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ABSTRACT
Traditional food can be defined as a product with specific raw materials or food made
from ancient or historic recipe with a specific process. In order to be traditional, a
product must be linked to a country and it also must be part of a set of traditions, which
will necessarily ensure its continuity. However, modification such as the application of
new process, shape and ingredient has been applied to this traditional food. The
modification on traditional food might affect the identity of the region and also to the
food itself. Thus, this study comes out with three objectives; to determine the business
operator perception on keropok lekor modification, to determine the element of keropok
lekor modification’s factor based on business operators’ practices and to identify the
most practices factor of food modification that effect towards the authenticity of keropok
lekor. The researcher conduct the study at four districts in Terengganu area and the data
was gathered through a self-administered questionnaire. Several statistical tests namely
Kruskal-Wallis test of homogeneity, frequency test, descriptive test by looking at mean
scores and Spearman Rho to test the relationship between variable have been conducted
to obtain the finding for this study. From the analyses, results showed the business
operator positively perceived that the modification happen to Terengganu’s keropok
lekor. The shortage of the ingredients and increasing price of the raw material lead them
to modified keropok lekor and the ingredient is the most practices factor of modification.
Furthermore, maintaining traditional food is very important because it value to the
country. Every business operator, consumer and government must responsible to make
sure these foods sustain with their image, identity and uniqueness. Therefore, future
generation could benefit and know about this traditional food and until forever the
keropok lekor will not lost and the heritage be prolonged.

ACKNOWLEDGEMENTS

In the name of Allah SWT, I thank you for giving me the strength, blessing and fine
health for the completion of this master’s program. It is a pleasure to convey my
warmest gratitude to those individuals who offered their assistance, support and
unconditional availability throughout my graduate studies. These important people
deserved a word of appreciation in my humble acknowledgement.
First and foremost, I would like to express my deepest gratitude to my main supervisor,
En. Mohd Hairi bin Jalis for his encouragement, supervision and guidance from the early
stage of this research. He has successfully guided me even through some stressful times
and has sharpened my understanding of a thesis. It was a great privilege to work under
his supervision and expertise which led me to be more focused in my thoughts and ideas.
I wish to gratefully acknowledge the faculty members of Hotel & Tourism Management
UiTM Malaysia and UiTM Terengganu for their words of encouragement throughout
my study. My sincere gratitude also goes to the following individuals for their academic
rigor and passion: Dr. Salleh Mohd Radzi, Associate Professor Mohd Salehuddin Mohd
Zahari, Mr. Muhammad Izzat Zulkifly, Pn. Ida Rosmini Othman, Professor Dr. Datin
Toh Poh See, Mr. Hashim Fadzil Ariffin, Mr. Harnizam Zahari, Mr. Mohd Onn Rashdi
Abdul Pattah and Pn. Ismi Safia Ibrahim. Not to forget, all the Academic Affairs staffs
for their co-operation and support.
Furthermore, I gratefully acknowledge all the person who worked at licensing Unit,
Municipal and District Council of Kuala Terengganu, Marang, Dungun and Kemaman in
helping me to get all the information regarding business operator as well as for allowing
me to conduct the survey. Additional thanks are extended to all respondents who have
given their full cooperation in completing the survey.
A note of thanks goes to my friends for their friendship and support throughout this
tough process: Azlina Samsudin, Siti Nuraishah Abdullah, Sharbana Adnan, Rahman
Abdullah and Muhamad Nizam Kasim for their continuous support and encouragement.
Not to forget, my sincere gratitude is dedicated to my parents, Abdul Manap Abdul Aziz
and Normah Hanipah, and dearest siblings; Normashita, Normalina, Norismadi, Amirah
Amaly and Mohd Fadzly as they gave me strength, inspiration and unconditional love
which influenced my greatest success throughout my pursuit of this master’s degree.
Finally, I would like to thank everybody who was important to the successful realization
of thesis, as well as expressing my apology that I could not mention personally one by
one.
MALISSASAHILA ABDUL MANAP

