary
characteristics, which arise from its diverse
food resources [8]. Tuban’s resources come
from the sea and agriculture, with varied soil
types contributing to unique food ingredients
[9]

Traditional dishes reflect the uniqueness of
each region [10]. Tuban’s traditional dishes are
distinctive due to the unique resources used in
their preparation. A study identified 38
traditional dishes from Tuban with potential
for culinary ecotourism [9]. Animal and plant-
based ingredients are obtained from wild
harvesting (9 types), local cultivation (25
types), and trade with other regions (16 types)
[11]. Traditional dishes are diverse in
ingredients, preparation methods, traditional
techniques, cultural integration, flavors,
historical and traditional values, local

sredek, gudir, kemplang, gayam chips, and marning sadang.

appreciation, nutritional content, and serving
frequency—all topics studied in gastronomy
[12], [13].

Generally, traditional Indonesian dishes,
including those from Tuban, offer good
nutritional and nutraceutical value due to the
macro and micronutrients found in food
ingredients and spices [14]. However, wise
consumption based on health needs is
recommended to maximize the nutritional
benefits of these dishes.

Research on traditional culinary
gastronomy has covered topics like Mexican
spice gastronomy, traditional Sasak dishes [12],
and culinary tourism in Sidoarjo, East Java [13].
Tuban’s traditional dishes have also been
examined from an ethnobiological perspective,
particularly regarding the use of plant and
animal resources [9], [11]. However, specific
research on Tuban’s traditional gastronomy
remains lacking, making it essential to study
the gastronomic characteristics of Tuban’s
traditional dishes. Such research would
support the development and preservation of
traditional dishes, with attention to nutrition,
while retaining their cultural and historical
essence.

2. MATERIALS AND METHODS

This research was conducted in Tuban
Regency, East Java Province, which consists of
20 districts, over a period of 4 months from
April 2024 to July 2024. The research
procedure was divided into two stages: the
preparation stage and the implementation
stage. The preparation stage involved
formulating the questionnaire questions and
conducting interviews  with informants
selected through purposive sampling based on
their expertise relevant to the research topic,
including traditional Tuban dish makers,
culinary service providers, housewives, culinary
experts, and enthusiasts. Additional
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informants were selected using the snowball
sampling method, based on recommendations
from previous informants.

During  the implementation  stage,
qualitative and quantitative data collection
(specifically regarding preparation aspects)
was carried out through semi-structured
interviews  (semi-formal interviews with
questions directed toward the needed
information), open-ended interviews (informal
interviews with no specific guidelines, where
topics flow according to the informant’s
knowledge), and in-depth interviews (detailed
interviews on a specific topic with highly
competent informants). The qualitative data
observed included the diversity of traditional
Tuban dishes and their ingredients,
preparation and  processing  methods,
traditional technology used, cultural
enculturation, flavor, authenticity, and
characteristics of the traditional dishes, as well
as the historical, traditional, perceptual, and
local knowledge aspects of Tuban’s
community regarding the gastronomy of
traditional dishes.

The qualitative data obtained were
analyzed descriptively to describe the
gastronomic content of Tuban's traditional
dishes. For the quantitative data, a biplot
analysis was performed using SPSS 26

software.

The

biplot

analysis

of

35

the

quantitative data was used to classify the
content,
characteristics, preparation difficulty level, and

dishes

serving frequency. The

based

on

nutritional

results

of both

qualitative and quantitative data analyses were

subsequently

used

as d

basis

for

recommendations on the presentation and
consumption of Tuban's traditional dishes,
serving as a component to support the
development of culinary-based ecotourism.

3. RESULTS and DISCUSSION
The research began by creating a list of
questions for the questionnaire and validating
it. The validated questionnaire was then used
for a survey of respondents, specifically the
local community over the age of 17, residing in
the Tuban Regency area. Based on the survey
results from 191 respondents spread across the

Tuban

Regency,

qualitative

obtained. The qualitative data
include: the diversity of traditional dishes
typical of Tuban along with their characteristic
main ingredients, flavor profiles, preparation

methods,

processing

data

techniques,

were
collected

and

traditional technologies used. The qualitative
data obtained are listed in Table 1.

Table 1. Characteristics of Gastronomy of Traditional Dishes Typical of Tuban

Karacteristic

Processin Traditional
No Dish Types Dish Name  Raw Preparation & Taste
. Methods Technology
Materials
Legen Nira lontar bumbun
& Lontar g
(bamboo for
flower, or tappin sa
the flower of Consumed PP & P sweet
1 ) . which  must
the Borassus immediately fresh
flabellifer be ~ washed
even with hot
tree (also
Beverage water)
E— - known as the
Toak Nira lontar bumbung
toddy palm), .
. (Bamboo is a
is tapped for lace to ta sour
2 its sap, which  Fermented P P bitter
. unwashed .
is known as manis
sap and a

nira.

place to
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Karacteristic
P i Traditi I
No Dish Types Dish Name  Raw Preparation rocessing raditiona Taste
. Methods Technology
Materials
ferment palm
sap)
Dawet Lontar fruit the fruit is Boiled sweet
3 siwalan peeled and -
cut.
Kawista Kawista fruit ~ The fruit is Boiled Sour
4 syrup crushed and - sweet
filtered fresh
Cendol Sago flour The rumbia Boiled sweet
sagu trunk is
crushed,
soaked, and
5 -
squeezed,
then dried to
obtain sago
flour
6 Kucur Rice flour Fried - sweet
7 Puthu Rice flour Steamed - sweet
8 Dumbeg Rice flour Rice is Steamed - sweet
Apem Rice flour pounded sweet
Fermented
9 and baked
10 Rengginang  Sticky rice Fried - Savory
1 Klepon Sticky rice Boiled - sweet
Tape Sticky rice Glutinous sweet
12 tawaran rice seeds Fermented -
Gemblong  Sticky rice are ground Steamed Savory
B Traditional  Ke€tN and i
—— Snacks pounded
Gemblong  Cassava Steamed Savory
14 menyok Cassava and -
tubers are pounded
Gethuk Cassava steamed and Steamed sweet
15 mashed and -
pounded
16 Jemblem Cassava Cassava Fried - sweet
Sredek Cassava tubers  are sweet
17 grated Steamed -
Gudir Seaweed Soaked  in Consumed
18 . . sweet
hot water immediately
19 Kemplang Wheat flour Wheat grains Fried i Savory

are crushed

spicy
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Karacteristic

No Dish Types Dish Name  Raw Preparation Processing  Traditional Taste
. Methods Technology
Materials
Gayam Gayam Gayam seeds Fried
20 chips are sliced - salty
L thinly
Marning Corn Dried corn Fried
sadang kernels are
21 stripped, - salty
boiled, and
sun-dried

4. DISCUSSION

The study identified 27 primary ingredients
that characterize Tuban's traditional dishes.
These ingredients were analyzed for their
nutritional content, providing a basis for a
nutritional profile of Tuban’s cuisine. This
profile helps guide local communities and
traditional food consumers in making informed
choices about meal planning and selecting
dishes that align with desired nutritional
needs. Tuban's traditional cuisine falls into
three main categories: foods, drinks, and
snacks, comprising 39 distinct dishes. Each dish
includes one or more primary ingredients,
often unique animal or plant species, which
play a significant role in determining the food’s
nutrient composition [15].

In general, Tuban locals process
ingredients in two ways: directly or through
preliminary preparation. Although modern
techniques, such as grinding grains with
machines, are sometimes used, most
preparation methods are traditional. For
example, dried stingray is often crushed and
mixed with other ingredients to create dishes
like gemblong menyok and gethuk, while
smoked Stingray is prepared before it’s turned
into ulas-ulas pe [16]. Preparation of animal-
based ingredients includes methods such as
smoking, grilling, fermenting, and boiling [17].

Cooking techniques in Tuban typically
include traditional methods like fermentation,
boiling, steaming, frying, and sautéing,
commonly used in Indonesian cuisine since
ancient times [18]. Fermentation for toak (a

traditional Tuban beverage) relies on naturally
occurring microbes in bamboo containers
called bumbung, which are left unwashed to
preserve these microbes, essential for
converting palm sap sugars into alcohol. Other
tools include hirik, used to smoke ampo, a
traditional clay-based dish.

The flavor profile of Tuban’s traditional
cuisine includes salty, savory, spicy, and sweet
notes. Drinks and snacks are primarily sweet,
often due to added sugar, sourced from
sugarcane or palm sugar. Foods are usually
savory, salty, and spicy, with these flavors
enhanced by spices like galangal, candlenut,
kaffir lime leaves, and chili.

Nutritional analysis shows that Tuban’s
ingredients contain macronutrients
(carbohydrates, fats, and proteins) and
micronutrients  (vitamins and  minerals),
making these dishes nutritionally beneficial.
However, wise consumption is encouraged to
balance intake and avoid excessive or
insufficient nutrients [19].

5. CONCLUSION & SUGGESTIONS

There are 27 types of main ingredients
characteristic of traditional dishes typical of
Tuban, consisting of both animal and plant
sources. The preparation methods used before
processing the characteristic main ingredients
traditionally include fermentation, boiling,
pounding, slicing, smoking, and drying. The
methods of cooking traditional Tuban dishes
include fermentation, boiling, steaming, frying,
and stir-frying. Traditional technologies used in
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the processing of these dishes include
bumbung for collecting and fermenting lontar
sap, and hirik for the smoking process of clay-
based snacks such as ampo. The flavor profile
of traditional Tuban dishes is dominated by
sweet, sour, salty, spicy, and savory tastes.
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