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Abstract	This	study	discusses	sweet	soy	sauce	in	Sundanese	family	
cuisine	 in	 rural	 areas,	 focusing	 on	 its	 diverse	 uses,	 gastronomic	
preferences,	and	its	place	in	the	culinary	traditions	of	Cikembang	Village.	
This	 study	 uses	 a	 mix	 of	 quantitative	 and	 qualitative	 methods,	 with	
quantitative	methods	helping	 to	determine	 the	 frequency	of	use,	while	
interviews	and	observations	provide	in-depth	information.	The	results	of	
the	study	show	that	sweet	soy	sauce	is	widely	used	in	foods	prepared	using	
wet	 heat	 and	 semi-dry	 techniques.	 The	 foods	 prepared	 are	 not	 only	
everyday	dishes	but	also	foods	that	are	only	available	at	certain	times,	
such	as	celebrations	and	New	Year.	The	preference	for	sweet	soy	sauce	
among	Sundanese	families	is	influenced	by	geography,	availability,	price,	
size,	and	culture.	Meanwhile,	for	culinary	businesses,	the	preferences	are	
influenced	by	price	and	size.		 
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1. Introduction	
Condiments	play	an	important	role	as	natural	elements	that	enhance	flavor,	color,	texture,	

aroma,	and	reflect	the	identity	of	each	culture's	food	(Chavasit & Photi, 2018;Farrell,	1998;Dini & 
Laneri, 2021;Mei	 et	 al.,	 2022;Pearson & Gillett, 1996;Qiu	 et	 al.,	 2022;García-Casal	 et	 al.,	
2016;Śmiechowska	et	al.,	2021;Boelens,	2017).The	amount	of	condiment	used	varies,	as	they	are	
used	not	only	to	enhance	flavor	but	also	for	health	benefits	(Dini & Laneri, 2021).The	differences	
and	combinations	of	condiments	chosen	reflect	individual	preferences,	diversity	of	tastes,	and	
ways	 of	 preparing	 food	 in	 each	 culture	 (Spence,	 2018;Mei	 et	 al.,	 2022).Culturally,	 the	 role	 of	
condiments	 is	 often	 associated	 with	 the	 meaning	 of	 certain	 rituals	 or	 celebrations,	 eating	
patterns,	 and	 other	 cultural	 narratives	 that	 strengthen	 collective	 identity	 (Seubsman	 et	 al.,	
2009;Katz,	2012).Gastronomically,	condiments	play	an	important	role	in	enhancing	the	sensory	
experience	 and	 attracting	 gastronomic	 tourism	 by	 showcasing	 the	 uniqueness	 of	 local	
condiments	 (Hutkins,	 2006;Björk & Kauppinen-Räisänen, 2016).Some	 condiments	 use	
fermentation	 techniques	 in	 their	 production	 process,	which	 depend	 on	 local	 ingredients	 and	
traditional	techniques.	In	addition,	condiments	come	in	several	forms,	such	as	liquid,	semi-solid,	
and	solid	 (Qiu	et	 al.,	 2022;Hui & Evranuz, 2016;Akpi	et	 al.,	 2020;LeGrand	et	 al.,	 2020;Spence,	
2018;Dabiré	et	al.,	2022).		
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Condiments	play	a	profound	cultural	role	as	symbols	of	cultural	identity,	including	in	Asia.	
Condiments	 as	 cultural	 symbols	 reflect	 the	 identity,	 history,	 and	 distinctive	 tastes	 of	 a	
community.	In	addition,	condiments	serve	as	markers	of	the	authenticity	of	a	region’s	cuisine	and	
illustrate	how	that	community	understand	the	flavors	and	social	values	of	food	(Aster	et	al.,	2023)	
The	production	of	condiments	relies	not	only	on	local	knowledge	of	recipes	passed	down	from	
generation	 to	 generation	 through	 oral	 tradition	 and	 cooking	 practices,	 but	 also	 on	 basic	
ingredients	adapted	to	the	environment	and	cuisine	that	have	been	part	of	the	diet	for	centuries	
(Anggadhania	 et	 al.,	 2023;Surya & Tedjakusuma, 2022;Surya & Lee, 2022).Examples	 in	 Asia	
include	kimchi	and	jang	in	Korean	cuisine,	sawsawan,	nuoc	mam,	and	bagoong	in	Filipino	cuisine,	
belacan	and	buku	in	Malaysian	cuisine,	nam	pla	in	Thai	cuisine,	and	wasabi	and	katsuobushi	in	
Japanese	cuisine	(Kim	et	al.,	2023;Patra	et	al.,	2016;J.	Y.	Jung	et	al.,	2011;Aster	et	al.,	2023;Hui & 
Evranuz, 2016;Narzary	 et	 al.,	 2021;Sultana & Savage, 2008;Mitou	 et	 al.,	 2008).Examples	 of	
Indonesian	condiments	include	tempoyak,	bekasam,	terasi,	sambal,	and	kecap	(Anggadhania	et	
al.,	 2023;Setiarto & Herlina, 2024;Herlina & Setiarto, 2024;Surya & Tedjakusuma, 2022;Lioe & 
Apriyantono, 2012).Another	important	condiment	in	Asia	is	soy	sauce.	

Soy	 sauce	 is	 a	 condiment	 originating	 in	 China	 that	 is	widely	 used	 in	 Asian	 cuisine	 as	 a	
flavoring,	dipping	sauce,	or	accompaniment	to	dishes	(Diez-Simon	et	al.,	2020).	Soy	sauce	spread	
through	 trade	 and	 cultural	 exchange	 to	 Japan,	 Korea,	 and	 Southeast	 Asia	 (O'toole, 1997).The	
umami	flavor	produced	from	the	fermentation	process	is	the	main	characteristic	of	soy	sauce	that	
makes	it	popular	(Lioe	et	al.,	2010).The	variations	of	soy	sauce	in	Asia	based	on	region	reflect	
cultural	diversity	with	various	names,	such	as	shoyu	from	Japan,	jiangyou	from	China,	kecap	from	
Indonesia,	and	tayo	from	the	Philippines	(Ji	et	al.,	2024;O'toole, 1997).Sweet	soy	sauce	is	a	typical	
Indonesian	condiment	that	is	also	made	from	black	soybeans	(Apriyantono	et	al.,	1999;Lioe	et	al.,	
2003;Judoamidjojo	 et	 al.,	 1985).In	 the	 production	 of	 sweet	 soy	 sauce,	 palm	 sugar	 is	 added,	
resulting	in	a	thicker,	sweeter,	and	darker	soy	sauce.	Meanwhile,	salty	soy	sauce	is	saltier,	lighter	
in	color,	and	more	liquid	due	to	the	addition	of	more	salt	(Shurtleff & Aoyagi, 2012).The	basic	
ingredients	and	tools	used	to	make	sweet	soy	sauce	vary	in	different	regions	of	Indonesia	(Fitri 
Astuti & Wardani, 2016;Widiantara	et	al.,	2018;Suri	et	al.,	n.d.;Hasanela	et	al.,	2022;Astuti	et	al.,	
2012;Prayoga & Wijaya, 2019).In	addition,	consumer	preferences	in	purchasing	sweet	soy	sauce	
also	 vary,	 such	 as	 product	 attributes	 including	 brand,	 price,	 packaging,	 and	 quality.	 Quality	
includes	 taste	 and	 aroma.	 In	 addition,	 product	 availability,	 such	 as	 ease	 of	 finding	 and	
accessibility,	is	also	very	influential	due	to	differences	in	the	geographical	location	of	consumers	
(Rachmawati & Muflikhati, 2017;Nursamawati	et	al.,	2022;Wahdah	et	al.,	2020).	

It	is	important	to	understand	consumer	behavior	based	on	geographical	location,	such	as	
in	cities	and	villages.	Consumers	in	cities	tend	to	pay	more	attention	to	brands	and	packaging	
because	 of	 greater	 exposure	 to	 advertising	 and	 access	 to	 marketing	 information,	 while	
consumers	 in	 villages	 focus	 more	 on	 price	 and	 availability	 due	 to	 limited	 access	 and	 lower	
purchasing	power	 (Rachmawati & Muflikhati, 2017).	Cikembang	Village	 is	a	mountainous	area	
that	 was	 formerly	 a	 plantation,	 with	 the	 majority	 of	 its	 residents	 originating	 from	 other	
Sundanese	regions	(Mulyanto	et	al.,	2021),which	may	reflect	the	diversity	of	Sundanese	culinary	
origins.	 Previous	 studies	 have	 discussed	 Sundanese	 cuisine,	 such	 as	 lalapan	 and	 sambal	
(Iskandar	 et	 al.,	 2023;Rahmah & Ansori, 2023;Surya & Tedjakusuma, 2022).In	 this	 paper,	 the	
author	 not	 only	 focuses	 on	 the	 perception	 and	 use	 of	 sweet	 soy	 sauce	 as	 a	 condiment	 in	
Sundanese	 culinary	 traditions,	 but	 also	 on	 the	 role	 and	 significance	 of	 sweet	 soy	 sauce	 in	
Sundanese	culinary	culture.	The	village	of	Cikembang	is	one	area	that	may	represent	the	culinary	
diversity	of	the	Sundanese	people	in	a	former	colonial	plantation	area.	
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2. Method	
This	 study	 employs	 a	mixed–methods	 approach,	 combining	qualitative	 and	quantitative	

methods.	 Data	 collection	 techniques	 use	 several	 methods,	 namely	 observation,	 market	 stall	
surveys,	 in-depth	 interviews,	and	documentation.	Observations	were	conducted	 to	determine	
market	activities	and	the	practice	of	using	sweet	soy	sauce	on	food	by	traders	and	simple	food	
stalls.	Market	stall	surveys	were	conducted	at	Pasar	Baru	Cibeureum	to	determine	the	types	of	
sweet	 soy	 sauce	 sold,	 knowledge	 about	 taste	 and	 texture,	 distribution,	 and	 prices.	 Semi-
structured	interviews	were	conducted	with	housewives,	vendors,	cooks,	and	managers	of	simple	
food	 stalls	 to	 explore	 their	 understanding	 of	 how	 to	 process	 sweet	 soy	 sauce,	 the	 dishes	
commonly	cooked,	and	their	preferences	for	sweet	soy	sauce.	Documentation	was	carried	out	to	
record	the	types	of	sweet	soy	sauce	sold	and	the	foods	that	use	sweet	soy	sauce.		

Data	collection	was	conducted	in	December	2024	and	April	2025	using	accidental	sampling	
techniques	for	housewife	informants,	where	informants	were	selected	randomly	based	on	ease	
of	 access	 and	 availability,	 and	 supplemented	 with	 in-depth	 interviews	 to	 obtain	 detailed	
information	about	how	to	cook	certain	dishes	and	dishes	available	at	certain	times.	A	total	of	18	
housewives	and	cooks	were	interviewed,	and	a	survey	was	conducted	at	13	market	stalls	selling	
sweet	soy	sauce.		

The	collected	data	were	analyzed	and	presented	in	tables	and	graphs.	The	data	were	then	
calculated	based	on	Relative	Frequency	of	Citations	(RFC)	to	measure	the	frequency	of	sweet	soy	
sauce	usage	based	on	how	often	it	was	mentioned	by	informants,	 indicating	its	 importance	in	
society	(Omotayo	et	al.,	2020)using	the	following	formula:		

𝑅𝐹𝐶 = 	
𝐹𝐶
𝑁 	

Where	FC	is	the	number	of	informants	who	mentioned	the	use	of	sweet	soy	sauce	for	certain	
dishes	and	the	types	of	sweet	soy	sauce	sold,	and	N	 is	 the	number	of	 informants	 interviewed	
(Whitney,	2019).	The	calculated	data	was	then	narrated.	

This	study	was	conducted	in	Cikembang	Village,	Kertasari	Subdistrict,	Bandung	Regency,	
precisely	at	coordinates	7°12'38.5"S	and	107°41'20.1"E,	covering	an	area	of	approximately	15	
hectares.	Based	on	its	topography,	most	of	the	Kertasari	District	consists	of	mountains	or	hills	
with	an	altitude	above	sea	level	ranging	from	1,200	m	to	1,800	m.	In	addition,	it	is	part	of	the	
upper	Citarum	River	Basin	(DAS).	This	village	was	established	in	1983,	so	it	can	be	said	to	be	
quite	stable	because	it	has	existed	for	a	relatively	long	time.	As	a	result,	the	village	community	
tends	to	be	homogeneous,	especially	since	it	is	a	plantation	village	generally	inhabited	by	groups	
of	 residents	with	 similar	 backgrounds.	 In	 the	 southern	 part	 of	 the	 village,	 there	 are	 two	 tea	
plantation	relics	from	the	colonial	era.	The	Santosa	tea	plantation	was	founded	by	J.H.W.	Rusch	
in	1894	and	is	located	about	10	km	from	the	village.	Meanwhile,	the	Kertasarie	tea	factory,	which	
is	 only	 4.5	 km	 from	 the	 village,	 was	 founded	 in	 1906	 by	 the	 British	 company	 Harrison	 and	
Crossfield	Plc.		

This	area	has	a	settlement	pattern	and	land	use	that	varies	in	its	utilization.	The	settlement	
pattern	in	Cikembang	Village	is	radial	or	scattered	because	follows	the	contours	of	the	land,	and	
the	majority	of	the	other	areas	of	the	village	are	plantation	areas.	Many	houses	in	this	village	are	
semi-permanent	structures,	some	with	walls	made	of	woven	bamboo	called	bilik,	a	characteristic	
feature	of	traditional	Sundanese	houses.	To	increase	the	durability	of	the	bilik	and	prevent	it	from	
rotting	quickly,	it	is	usually	coated	with	a	white	lime	solution.	In	addition,	there	are	also	public	
toilets	or	bathrooms	located	around	the	residential	areas.	The	land	use	in	Cikembang	Village	is	
mostly	 for	 plantations	 with	 an	 area	 of	 998.0000	 (Ha),	 public	 facilities	 209.6720	 (Ha),	 and	
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residential	areas	covering	20.0000	(Ha).	In	addition	to	the	area	being	surrounded	by	colonial-era	
tea	 plantations,	much	 of	 the	 land	 has	 been	 converted	 to	 vegetable	 farming,	 such	 as	 cabbage,	
carrots,	potatoes,	spring	onions,	and	other	crops.	Cikembang	Village	 is	one	of	 the	agricultural	
producing	villages	whose	products	are	distributed	to	the	Bandung	area	and	its	surroundings,	and	
to	this	day,	most	of	the	villagers	work	as	farmers	and	farm	laborers.	For	daily	necessities,	the	
community	obtains	basic	materials	from	gardens,	markets,	and	grocery	stores.	

	

	
Figure	1.	Map	of	Cikembang	Village	

	
3. Results	and	Discussion	
3.1 Dishes	Using	Sweet	Soy	Sauce		

Sweet	soy	sauce	has	become	a	staple	condiment	in	various	Indonesian	dishes,	with	its	sweet	
and	savory	taste,	dark	brown	color,	and	thick	texture	being	its	most	appealing	characteristics	
(Judoamidjojo	 et	 al.,	 1985).	 There	 are	 36	dishes	mentioned	by	housewives	 and	 cooks	during	
fieldwork.	 All	 household	 chores,	 including	 cooking,	 are	 done	 by	 the	 housewives	 themselves.	
Informants	often	deliberately	cook	easy	and	quick	dishes	for	breakfast,	such	as	fried	eggs	or	fried	
rice.	 Some	 dishes	 are	 not	 only	 served	 daily	 but	 also	 during	 special	 occasions	 or	 New	 Year’s	
celebrations.	In	this	article,	celebrations	refer	to	wedding	receptions.	The	local	community	has	a	
broad	 understanding	 of	 various	 dishes	 that	 have	 been	 passed	 down	 from	 generation	 to	
generation,	based	on	the	resources	available	 in	the	surrounding	environment	(Iskandar	et	al.,	
2023).	The	use	of	sweet	soy	sauce	in	everyday	dishes	and	at	certain	social	or	ritual	events	shows	
that	food	is	part	of	social	practices	that	strengthen	bonds	within	the	community		(Noriza	et	al.,	
2012).		

Food	processing	techniques	are	divided	into	three	techniques,	namely	moist	heat	cooking,	
dry	heat	cooking,	and	fat	heat	cooking.	Moist	heat	cooking	 is	done	using	liquids	such	as	water,	
broth,	milk,	coconut	milk,	or	hot	steam.	This	technique	includes	boiling,	simmering	(heating	liquid	
below	boiling	point),	blanching	(briefly	boiling	ingredients	in	boiling	water),	poaching	(cooking	
ingredients	at	low	temperatures),	steaming	(cooking	using	steam	from	boiling	water),	braising	
(a	combination	of	dry	and	moist	heat	by	first	roasting	and	then	cooking	slowly	with	a	little	liquid),	
and	 stewing	 (simmering	 ingredients	 in	 a	 seasoned	 liquid	over	medium	heat	 for	 a	 long	 time).	
Meanwhile,	dry	heat	cooking	techniques	include	baking	(cooking	using	dry	heat	such	as	an	oven),	
roasting	(cooking	at	high	temperatures	using	dry	heat),	and	grilling	(placing	food	directly	over	a	
heat	 source).	Another	 term	used	by	 the	 Sundanese	people	 for	 this	 technique	 is	dibeuleum	or	
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meuleum,	which	is	burning	ingredients	directly	over	a	fire	or	embers,	usually	for	fish	caught	from	
rivers	or	ponds.	There	is	also	a	technique	called	dipanggang	or	manggang,	where	the	ingredients	
are	placed	close	to	the	fire	or	embers	but	still	at	a	distance	from	the	heat	source.		

In	addition,	there	is	semi-dry	processing	(fat	heat	cooking)	which	includes	sauteing,	shallow	
frying	(frying	with	a	little	oil	without	submerging	the	entire	ingredient),	stir	frying	(cooking	over	
high	heat	using	a	little	oil	while	stirring	continuously),	and	deep	frying	(frying	by	submerging	the	
entire	 ingredient	 in	oil).	Another	name	 for	 this	 technique	 among	 the	 Sundanese	 is	goreng	or	
ngagoreng,	which	is	a	cooking	method	using	hot	oil.	Another	technique	is	dikérécék,	which	is	a	
cooking	method	of	frying	until	half	cooked,	then	mixing	with	a	little	water	and	adding	seasonings	
(Karimah	et	al.,	2022;Setyaningsih	et	al.,	2024).There	are	also	foods	that	do	not	undergo	a	heating	
process	or	are	raw	and	can	be	consumed	fresh.	

	
Table	1.	A	variety	of	dishes	that	use	sweet	soy	sauce	

Dish	Name		 Type	of	Dish		 Cooking	
Techniqu
e	

Availability	 Main	Ingredients		 Use	of	
Soy	
Sauce	

RFC	

Soy	Sauce	
Sambal	

Side	Dishes	 Raw		 Daily		 Sweet	soy	sauce,	
chili	peppers	

Dipped		 0.13	

Fish	stew		 Main	dish	 Wet	heat,	
semi-dry	

Celebration		 Fish,	sweet	soy	
sauce,	bay	leaves	

Cooked		 0.05	

Tofu	stew		 Main	dish	 Wet	heat,	
semi-dry	

Daily		 Tofu,	sweet	soy	
sauce,	shallots,	
garlic	

Cooked	 0.05	

Beef	stew		 Main	dish	 Wet	heat,	
semi-dry	

Celebration		 Beef,	sweet	soy	
sauce,	candlenuts,	
cloves,		

Cooked	 0.13	

Egg	stew	 Main	dish	 Wet	heat,	
semi-dry	

Daily		 Eggs,	sweet	soy	
sauce,	candlenuts,	
cloves	

Cooked	 0.02	

Jengkol	
stew		

Main	dish	 Wet	heat,	
semi-dry	

Daily			 Jengkol,	sweet	soy	
sauce,	shallots,	
garlic,	cloves	

Cooked	 0.05	

Beef	satay		 Main	dish	 Wet	heat,	
dry	heat		

Eid	al-Fitr,	
New	Year		

Beef,	sweet	soy	
sauce,	salt,	chili	
peppers		

Cooked	 0.05	

Chicken	
satay	

Main	dish	 Dry	heat	 Celebration
s,	New	Year		

Chicken	meat,	
sweet	soy	sauce,	
shallots,	garlic	

Cooked	 0.11	

Soy	sauce	
chicken	

Main	dish	 Wet	heat,	
semi-dry		

Daily		 Chicken	meat,	
sweet	soy	sauce,	
ginger,	bay	leaves		

Cooked	 0.16	

Chicken	
liver	with	
soy	sauce	
seasoning	

Main	dish	 Hot	and	
wet,	semi-
dry		

Daily		 Liver,	sweet	soy	
sauce,	shallots,	
garlic	

Cooked	 0.02	

Chicken	
feet	with	

Main	dish	 Wet	heat,	
semi-dry	

Daily		 Chicken,	sweet	soy	
sauce,	shallots,	

Cooked	 0.02	
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soy	sauce	
seasoning	

garlic	

Fried	
tempeh	

Main	dish	 Wet	heat,	
semi-dry	

Daily	 Tempeh,	sweet	soy	
sauce,	chili	peppers	

Cooked	 0.16	

Fried	tofu		 Main	dish	 Wet	heat,	
semi-dry	

Daily		 Tofu,	sweet	soy	
sauce,	chili	peppers	

Cooked	 0.02	

Stir-fried	
chili		

Main	dish	 Wet	heat,	
semi-dry	

Daily		 Chili	peppers,	
shallots,	garlic,	
sweet	soy	sauce,	
sugar	

Cooked		 0.08	

Potato	stir-
fry		

Main	dish	 Wet	heat,	
semi-dry	

Daily	 Potatoes,	red	
onions,	garlic,	
sweet	soy	sauce	

Cooked		 0.05	

	-style	chili	
noodles		

	-based	main	
dish	

Hot	wet,	
semi-dry	

Daily	 Rice	noodles,	chili	
peppers,	sweet	soy	
sauce,	shallots,	
garlic	

Cooked		 0.13	

Stir-fried	
vegetables	

Main	dish	 Wet	heat,	
semi-dry	

Daily	 Vegetables	(to	
taste),	salt,	sugar,	
sweet	soy	sauce,	
shallots,	garlic		

Cooked		 0.02	

Fish		 Main	dish	 Wet	heat,	
semi-dry	

Daily,	
celebration
s	

Carp,	sweet	soy	
sauce,	turmeric,	
ginger,	galangal,	
lemongrass,	
coriander	

Cooked		 0.11	

Grilled	
chicken	

Main	dish	 Wet heat,	
dry heat	

Celebration
s,	New	Year		

Chicken	meat,	
marinade	
seasoning,	sweet	
soy	sauce,	
margarine	

Cooked		 0.05	

Grilled	fish	 Main	course	 Dry	heat	 New	Year		 Fish,	marinade,	
sweet	soy	sauce,	
lime	

Cooked		 0.05	

Bacem	
tempe	

Main	dish	 Wet	heat,	
semi-dry	

Daily		 Tempeh,	shallots,	
garlic,	candlenuts,		

Cooked		 0.16	

Bacem-
spiced	
meat	

Main	dish	 Wet	heat,	
semi-dry	

Daily		 Beef,	sweet	soy	
sauce,	shallots,	
garlic,	galangal,	
brown	sugar,	
coconut	water		

Cooked		 0.02	

Jengkol	
stew		

Main	dish	 Wet	heat,	
semi-dry	

Daily	 Jengkol	chili,	spring	
onion,	roasted	
coconut,	sweet	soy	
sauce		

Cooked		 0.02	

Beef	layers		 Main	dish	 Wet	heat,	
semi-dry	

Celebration		 Beef,	onion,	shallot,	
garlic,	coconut	milk,	

Cooked		 0.05	
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sweet	soy	sauce,	
oyster	sauce	

Shredded	
chicken	

Main	dish	 Wet	heat,	
semi-dry	

Celebration		 Chicken	meat,	
candlenuts,	
galangal,	sweet	soy	
sauce,	tomato	
sauce,	chili	sauce,	
galangal,	tomatoes	

Cooked	 0.05	

Chicken	
cimplung		

Main	dish	 Wet	heat,	
semi-dry	

Celebration		 Chicken	meat,	
garlic,	shallots,	
galangal,	tomatoes,	
sweet	soy	sauce,	
brown	sugar,	
coconut	milk	

Cooked		 0.02	

Fried	eggs		 Main	dish	 Semi-dry		 Daily		 Eggs,	sweet	soy	
sauce	

Cooked
/side	
dish		

0.38	

Fried	
noodles	

Main	dish	 Hot	and	
wet,	semi-
dry	

Daily		 Noodles,	sweet	soy	
sauce,	shallots,	
garlic	

Cooked		 0.19	

Chicken	
porridge		

Main	dish	 Hot	and	
wet	

Daily	 Porridge,	shredded	
chicken,	broth	
seasoning	

Side	
dishes		

0.05	

Gepuk		 Main	dish	 Wet	heat,	
semi-dry	

Eid	al-Fitr	 Beef,	coconut,	
coriander,	sweet	
soy	sauce,	pepper,	
brown	sugar,	white	
sugar,	bay	leaves,	
bouillon	powder		

Cooked		 0.08	

Fried	rice	 Main	dish	 Hot	and	
wet,	semi-
dry	

Daily		 White	rice,	sweet	
soy	sauce,	shallots,	
garlic,	oil		

Cooked		 0.19	

Meatballs		 Main	dish	 Hot	and	
wet	

Daily	 Meatballs,	broth,	
fried	onions		

Side	
dishes		

0.11	

Teriyaki		 Main	dish	 Wet	heat,	
semi-dry	

Celebration		 Beef,	teriyaki	sauce,	
sesame	seeds,	bell	
peppers,	red	
onions,	garlic,	
galangal	

Cooked		 0.02	

	-marinated	
chicken		

	-style	chicken	
main	dish	

Hot	wet		 Daily	 Chicken	meat,	red	
onion,	garlic,	
coriander,	turmeric		

Cooked		 0.02	

Fried	tofu	 Main	dish	 Semi-dry	 Daily	 Yellow	tofu,	sweet	
soy	sauce		

Dipped		 0.19	

Fried	
tempeh	

Main	dish	 Semi-dry	 Daily		 Tempeh,	sweet	soy	
sauce,	salt		

Dipped		 0.05	
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There	are	various	dishes	that	use	sweet	soy	sauce	with	a	variety	of	preparations	and	ways	
of	using	sweet	soy	sauce	in	them.	The	dish	most	often	mentioned	by	informants	is	fried	eggs,	at	
0.38%,	due	to	the	ease	of	cooking	and	its	popularity	with	children.	Soy	sauce	is	used	for	fried	eggs	
by	cooking	it	or	as	a	condiment	when	the	food	is	already	cooked.	Meanwhile,	 the	dishes	 least	
mentioned	 by	 informants	 were	 teriyaki,	 ayam	 cimplung	 (chicken	 with	 coconut	 milk),	 ayam	
ungkep	 (chicken	 cooked	 in	 coconut	 milk),	 kerecek	 jengkol	 (jengkol	 stir-fry),	 daging	 bumbu	
bacem	(spiced	meat),	 tahu	orek	 (fried	 tofu),	 tumis	 sayur	 (stir-fried	vegetables),	 ceker	bumbu	
kecap	(chicken	feet	with	soy	sauce),	ati	ampela	bumbu	kecap	(chicken	liver	with	soy	sauce),	and	
semur	telur	(egg	stew).	The	availability	of	these	rarely	mentioned	dishes	also	varies;	some	are	
cooked	 daily,	 for	 celebrations,	 or	 as	 menu	 items	 at	 simple	 eateries.	 The	 food	 processing	
techniques	used	are	also	not	limited	to	one	method	for	these	dishes.	Most	of	these	foods	undergo	
a	stir-frying	process.		
	

	

 

 
 

Figure	2.	Dishes	that	use	sweet	soy	sauce	
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The	dominant	dishes	are	cooked	using	the	technique	of	sautéing	spices,	which	produces	a	

fragrant	aroma	and	brings	out	the	distinctive	flavors	of	the	spices	used	(Simanullang,	2023).	The	
Sundanese	people	in	villages	eat	three	meals	a	day,	with	ingredients	sourced	from	biological	or	
animal	sources.	Some	of	these	plant-based	or	animal-			s	have	become	symbols	of	food	and	culture	
in	the	past,	influencing	customs	and	impacting	the	consumption	patterns	and	traditions	of	certain	
communities	 (Svanberg & Ståhlberg, 2024).In	 addition,	 the	menu	 varies	 according	 to	 specific	
occasions,	such	as	celebrations,	New	Year,	and	religious	holidays	such	as	Eid	al-Adha	or	Eid	al-
Fitr.	 In	 the	 food	 preparation	 process,	 traditional	 knowledge	 is	 used	 and	 combined	 with	 the	
diversity	of	 local	 ingredients	to	create	uniqueness	 in	 local	gastronomy.	Cooking	skills—which	
also	include	ingredient	selection,	preparation,	presentation,	and	involvement	in	eating—can	be	
categorized	as	artistic	activities.	This	is	because	some	communities	strive	to	make	the	cooking	
process	a	form	of	pure	presentation.	In	some	cases,	food	is	not	only	made	for	consumption	but	
also	for	ritual	purposes	(Hegarty & Barry O'mahony, 2001).Cooking	skills	are	interdisciplinary	and	
dynamic	because	they	reflect	human	experience	(Neill	et	al.,	2017).There	are	three	components	
of	the	culinary	triangle	that	categorize	food	and	are	almost	the	same	in	all	cultures,	namely	raw,	
cooked,	and	fermented.	These	three	components	represent	the	ways	in	which	humans	classify,	
transform,	and	create	culture	in	their	interactions	with	food.	Food	that	undergoes	the	cooking	
process	 is	 transformed	through	cultural	means,	namely	containers,	which	are	the	products	of	
culture	(Levi-Strauss & Weightman, 1964).		

	
3.2 Sweet	Soy	Sauce	Gastronomic	Preferences	in	Sundanese	Families	

Sweet	soy	sauce	is	made	through	a	fermentation	process,	which	not	only	creates	a	unique	
texture	and	flavor	but	also	makes	it	a	distinctive	product.	Many	consumers	are	loyal	to	certain	
brands	based	on	their	family's	culinary	experiences	or	traditions.	There	are	six	types	of	sweet	
soy	sauce	sold	by	13	stalls	in	the	market	in	different	packaging	and	sizes.	Informants	mostly	use	
Bango	brand	sweet	soy	sauce	for	everyday	dishes,	with	ABC	being	the	second	most	mentioned	
brand.	The	reason	for	choosing	these	two	brands	is	that	they	have	been	consuming	them	for	a	
long	time	.	In	addition,	several	other	considerations	made	before	purchasing	sweet	soy	sauce	by	

Figure	3.	Food	processing	techniques 

Moist	heat	cooking
(3)

Dry	heat	
cooking	(2)

Fat	heat	
cooking	(3)

Raw	(1)	

(25)	 (2)	
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informants	are	price,	taste,	color,	and	availability.	For	kitchen	needs,	such	as	cooking	spices	and	
other	 ingredients,	 informants	often	shop	at	Pasar	Baru	Cibeureum,	which	is	3.4	km	away	and	
takes	approximately	10	minutes	by	motorcycle.	Sweet	soy	sauce	is	a	cooking	spice	or	condiment	
that	informants	frequently	purchase.	Several	housewife	informants	explained	that	they	often	buy	
sweet	soy	sauce	in	sachets	or	refill	packs.	Some	informants	buy	sweet	soy	sauce	at	grocery	stores,	
purchasing	it	only	when	needed	and	not	stocking	up.	

People’s	 preference	 for	 sweet	 soy	 sauce	 is	 rooted	 in	 local	 culinary	 values,	 habits,	 and	
traditions.	 Before	 discovering	 sweet	 soy	 sauce,	 the	 Sundanese	 and	 other	 communities	 had	
already	knew	sweet	flavors	in	their	cuisine	from	other	sources,	such	as	brown	sugar	or	others.	
The	taste	for	sweetness	is	not	the	result	of	market	influence	but	is	maintained	and	developed	by	
local	 generations.	 From	 interviews	with	 household	 informants,	 it	 is	 also	 known	 that	 certain	
brands	 of	 sweet	 soy	 sauce	 are	 considered	 suitable	 for	 certain	 dishes,	 reflecting	 sensory	
preferences	and	cooking	experience	as	the	basis	for	selection.	Sweet	soy	sauce	not	only	serves	as	
a	 condiment	 to	 enhance	 flavor,	 but	 is	 also	 an	 important	 part	 of	 social	 moments,	 such	 as	
celebrations,	New	Year	celebrations,	and	traditional	cooking.	This	shows	that	the	use	of	sweet	
soy	 sauce	 is	 related	 to	 family	 rituals	 and	 togetherness,	 not	 just	mass	 consumption	 from	 the	
market.	Widely	distributed	national	brands	such	as	Bango	or	ABC,	which	were	often	mentioned	
by	informants,	act	as	facilitators	for	existing	taste	preferences.	In	other	word,	the	market	does	
not	create	preferences	but	adapts	to	established	local	tastes.	

	
Table	2.	Types	of	sweet	soy	sauce	

Types	of	
Sweet	Soy	
Sauce	

Packaging	&	
Price	

Factory	
Address		

Classification		 Texture		 RFC	

ABC	 15ml	(sachet)	
Rp5,000/pack,		
Rp5,500/pack	
	
60ml	(refill)	
Rp2,000	

PT	Heinz	ABC	
Indonesia,	
Pasuruan	
67154	

Sweet	 Liquid,	sweet	taste	
appears	when	it	first	
touches	the	tongue	and	
savory	afterwards.	
Sweetness	dominates	
the	mouth	

0.69	

Bango		 18ml	(sachet)	
Rp11,000/pack	
	
280ml	(refill)	
Rp10,000	
	
210ml	(refill)	
IDR	10,000	
	
720ml	(refill)	
IDR	28,000	

PT	Unilever	
Indonesia	Tbk	
Cikarang	
Bekasi	17520	

Sweet		 Not	too	thick.	The	
sweet,	salty,	and	savory	
flavors	are	well-
balanced.	The	color	is	
darker.	

0.76	

Cap	
Anggrek		

325ml	(refill)	
IDR	7,500	
IDR	8,000	

Kencana	Soy	
Sauce	Factory,	
Cimahi,	West	
Java	

Medium	
Sweet	

Thick,	with	a	subtle	
sweetness.	No	savory	
taste.		

0.38	

Sarasa		 225ml	(refill)	
Rp5,500	

CV	TINTIN,	
Garut	44191	

Sweet		 Very	thick	and	dark	in	
color.	Dominantly	bitter	

0.30	
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Rp5,000	
	
450ml	(refill)		
IDR	9,000	

taste.	Sweet	and	savory	
flavors	are	only	slightly	
noticeable.		

HD	 175ml	(refill)	
Rp7,000	
Rp8,000	
	
450ml	(refill)	
Rp12,000	

CV	TINTIN,	
Garut	44191	

Sweet		 Liquid	consistency.	The	
sweetness	is	quite	
strong.	There	is	a	slight	
bitter	aftertaste.	

0.23	

Sedaap	 60ml	(refill)	
Rp2,000	

PT	Karunia	
Alam	Segar	
Gresik	61151	

Sweet		 Tends	to	be	thick.	The	
first	taste	is	savory,	
followed	by	sweetness.	
The	sweetness	and	
savoriness	are	well	
balanced.	

0.15	

	
The	most	widely	 sold	 type	 of	 sweet	 soy	 sauce	 is	 Bango,	while	 the	 least	 sold	 is	 Sedaap.	

Distribution	 is	mostly	 carried	out	by	 salespeople	or	vendors	who	come	 to	market	 stalls	on	a	
specific	schedule	or	according	to	availability	at	the	stalls.	At	certain	times,	such	as	during	the	Eid	
al-Fitr	holiday,	demand	for	sweet	soy	sauce	increases,	causing	supplies	at	the	stalls	to	run	out	
quickly.	The	use	of	sweet	soy	sauce	at	that	time	increases	because	several	dishes	served	on	that	
holiday	use	a	lot	of	sweet	soy	sauce.	However,	there	is	one	stall	that	buys	its	supplies	by	going	
directly	 to	 a	 larger	 market,	 namely	 Maruyung	 Market.	 The	 owner	 shops	 for	 stall	 supplies,	
including	sweet	soy	sauce,	once	a	week	by	motorcycle.	Local	brands	of	sweet	soy	sauce,	such	as	
Sarasa,	 HD,	 and	 Cap	 Anggrek,	 are	 widely	 used	 for	 trading	 purposes,	 such	 as	 batagor,	 tofu	

 

 
 

Figure	4.	Types	of	sweet	soy	sauce	sold	at	Pasar	Baru	Cibeureum 
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meatballs,	and	others.	The	considerations	for	choosing	local	sweet	soy	sauce	for	trading	are	price	
and	size.	Cheap	prices	and	 large	sizes.	The	 local	soy	sauce	available	at	Pasar	Baru	Cibeureum	
comes	 from	 areas	 relatively	 close	 to	 Cikembang	 Village,	 indicating	 that	 location	 influences	
product	distribution.	The	relatively	short	distance	and	easy	access	facilitate	distribution,	reduce	
transportation	costs,	and	speed	up	distribution	(Rachmawati & Muflikhati, 2017).The	selection	of	
sweet	soy	sauce	by	residents	in	Cikembang	Village	is	influenced	by	brand,	price,	and	availability.	
Additionally,	 family	 traditions	of	using	a	specific	brand	of	 sweet	soy	sauce	also	play	a	 role	 in	
purchasing	decisions.		

Based	on	the	above	findings,	the	choice	of	sweet	soy	sauce	as	an	important	condiment	in	
the	culinary	preferences	of	 the	people	of	Cikembang	Village	 is	determined	by	several	 factors,	
namely	culture,	geography,	availability,	and	economics,	which	shape	the	consumption	patterns	
of	 the	 community.	 In	 line	with	 several	 other	 studies	 on	 consumer	 preferences	 in	 condiment	
purchases,	these	factors	include	geographical	location,	quality	including	taste,	product	attributes	
including	 brand,	 price,	 and	 packaging	 	 (Rachmawati & Muflikhati, 2017;Nursamawati	 et	 al.,	
2022).The	cultural	aspect	in	people's	daily	lives,	the	meaning	of	food	is	described	through	eating	
practices,	namely	how	to	choose,	shop,	cook,	eat,	and	behave,	reflecting	the	cultural	and	social	
meaning	of	food	that	is	closely	related	to	the	identity	and	social	status	of	individuals	or	groups	
(Fjellström & Sydner, 2017;Scheiber & Mitchell, 2010).Small	 differences	 in	 meal	 preparation	
reflect	 the	 formation	 of	 identity	 and	 characteristics	 between	 community	 groups	 (Duke,	
2023).The	choice	of	sweet	soy	sauce	is	also	influenced	by	habits	passed	down	from	parents	who	
have	already	used	a	certain	type,	with	foodways	or	eating	habits	becoming	a	link	from	generation	
to	 generation	 (Noriza	 et	 al.,	 2012;Duke,	 2023;	 	Cheung & Chee-Beng, 2007).	 In	 this	 context,	
preferences	for	specific	types	of	sweet	soy	sauce	go	beyond	mere	taste	and	represent	the	cross-
generational	inheritance	of	culinary	traditions.	Practices	passed	down	from	parents	–	including	
a	 preference	 for	 the	 Bango	 brand,	 which	 is	 the	 choice	 of	 housewives,	 or	 certain	 flavor	
characteristics	 –	 help	 preserve	 cultural	 continuity	 and	 identity	 within	 families	 and	 local	
communities.	 As	 a	 result,	 culinary	 identity	 is	 forms	 through	 consistent	 patterns	 of	 choosing,	
preparing,	and	sharing	food,	which	together	foster	a	sense	of	community	within	a	community.	

	
4. Conclusion	

The	use	of	sweet	soy	sauce	in	Sundanese	family	dishes	in	rural	areas	varies	greatly	and	still	
utilizes	ingredients	from	natural	resources.	The	dishes	are	not	only	made	for	daily	needs,	but	also	
for	special	occasions	such	as	wedding	receptions	or	New	Year	celebrations.	The	most	commonly	
used	processing	techniques	are	wet	heat	and	semi-dry	heat.	Factors	such	as	price,	packaging,	and	
size	are	the	main	considerations	for	informants	when	purchasing	sweet	soy	sauce.	In	addition,	
the	taste	and	color	of	sweet	soy	sauce	are	also	important	aspects	in	choosing	sweet	soy	sauce	for	
household	needs.		

People's	habit	of	using	certain	brands	also	influences	informants'	preference	not	to	switch	
to	other	brands.	Bango	sweet	soy	sauce	is	the	most	widely	sold	brand	in	the	market,	while	Sedaap	
sweet	soy	sauce	is	the	least	sold.	Bango	sweet	soy	sauce	is	the	most	commonly	found	soy	sauce	
in	Pasar	Baru	Cibeureum,	while	local	sweet	soy	sauce	is	more	widely	used	in	culinary	businesses	
because	it	is	cheaper	and	comes	in	larger	sizes.	Price	is	an	important	factor	in	culinary	businesses.	
It	can	be	concluded	that	for	culinary	business	owners,	price	is	more	important,	while	for	rural	
communities	or	for	household	needs,	taste	is	more	important.		

	
	
	



Endogami: Jurnal Ilmiah Kajian Antropologi 
Vol. 9 No. 1: November 2025 

	
152	

	
References	
Akpi,	 U.	 K.,	 Nnamchi,	 C.	 I.,	 &	 Ugwuanyi,	 J.	 O.	 (2020).	 Development	 of	 Starter	 Culture	 for	 the	

Production	of	African	Condiments	and	Seasoning	Agents.	Advances	in	Microbiology,	10(12),	
599–622.	https://doi.org/10.4236/aim.2020.1012044	

Anggadhania,	 L.,	 Setiarto,	 R.	 H.	 B.,	 Yusuf,	 D.,	 Anshory,	 L.,	 &	 Royyani,	M.	 F.	 (2023).	 Exploring	
tempoyak,	 fermented	durian	paste,	a	traditional	Indonesian	indigenous	fermented	food:	
typical	of	Malay	 tribe.	 In	 Journal	of	Ethnic	Foods	 (Vol.	10,	 Issue	1).	BioMed	Central	Ltd.	
https://doi.org/10.1186/s42779-023-00206-2	

Apriyantono,	A.,	Husain,	H.,	Lie,	L.,	Jodoamidjojo,	M.,	&	Puspitasari-Nienaber,	N.	L.	(1999).	Flavor	
characteristics	 of	 Indonesian	 soy	 sauce	 (Kecap	 Manis)	 (pp.	 15–31).	 Springer	 eBooks.	
https://doi.org/https://doi.org/10.1007/978-1-4615-4783-9_3	

Aster,	K.	G.	V.,	Castillo,	J.	R.	B.,	Cheng,	S.	R.,	Trillana,	J.	P.	L.,	Varlez,	Y.	M.	B.,	&	Mercado,	J.	M.	T.	
(2023).	Sawsawan:	explicating	the	culinary	heritage	significance	of	Philippine	condiments	
using	 bibliometrics	 (1972–2018).	 Journal	 of	 Ethnic	 Foods,	 10(1).	
https://doi.org/10.1186/s42779-023-00186-3	

Astuti,	S.,	Mustikaningrum,	M.,	&	Haryati,	M.	(2012).	Making	Sweet	Soy	Sauce	from	Skipjack	Tuna	
Waste	 (Euthynnus	 Affinis).	 Journal	 of	 Industrial	 Engineering,	 2(2),	 36–41.	
https://doi.org/https://ejournal.itn.ac.id/index.php/industri/article/view/1453	

Björk,	 P.,	 &	 Kauppinen-Räisänen,	 H.	 (2016).	 Local	 food:	 a	 source	 for	 destination	 attraction.	
International	 Journal	 of	 Contemporary	 Hospitality	 Management,	 28(1),	 177–194.	
https://doi.org/10.1108/IJCHM-05-2014-0214	

Boelens,	M.	H.	(2017).	Spices	and	Condiments	II.	In	Voiatiie	Compounds	in	Foods	and	Beverages	
(pp.	449–482).	Routledge	eBooks.	https://doi.org/10.1201/9780203734285-13	

Chavasit,	V.,	&	Photi,	J.	(2018).	Condiments	and	Sauces.	In	Food	Fortification	in	a	Globalized	World	
(pp.	153–158).	Elsevier	eBooks.	https://doi.org/10.1016/B978-0-12-802861-2.00015-8	

Cheung,	 S.	 C.,	 &	 Chee-Beng,	 T.	 (2007).	 Food	 and	 Foodways	 in	 Asia:	 Resource,	 Tradition	 and	
Cooking.	Routledge.	

Dabiré,	Y.,	 Somda,	N.	 S.,	 Somda,	M.	K.,	Mogmenga,	 I.,	 Traoré,	A.	K.,	 Ezeogu,	 L.	 I.,	 Traoré,	A.	 S.,	
Ugwuanyi,	J.	O.,	&	Dicko,	M.	H.	(2022).	Molecular	identification	and	safety	assessment	of	
Bacillus	 strains	 isolated	 from	 Burkinabe	 traditional	 condiment	 “soumbala.”	 Annals	 of	
Microbiology,	72(1).	https://doi.org/10.1186/s13213-022-01664-w	

Diez-Simon,	 C.,	 Eichelsheim,	 C.,	 Mumm,	 R.,	 &	 Hall,	 R.	 D.	 (2020).	 Chemical	 and	 Sensory	
Characteristics	of	Soy	Sauce:	A	Review.	Journal	of	Agricultural	and	Food	Chemistry,	68(42),	
11612–11630.	https://doi.org/10.1021/acs.jafc.0c04274	

Dini,	 I.,	&	Laneri,	 S.	 (2021).	Spices,	 condiments,	 extra	virgin	olive	oil	 and	aromas	as	not	only	
flavorings,	 but	 precious	 allies	 for	 our	 wellbeing.	 Antioxidants,	 10(6).	
https://doi.org/10.3390/antiox10060868	

Duke,	G.	S.	(2023).	Foodways	of	the	Ancient	Andes:	Transforming	Diet,	Cuisine,	and	Society	(Marta	
Alfonso-Durruty	and	Deborah	E.	Blom,	Eds.).	The	Arizona	Board	of	Regents.	

Farrell,	K.	T.	(1998).	Spices,	condiments,	and	seasonings.	Springer	Science	&	Business	Media.	
Fitri	Astuti,	 A.,	&	Wardani,	 A.	K.	 (2016).	The	Effect	 of	 Fermentation	Duration	 on	 the	Physical,	

Chemical,	and	Organoleptic	Quality	of	Tofu	Slurry	Sweet	Sauce	(Vol.	4,	Issue	1).	
Fjellström,	C.,	&	Sydner,	Y.	M.	(2017).	The	Social	Significance	of	Older	People’s	Meals:	Balancing	

Adaptive	Strategies	Between	Ideals	and	Structure.	In	Food	for	the	Aging	Population:	Second	
Edition	(pp.	83–98).	Elsevier	Inc.	https://doi.org/10.1016/B978-0-08-100348-0.00004-4	



Endogami: Jurnal Ilmiah Kajian Antropologi 
Vol. 9 No. 1: November 2025 

	
153	

García-Casal,	M.	N.,	Peña-Rosas,	 J.	P.,	&	Malavé,	H.	G.	 (2016).	 Sauces,	 spices,	 and	condiments:	
definitions,	 potential	 benefits,	 consumption	 patterns,	 and	 global	markets.	Annals	 of	 the	
New	York	Academy	of	Sciences,	1379(1),	3–16.	https://doi.org/10.1111/nyas.13045	

Hasanela,	N.,	Sohilait,	H.	J.,	Malle,	Y.	T.,	Siahaya,	A.	N.,	Fransina,	E.	G.,	Laratmase,	M.,	&	Olong,	I.	
(2022).	 INCREASING	 THE	 ECONOMIC	 VALUE	 OF	 COCONUTS	 THROUGH	 TRAINING	 IN	
MAKING	COCONUT	SAUCE	IN	MORELLA	VILLAGE.	 Jurnal	Warta	Desa	(JWD),	4(1),	8–12.	
https://doi.org/10.29303/jwd.v4i1.177	

Hegarty,	 J.	 A.,	 &	 Barry	 O’mahony,	 G.	 (2001).	 Gastronomy:	 a	 phenomenon	 of	 cultural	
expressionism	and	an	aesthetic	for	living.	In	Hospitality	Management	(Vol.	20).	

Herlina,	 V.	 T.,	 &	 Setiarto,	 R.	 H.	 B.	 (2024).	 Terasi,	 exploring	 the	 Indonesian	 ethnic	 fermented	
shrimp	 paste.	 In	 Journal	 of	 Ethnic	 Foods	 (Vol.	 11,	 Issue	 1).	 BioMed	 Central	 Ltd.	
https://doi.org/10.1186/s42779-024-00222-w	

Hui,	 Y.	H.,	&	Evranuz,	E.	Ö.	 (2016).	Handbook	of	Animal-Based	Fermented	Food	and	Beverage	
Technology.	CRC	Press.	

Hutkins,	 R.	 W.	 (2006).	 Microbiology	 and	 technology	 of	 fermented	 foods.	 Wiley	 eBooks.	
https://doi.org/https://doi.org/10.1002/9780470277515	

Iskandar,	B.	S.,	Iskandar,	J.,	Mulyanto,	D.,	&	Aliifah,	F.	(2023).	Local	knowledge	of	the	Sundanese	
community	on	traditional	foods	to	enhance	the	family	food	security.	ETNOSIA:	Indonesian	
Ethnography	Journal,	8(1),	76–89.	https://doi.org/10.31947/etnosia.v8i1.24461	

Ji,	C.,	Petchkongkaew,	A.,	van	Ruth,	S.,	Wu,	D.,	&	Elliott,	C.	(2024).	The	crucial	importance	of	soy	
sauce	authenticity:	Global	trade,	adulteration	risks,	and	analytical	challenges.	In	Trends	in	
Food	 Science	 and	 Technology	 (Vol.	 152).	 Elsevier	 Ltd.	
https://doi.org/10.1016/j.tifs.2024.104666	

Judoamidjojo,	M.,	Itoh,	T.	,	T.	A.,	&amp;	Matsuyama,	A.	(1985).	The	analytical	study	on	“Kecap”-
an	 Indonesian	 soy	 sauce.	 NIPPON	 SHOKUHIN	 KOGYO	 GAKKAISHI,	 32,	 67–73.	
https://doi.org/https://doi.org/10.3136/nskkk1962.32.67	

Jung,	J.	Y.,	Lee,	S.	H.,	Kim,	J.	M.,	Park,	M.	S.,	Bae,	J.	W.,	Hahn,	Y.,	Madsen,	E.	L.,	&	Jeon,	C.	O.	(2011).	
Metagenomic	 analysis	 of	 kimchi,	 a	 Traditional	 Korean	 fermented	 food.	 Applied	 and	
Environmental	Microbiology,	77(7),	2264–2274.	https://doi.org/10.1128/AEM.02157-10	

Karimah,	N.,	Rosidin,	O.,	Anggraini,	A.,	&	Devi,	K.	(2022).	FOOD	PROCESSING	TECHNIQUES	IN	
THE	 INDONESIAN	 AND	 ENGLISH	 LEXICONS.	 Journal	 of	 Literacy,	 6(2).	
https://doi.org/10.25157/literasi.v6i2.7844	

Katz,	 S.	E.	 (2012).	The	Art	of	Fermentation:	An	 In-depth	Exploration	of	Essential	Concepts	and	
Processes	from	Around	the	World.	Chelsea	Green	Publishing.	

Kim,	S.	H.,	Ko,	J.,	&	Kwon,	D.	Y.	(2023).	Jang,	Korean	fermented	soybean	product,	the	result	of	
endeavors	of	ancients	for	the	best	taste	of	Korean	diet.	In	Journal	of	Ethnic	Foods	(Vol.	10,	
Issue	1).	BioMed	Central	Ltd.	https://doi.org/10.1186/s42779-023-00183-6	

LeGrand,	 K.,	 LeGrand,	 K.,	 LeGrand,	 K.,	 Borarin,	 B.,	 &	 Young,	 G.	 M.	 (2020).	 Tradition	 and	
fermentation	science	of	prohok,	an	ethnic	fermented	fish	product	of	Cambodia.	Journal	of	
Ethnic	Foods,	7(1).	https://doi.org/10.1186/s42779-019-0027-1	

Levi-Strauss,	 C.,	 &	 Weightman,	 D.	 (1964).	 The	 Raw	 and	 the	 Cooked.	
https://doi.org/https://ci.nii.ac.jp/ncid/BA12315330	

Lioe,	H.	N.,	&	Apriyantono,	A.	(2012).	Soy	Sauce:	Typical	Aspects	of	Japanese	Shoyu	and	Indonesian	
Kecap.	https://www.researchgate.net/publication/259866819	

Lioe,	H.	N.,	Apriyantono,	A.,	Fardiaz,	D.,	Satiawihardja,	B.,	Ames,	J.	M.,	&	Inns,	E.	L.	(2004).	Savory	
Peptides	Present	 in	Moromi	Obtained	 from	Soy	Sauce	Fermentation	of	Yellow	Soybean.	



Endogami: Jurnal Ilmiah Kajian Antropologi 
Vol. 9 No. 1: November 2025 

	
154	

Agricultural	 and	 Food	 Chemistry,	 52,	 5950–5956.	
https://doi.org/https://doi.org/10.1021/jf049230d	

Lioe,	H.	N.,	Selamat,	J.,	&amp;	Yasuda,	M.	(2010).	Soy	sauce	and	its	umami	taste:	A	link	from	the	
past	to	current	situation.	Journal	of	Food	Science,	75(3).	https://doi.org/10.1111/j.1750-
3841.2010.01529.x	

Mei,	J.,	Zhao,	F.,	Xu,	R.,	&	Huang,	Y.	(2022).	A	review	on	the	application	of	spectroscopy	to	the	
condiments	 detection:	 from	 safety	 to	 authenticity.	Critical	 Reviews	 in	 Food	 Science	 and	
Nutrition,	62(23),	6374–6389.	https://doi.org/10.1080/10408398.2021.1901257	

Mitou,	 M.,	 Shigemori,	 Y.,	 Aoshima,	 H.,	 &amp;	 Yokoyama,	 S.	 (2008).	 Effect	 of	 dried	 bonito	
(katsuobushi)	and	some	of	its	components	on	GABAA	receptors.	Food	Chemistry,	108(3),	
840–846.	https://doi.org/10.1016/j.foodchem.2007.11.045	

Mulyanto,	D.,	Abdoellah,	O.	S.,	Iskandar,	J.,	&	Gunawan,	B.	(2021).	Ethnozoological	study	of	the	
wild	pig	(Sus	spp.)	hunting	among	Sundanese	in	Upper	Citarum	Watershed	area,	West	Java,	
Indonesia.	Biodiversitas,	22(11),	4930–4939.	https://doi.org/10.13057/BIODIV/D221127	

Narzary,	 Y.,	 Das,	 S.,	 Goyal,	 A.	 K.,	 Lam,	 S.	 S.,	 Sarma,	 H.,	 &	 Sharma,	 D.	 (2021).	 Fermented	 fish	
products	in	South	and	Southeast	Asian	cuisine:	indigenous	technology	processes,	nutrient	
composition,	and	cultural	significance.	In	Journal	of	Ethnic	Foods	(Vol.	8,	Issue	1).	BioMed	
Central	Ltd.	https://doi.org/10.1186/s42779-021-00109-0	

Neill,	L.,	Poulston,	J.,	Hemmington,	N.,	Hall,	C.,	&	Bliss,	S.	(2017).	Gastronomy	or	Food	Studies:	A	
Case	of	Academic	Distinction.	Journal	of	Hospitality	and	Tourism	Education,	29(2),	91–99.	
https://doi.org/10.1080/10963758.2017.1297717	

Noriza,	 I.,	Zahari,	M.,	Shazali,	M.,	Rosmaliza,	M.,	&	Hannita,	S.	(2012).	Acculturation,	 foodways	
and	 Malaysian	 food	 identity.	 In	 CRC	 Press	 eBooks	 (pp.	 359–363).	 CRC	 Press.	
https://doi.org/https://doi.org/10.1201/b12752-71	

Nursamawati,	D.	P.,	Harisudin,	M.,	&	Setyowati.	(2022).	The	Influence	of	Product	Attributes	on	
Consumer	 Loyalty	 to	 Kentjana	 Brand	 Sweet	 Soy	 Sauce	 in	 Kebumen	 Regency.	ARGISTA,	
10(3),	93–101.	

Omotayo,	 A.	 O.,	 Ndhlovu,	 P.	 T.,	 Tshwene,	 S.	 C.,	 &	 Aremu,	 A.	 O.	 (2020).	 Utilization	 pattern	 of	
indigenous	and	naturalized	plants	among	some	selected	rural	households	of	North	West	
Province,	South	Africa.	Plants,	9(8),	1–15.	https://doi.org/10.3390/plants9080953	

O’toole,	D.	K.	(1997).	The	Role	of	Microorganisms	in	Soy	Sauce	Production.	Advances	in	Applied	
Microbiology,	87–152.	https://doi.org/https://doi.org/10.1016/s0065-2164(08)70262-4	

Patra,	 J.	K.,	Das,	G.,	Paramithiotis,	S.,	&	Shin,	H.	S.	 (2016).	Kimchi	and	other	widely	consumed	
traditional	fermented	foods	of	Korea:	A	review.	In	Frontiers	in	Microbiology	(Vol.	7,	Issue	
SEP).	Frontiers	Media	S.A.	https://doi.org/10.3389/fmicb.2016.01493	

Pearson,	 A.	 M.,	 &	 Gillett,	 T.	 A.	 (1996).	 Processed	 Meats.	 In	 Processed	 Meats.	 Springer	 US.	
https://doi.org/10.1007/978-1-4615-7685-3	

Prayoga,	E.,	&	Wijaya,	P.	 I.	 (2019).	 Filter	Modification	 for	Filtering	Soybean	Filtrate	 and	 Java	
Sugar	 in	 the	 Soy	 Sauce	Manufacturing	 Process	Using	 a	 50kg/Batch	 Centrifugal	 System.	
SENIATI.	https://doi.org/https://doi.org/10.36040/seniati.v5i4.1186	

Qiu,	L.,	Zhang,	M.,	Mujumdar,	A.	S.,	&amp;	Liu,	Y.	(2022).	Recent	developments	in	key	processing	
techniques	for	oriental	spices/herbs	and	condiments:	a	review.	Food	Reviews	International,	
38(8),	1791–1811.	https://doi.org/10.1080/87559129.2020.1839492	

Rachmawati,	H.,	&	Muflikhati,	I.	(2017).	The	Influence	of	Perception	on	Purchasing	Decisions	for	
Soy	Sauce	Sachets	in	Rural	and	Urban	Areas.	Journal	of	Consumer	Sciences	E-ISSN,	02(02),	
1–14.	https://doi.org/https://doi.org/10.29244/jcs.2.2.1-14	



Endogami: Jurnal Ilmiah Kajian Antropologi 
Vol. 9 No. 1: November 2025 

	
155	

Rahmah,	 L.	 L.,	 &	 Ansori,	 A.	 N.	 M.	 (2023).	 Diversity	 of	 Sambal	 Types	 in	 Indonesia.	 Pisevye	
Sistemy/Food	 Systems,	 6(3),	 288–297.	 https://doi.org/10.21323/2618-9771-2023-6-3-
288-297	

Scheiber,	L.	L.,	&	Mitchell,	M.	D.	(2010).	Across	a	Great	Divide:	Continuity	and	Change	in	Native	
North	American	Societies,	1400-1900.	University	of	Arizona	Press.	

Setiarto,	 R.	 H.	 B.,	 &	 Herlina,	 V.	 T.	 (2024).	 Exploring	 bekasam,	 an	 indigenous	 fermented	 fish	
product	 of	 Indonesia:	 original	 South	 Sumatra	 region.	 Journal	 of	 Ethnic	 Foods,	 11(1).	
https://doi.org/10.1186/s42779-024-00230-w	

Setyaningsih,	R.,	Andayani,	S.	W.,	&	Annisa,	F.	Z.	(2024).	Food	processing	techniques:	Wet	heat	
processing,	dry	heat	processing,	and	semi-dry	processing.	NEM	Publishers.	

Seubsman,	S.	A.,	Suttinan,	P.,	Dixon,	J.,	&	Banwell,	C.	(2009).	Thai	meals.	In	Meals	in	Science	and	
Practice:	Interdisciplinary	Research	and	Business	Applications	(pp.	413–451).	Elsevier	Ltd.	
https://doi.org/10.1533/9781845695712.6.413	

Shurtleff,	William.,	&	Aoyagi,	Akiko.	 (2012).	History	of	 soy	sauce	(160	CE	to	2012):	extensively	
annotated	bibliography	and	sourcebook.	Soyinfo	Center.	

Simanullang,	L.	S.	(2023).	Ethnobotanical	Study	of	Traditional	Nasi	Liwet,	a	Sundanese	Dish	from	
Mustikajaya	 District,	 Bekasi.	 Indonesian	 Journal	 of	 Biology,	 19(2),	 145–153.	
https://doi.org/10.47349/jbi/19022023/145	

Śmiechowska,	M.,	Newerli-guz,	 J.,	 &	 Skotnicka,	M.	 (2021).	 Spices	 and	 seasoning	mixes	 in	 the	
European	 Union—innovations	 and	 ensuring	 safety.	 Foods,	 10(10).	
https://doi.org/10.3390/foods10102289	

Spence,	C.	(2018).	The	psychology	of	condiments:	A	review.	International	Journal	of	Gastronomy	
and	Food	Science,	11,	41–48.	https://doi.org/10.1016/j.ijgfs.2017.11.004	

Sultana,	T.,	&	Savage,	G.	P.	(2008).	Wasabi-Japanese	Horseradish.	In	Bangladesh	J.	Sci.	Ind.	Res	
(Vol.	43,	Issue	4).	www.banglajol.info	

Suri,	M.,	Hasannah,	C.	S.,	Rahmatunnissa,	A.,	Malani,	S.,	Nanda,	R.,	Program,	L.,	Kimia,	S.	T.,	Teknik,	
F.,	 Karawang,	 S.,	 Ronggo	 Waluyo,	 J.	 H.,	 Timur,	 T.,	 &amp;	 Karawang,	 K.	 (n.d.).	 BIOMA :	
JOURNAL	 OF	 BIOLOGY	 MAKASSAR	 TOFU	 WASTE	 TREATMENT	 AS	 RAW	 MATERIAL	 FOR	
MAKING	 SOY	 SAUCE	 WITH	 FERMENTATION	 PROCESS	 USING	 Aspergillus	 wentii.	
https://journal.unhas.ac.id/index.php/bioma	

Surya,	R.,	&amp;	Lee,	A.	G.	Y.	(2022).	Exploring	the	philosophical	values	of	kimchi	and	kimjang	
culture.	 In	 Journal	 of	 Ethnic	 Foods	 (Vol.	 9,	 Issue	 1).	 BioMed	 Central	 Ltd.	
https://doi.org/10.1186/s42779-022-00136-5	

Surya,	R.,	&	Tedjakusuma,	F.	(2022).	Diversity	of	sambals,	traditional	Indonesian	chili	pastes.	In	
Journal	 of	 Ethnic	 Foods	 (Vol.	 9,	 Issue	 1).	 BioMed	 Central	 Ltd.	
https://doi.org/10.1186/s42779-022-00142-7	

Svanberg,	I.,	&	Ståhlberg,	S.	(2024).	Gastronomic	ethnobiology	of	smelt,	Osmerus	eperlanus	(L.,	
1758),	a	culturally	significant	but	vanishing	food	item	in	Sweden.	International	Journal	of	
Gastronomy	and	Food	Science,	38.	https://doi.org/10.1016/j.ijgfs.2024.101018	

Wahdah,	R.,	Ratna	Wahyuni,	P.,	&	Agribisnis,	P.	(2020).	ANALYSIS	OF	CONSUMER	PREFERENCES	
FOR	PT.	SURYA	MANDALA'S	CAP	IKAN	TERBANG	SOY	SAUCE	IN	THE	ANOM	MARKET	OF	
SUMENEP	 DISTRICT.	 Journal	 of	 Food	 Technology	 and	 Agroindustry,	 2.	
https://doi.org/https://doi.org/10.24929/jfta.v2i1.957	

Whitney,	 C.	 (2019).	 Quantitative	 ethnobotany	 analysis.	 https://cran.r-
project.org/web/packages/ethnobotanyR/vignettes/ethnobotanyr_vignette.html	

Widiantara,	 T.,	 Risma,	 H.,	 &	Deviana,	 L.	 (2018).	 PRODUCTION	OF	KORO	PEDANG	 (Canavalia	
ensiformis	L.)	SOY	SAUCE	AFFECTED	BY	THE	RATIO	OF	KORO	PEDANG	TEMPEH	TO	TOFU	



Endogami: Jurnal Ilmiah Kajian Antropologi 
Vol. 9 No. 1: November 2025 

	
156	

WASTES	AND	SALT	SOLUTION	CONCENTRATION.	In	Pasundan	Food	Technology	Journal	
(Vol.	5,	Issue	3).	

	
 


