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Abstract 
The authenticity of food can be a crucial area of studies in Malaysia context, especially Malay food. 
Although the idea of sustainability towards culture, heritage and tradition is always being discussed, the 
crucial part of what is authentic becomes vague and lessen. Past researchers have portrayed the 
understandings of authenticity based on three major dimensions of objectivist, constructivist and 
postmodernist approaches. Each approach is able to define “authenticity”. However, the understanding 
of the authenticity of Malay food is still needed to be underpinned theoretically and rigorously. As there 
is a lack of understanding towards clear dimensions of authenticity in Malay context, this raises an 
argument of which dimensions and approach are able to explain and highlight the true meaning and belief 
of Malay food reflected its core content of culture and heritage. Thus, this article intends to highlight the 
need for proclaiming and articulating the necessity of having a clear dimension of authenticity towards 
Malay food. 
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1 Introduction 

The definition of the term ‘authentic’ was derived from the word ‘authentikos’ 
founded in Greek etymology, which means ‘genuine’. Mcghie (2009) claimed that 
authenticity is defined as the beginning and origin that were existed beforehand, being 

made and first composed by individuals that can be used for further replication. In 
addition, authentic is defined as “being what it is claimed to be; genuine” (Cambridge, 
2019). Benjamin (1975) proposed that authenticity can be determined by 

acknowledging the existence of perceived genuine and its originality. Thus, proclaiming 
that authenticity cannot easily be determined through aesthetical aspect or verbal 
claims if the presences of true, original or genuine are not being demonstrated through 

the process of which replications or duplications for particular products or techniques 
being done. With integrations of modern technology, fooyoshinod duplication being 
produced and claimed to be authentic (Roberts, 1994). As being argued by Mcghie 

(2009), replication is defined as duplication from an original product, artifacts or 
practice, reproduction of art or work, or precise aesthetical duplication of an original,  
with the use of modern material, practise or process that has no significant relation 

towards the originality of an item, except for intending meaning and expectations of 
particular individuals or establishment. Thus, the creation of duplication of authenticity 
intends to gain perceived “historical originality” and specific intend values that which it 
does not own, but being, measured and perceived by people (Jaworski, 2013). 

When authentic being reflected in food, it was being agreed to be an important and 

crucial aspect to form a specific value. Maintaining authenticity is a luxury advantage in 
modern perspectives (Beverland, 2006). Robinson and Clifford (2007) stated that 
authenticity is highly arguable towards food and drinks if they consider being a measure 

of cultural artifacts. Tradition and authenticity are important aspects used to protect 
food producers in a particular country against imported goods (DeSoucey, 2010). As 
defined by Groves (2008), authentic foods are able to deliver premium products and 
pricing. In social perspectives, the concept of authenticity is an important value towards 

good produces, but the whole conceptual idea can be perceived as “con” when towards 
the relation of a commercial perspective (York, 2014).  

 

1.1 History of Malay food 

Historically, Malay food was being affected by the region of Sumatra, Java, 
Thailand, Sulawesi and Polynesia (Jabatan Penerangan Malaysia, 2018; Yoshino, 2010) . 

Malay food found to have the same characteristic of Indonesian food, and it is not as 
spicy as Thai food and various nor diverse as Vietnamese food. Malay food in Malaysia, 
Indonesia, Singapore, and Brunei can be found similar due to the ground roots of where 

they came from (Ab Raji, Ab Karim, Che Ishak, & Arshad, 2017). Traditional Malay food 
was being connected with the Malays back in the village, as the Malays settlement was 
originally and commonly can be found in the village. Previously, the Malays community 
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was mainly based on farmers and fisherman, where poultry and games can be found 
scattering around their front yard, while fish were normally being catered by Malays 

fisherman. Malay people were generally a group of community that inhabitant in the 
village and involved in agriculture for a living.  The main staple foods for the Malays were 
“beras” (rice), gathered from the “bendang / sawah padi” (paddy fields). While the 

vegetables were normally grown at the backyard of the house and along the side of the 
water canal surrounding paddy fields (Yoshino, 2010; (Ab Raji, Ab Karim, Che Ishak, & 
Arshad, 2017). The Malays were people in the village, who depended on catching fish, 
farming, and cultivation. Other than fresh “ulaman” (local herbs), coconut milk, spices, 

porridge or dessert consisting thick gravy, traditional Kuih are also a dominant part of 
Malays dietary that can be found commonly in the village (Jabatan Penerangan 
Malaysia, 2018). 

 

 

Figure 1: An example of a Malay house resides in the center of paddy fields located in Sungai 
Besar, Selangor. 

 

The Malays considered food as one of the important elements towards their 
culture, while Islam as a religion, plays a prominent for food guidelines and daily 

consumption (Mohamad & Backhouse, 2014). Warde and Martens (2000) meanwhile 
argued that food, consumption, and preparation play an essential role in every culture 
as these activities were conducted for a reason and purpose not solely of an individual’s 

action taken to satisfy dietary needs. The nature of Malay food itself being perceived as 
poor man’s food due to the lack of refinement through its process of preparation and 
the way it is presented (Aziz & Pawi, 2016), thus, it triggered expert on adapting and 

adjusting Malay food to elevate the value as to accomplish and suits current 
expectation. Current trend and environment where the advancement of technology, 
adaptable elements of modernization being easily obtained, and knowledge is no more 

bounded but being borderless. The Malay has begun on implementing the western idea 
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in which the process of reinterpretation, invigorated, construct and reconstruct. Where 
the process in which by means of borrowing or replacing particular food or its ways from 

another ethnic. The so-called modernization process clearly contributes towards the 
confusion of consumers and even the expert in identifying proper Malay food, thus 
implicating an assumption of whether it is sufficient to be called traditional food and 

claimable as authentic. As foreign elements play a dominant role inside the process, the 
traditional characteristic will eventually get weaker (Fieldhouse, 2013). Aziz & Pawi 
(2016), further indicates that, when the particular Malay food was being prepared and 
presented using foreign perspectives, the Malay elements look doubtfully genuine.  

Thus, it brings to this paper that the notion of what is authentic being perceived 

in current Malay food being produced in the current setting, align with current 
implementation out of their original setting and procedures are needed to be defined 
and crucially addressed and understand. The current understanding and ideology of 

authentic need to be defined clearly from three elements of approach by objectivist, 
constructivist and postmodernist spectrum. Thus, with the element being stated, the 
paper aims to establish a foreground of authentic dimensions understanding, from three 
basic approach of objectivist, constructivist and postmodernist.  

2 Objectivist, Constructivist and Postmodern 

2.1  The objectivist approach of authenticity 

Objective authenticity specifies that objects nor location of where it belongs is 
genuine or real (Trilling, 1972; Appadurai, 1986). The concept of objective authenticity 
could also be extended to the total surrounding of the setting internally and externally. 

As an example through an explanation on Italian restaurant by Ebster and Guist (2004),  
stated that definitive degree of authenticity, according to objectivism, is that an Italian 
restaurant in Italy is genuine and real compared to an Italian restaurant in other 

countries outside of Italy. Authenticity also defined as somewhat ‘genuine’ due to the 
characteristic of originality, realistic renovation or symbol, of comprising a unique seal 
of consent (Leeuwen, 2001). Where it is believed that in order to define authenticity 
based on objective perspective, authenticity needs to be truthful and align with the 

understanding of people who can tolerate and perceived the product development 
structure through the sense of originality, where it is needed to be based from the 
historical tradition (de Kadt, 1979) either by an aesthetical aspect or through the lenses 

of origin and cultural usage. Authenticity needs to be perceived and ratified by local 
understanding through the basis of custom and tradition (Sharpley, 2017). 

The phrase “authentic” is used as a descriptive definition of the object that is 
genuine. Authenticity in food refers to any edible or consumption product that meets 
the true depiction of and any particular person sensible notion of the character the 

product offered. Authenticity is a very perilous idea when it comes towards defining 
specific foods as it resembles the shades of the idea for cuisine to belong to one culture, 
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one race, or one shade of skin (Ragavan, 2016). While argued by (Hamzah, Ab Karim, 
Othman, & Hamzah, 2013), authenticity is a kind of originality, truth, genuine and 

traditional to get the cook the food becomes so truths are usually complex. Using it 
towards food itself was like giving a justification that suggesting the particular food 
authenticity is absolute and highly undeniable. It’s giving an implication stating that the 

food should consist of an indication that it’s genuine (Ragavan, 2016). 

Objectivist authenticity approach claims that in order to pre-determine 

authenticity; there should be an indication of familiarity of what is authentic towards 
objects, artifacts, culture, practices or actions taken.  Where it is being clarified and 
agreed towards certain aspects of measurement on what the world has pinned on 

specific objective criteria, specific reality that each people able to determines and 
perceived as what is normality and use it as a confirmation in making judgments about 
how it is supposed to be done. Whether it is genuine, true in nature of where it belongs, 

accurate in providing product aspect thus generating the value of authenticity as a 
whole (Reisinger & Steiner, 2006). 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 2: Conceptual framework of objectivist approach 

 

 As such a statement can be further clarified in distinguishing objectivists 
approach of authenticity by pre-determined on what is used to be experienced before. 

By certain value and aspect of each product, where characteristic being measured as a 
pre-determinant, assumptions of product characteristic, the value being analyzed and 
judgments being made reflected towards what the reality seemingly agreed upon, based 

on the nature of where the products being presented. Thus, where being assume that 
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authenticity can be preserved through the preservation of specific technique and 
procedures to produce resemblances and achieving expectations of intend flavor of the 

product, and reflecting the perceived level of authenticity through flavor as the 
determinants. As being define Aizuddin (2017), it is important in safekeeping the original 
recipes, as it is able to recreate the product characteristic. It can be seen nowadays, a 

lot of Traditional Malay “Kueh” re-creation, but from flavour perspectives, it is not the 
same 

2.2 The constructivist approach of authenticity 

Constructivist views and measured authentic as a value of social construct where 

one understanding being developed combining with others to develop one particular 
understanding towards conceptual means, object or process. Furthermore, authenticity 
from a constructivist approach stating that authenticity cannot be defined objectively 
(Ebster & Guist, 2004). As of authenticity being defined by people through how it was 

being interpreted from sets of agreeable terms based on social understandings. Thus for 
constructivists, authenticity cannot be defined as one objective, but more towards 
objectively determined and being perceived by a number of understandings, and what 

is viewed as authentic is relative, conveyed and dependent on the context itself (Cohen, 
1995). Constructivist’s point of view, things can be accepted as authentic in its own 
unique way due to the representation of a different aspect of culture towards a single 

product. The perceived of what is authenticity came from the different scope, from the 
tourism sector until the restaurant industry, and can be portrayed as both, as an 
existential experience or a symbolic construction (Wang, 1999).  

In the notion of food, the constructivist approach can be applied to the product 
being produced and served towards others. As in the concept of the traditional 

restaurant business, where mass production is a part of activities, foods being 
developed were to be standardized with an aesthetical aspect of traditional marks being 
displayed, thus implicating the understanding and developing perceived authenticity as 

to symbolize the experiences of authentic dishes. This understanding of perceived 
authenticity was being developed due to the social construction of what food being 
offered, produce and served and reflected towards the whole experiences in the 

restaurant (Resinger & Steiner, 2006). As the idea of the constructivist approach is by 
the understanding of that authenticity is socially constructed; this somehow implicating 
that authentic can be changed through time. What is currently being perceived less or 
not authentic in a way can be perceived as authentic in later years.  

Where a value of heritage is being determined through the context of authentic 

process and steps taken in producing a product through precise and originality of recipe 
being used. Through the understanding of constructivist, the originality of the recipe of 
traditional food is an important part of defining value towards heritage perspectives 

(Ahmad, 2018). Authenticity acknowledged as common understanding identification of 
particular food that could represent particular nation image in multi-cultural citizenship 
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within a nation, where food signifies not only the physical requirement but also local 
culture and practice (Alonso & Krajsic, 2013). 

 

 

 

 

 

 

 

 

 

 

 

Figure 3: Conceptual Framework of Constructivist Approach 

 

2.3 The postmodern approach of authenticity 

Postmodern authenticity rejects the importance of authenticity. As being stated by Eco 

(1986), authenticity is an illusion being sought by the consumer towards pleasurable 
meaning. As being perceived by postmodernist and chef of Beta Restaurant, Chef 
Raymond Tham, the understanding towards true or authentic is through what was being 

felt and experiences in the past, beliefs and the feelings through what have been 
experienced through a certain dish, the way it produces, with time and surrounding as 
its values (Durai, 2018). Imitations, reproduction, and replication are terms towards 

genuine, original or authenticity inadequacies on particular products being produced 
(Carrara & Soavi, 2010). Authenticity could not be easily portrayed by any particular 
individuals or establishment where authenticity could not be measured through certain 
criteria and aspects of process or structure towards product development. Authentic is 

not a flavor. It is not the blood and toil that go into the making of a dish. It is not for 
anyone to call out (Ragavan, 2016). Postmodernism elongated the understanding of 
authenticity a step further from constructivist. They argued towards the importance of 

authenticity, as claiming that, it’s a mere illusion towards satisfying pleasurable with 
different meaning cater by people who seek for it. 

People seeking pleasure in places they intend to go aim to admire surround and 
experiences things that are hard to materialize but able to satisfy requirement needs 
(Fjellman, 1992). Thus, it indicates that people can be perceived as an object to be 

genuine at one time in satisfying intended needs, and fake when the needs of 
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admiration is not an aim on the other time, they encounter with the similar situation 
but with different purposes. As being stated by Mayer (2015), postmodernist stated that 

by materializing techniques and replicating the presentation of one particular product, 
it enables one particular product being displayed to be perceived authentic. As with 
sufficient knowledge integration to the process of a person to experiences the product 

being served or display, it enables the person who encounters the process to be 
influenced by the process, object or product thus developing the perceived authenticity. 
And, it shows that authenticity can be persuaded and influences with the use of 
reconstruction of surrounding, environment, adequate knowledge integration and 

demonstrations as a part of interpreting the original, genuine and authentic the product 
being produced.  

 

 

Figure 4: A reinvention and modernization for a complete bowl of Laksa dishes by using a 
modern applied technique. 

 

MacCannell (1973) stated an argument that people are consistently searching 

for authenticity through behavior integration, while Wang (1999), criticized the theory 
by stating that, depending on certain of behavior such as leisure, where authentic is not 
the main objective of the intended experiences. As a further argument, the process of 

identifying and perceiving seemingly authentic may also be a part of replication or 
duplication of products, where people intend to acknowledge authentic on certain 
aspects rather than the whole concepts of authenticity experienced. As postmodern 

approach signifies that, the intended intention of making judgments is more towards 
the understanding on satisfying intended needs than imposing and concerning the true 
authentic value of one’s pleasure, where authenticity is no longer a concern. Cohen 
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(1995) claims that for the popularity of certain products, authenticity is being neglected 
and valued as meaningless and non-concerns, where people are able to accept the lack 

of originality and genuine as long as they were enjoying it. People who are seeking 
authenticity are not always demanding for the meaning of the food originality, but 
merely to a certain degree of comfort and acceptability while experiencing seemingly to 

be perceived as authentic (Ahmad, 2017).  

 

 

 

 

 

 

 

 

 

Figure 5: Conceptual Framework of Postmodern Approach 

 

3 Malaysian context 

3.1 Elusive Malaysian Authenticity 

The states of Melaka and the city of Georgetown in Pulau Pinang are well known 
for their attraction towards tourist, domestically and internationally. The states of 

Melaka and the city of Georgetown in Pulau Pinang has been listed as a part of the 
United Nations Educational, Scientific and Cultural Organization (UNESCO) since 2008 
(UNESCO, 2008). In these two states, architectural and tourist attraction sites were 

being maintained to its original design of antiquity originating from the 15th-century 
Portuguese and Malay Sultanate era, and the Dutch on the 16th Century and George 
Town represent the British era of the 19th century. However, there were reported news 

claiming that the states of particularly the city of Melaka are changing drastically, where 
the signs of heritage detriment relatively visible (The Star, 2018). National Heritage 
Department of Melaka (2018), in the reports, stated that “authenticity, integrity, and 

harmony are the aspects that need to be controlled in order to preserve the heritage. 
Authenticity will be an off value when monetary gains are an objective (Cardosa, 2016). 
A further statement by Ahmad (2017) defined that, when the aims and objective of 
business are more on monetary values, authenticity will be tarnished and give rise to 

what is called “fraud”. Fraudulent will become a critical implication towards fraud, which 
refers to as fake, different names and disguise by using a misleading idea and claims to 
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duplicate the mean of authenticity used as a part of marketing tools to grab consumer 
attention to achieved monetary goals (Roberts, 1994).  

In notion towards food, food has become a part of us and immensely grown, aligned 
with the development of technologies. Thus, resulting in arise of food fraudulent. 

Relentlessly, efforts have been made to help in making sure that it is recognizable as 
non-authentic produce. Andrews (1996), stated that the concern towards human 
welfare in relation to food control is as early as the 13th century, where principles and 

motivation of manufacturer and marketers important in developing honesty value in 
trading. Roberts (1994), divided food fraud into two categories: straightforward 
adulterations and marketing views of misleading information for consumers. Thus, 

“authenticity” is a big word that could impact not only on the perspective of business 
but also towards the standings of beliefs and the preservation of culture and heritage 
towards the specific product being in a transaction. Thus, when the authenticity being 

valued, and money as the determinant, it can be argued that the expected authenticity 
being viewed were in-authentic, or in relation towards food as a fraud if the criteria of 
in-authentic or fraudulent are visible and clear. 

The idea of authenticity is not only applicable towards the concept of structurally 
produced by its own true, originality and genuine; but also, being affected by the 

knowledge of current practitioners towards traditional and heritage construct of food, 
as being stated that knowledge is valuable information that needed to be passed down 
in order to maintain and retain the truth and originality of one food construct to be so-

called “authentic”. Deskilling issues of cooking skills has affected the traditional culture 
and heritage of food. This is an impact that is resulted due to the lack of knowledge and 
information being passed down towards the younger generations (Sharif, Zahari, & Nor, 
2013) thus impacting the authenticity understanding utmost. 

4 Findings 

4.1 Perspectives of Malay food authenticity 

In the context of Malay food establishment and from the perspective of objective 

approach, food products can be determined as authentic from the aspect of 
preparation, if it was being prepared by local people in accordance with the tradition. 
From the perspective of the ingredient being used to produce Malay food, there is a 

doubt of authenticity as modernization greatly impacts the usage of traditional 
ingredients. Modernization significantly modifies the characteristic of ingredients being 
used. Ingredients such as canned products, flavoring powdered and food paste, where 

in the context of food, the ingredients are a crucial element in developing the product.  
Additionally, Joe, Wan Mustapha, and Maskat (2014) argued that there are differences 
in the preferences of fresh liquid coconut milk compared to UHT coconut milk and 

powdered coconut milk, as fresh liquid coconut milk provide more thickness, aromatic 
and flavour compared to others. Therefore, using wholesome or natural products are 
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important to ensure the authenticity of the food.  However, current practice shows that 
convenience products is crucial in any food establishment as the characteristics of these 

products facilitate the process of food preparation. As being stated by Sharif, Nor, and 
Abdullah (2016), practice and techniques reflect the traditional identity of food being 
developed. Furthermore, the authenticity of traditional food is being perceived as the 

unique nation iconic elements, and more than just an objective element of 
representation towards image, identity, nor even sustainability (Ramli, Zahari, Halim, & 
Aris, 2017). Traditionally, the authenticity of the food is able to express the actual 
meaning of unique internal originality through its palate (Ebster & Guist, 2004). The 

modern ingredient has similarity in relation to the quality of specific flavor with the 
traditional ingredients. Therefore, using modern or easily attained ingredient is less 
likely to change and alter the perceived flavor of authenticity characteristic for 

traditional food production (Sharif et al., 2016). Traditional practice, events, and 
celebrations have been affected by current modernization, thus implicating towards 
food modifications and replications being derived from the new trends and culture of 

modern food consumption. (Muhammad, Zahari, Abdullah, & Sharif, 2014). 

Authenticity demands highly related to “heritage, traditional and local” as the 

elements of persuasion (Sims, 2009). In the sense of Postmodernist towards Malay food 
of business perspective and consumer understandings, authenticity is a vital element 
when it comes to culture and heritage food being in a transaction. The consumer expects 

to obtain based on what they believe in and intend to purchase (Constable, 2018) . 
Trilling (1972) stated that, when an expert in the particular area of authenticity 
acknowledged product as what they claimed to be authentic or genuine in such matters, 

it worth the value (price) or the astonishment that is being given as objective 
representation towards the product. Thus, it helps in strengthening and defining claims 
of authenticity that it can be reflected as a value factor and a motivational force (Olsen, 

2002). Argued by Tsai and Lu (2012), authenticity play a dominant role in influencing 
repurchase intention of consumer. In addition, Aizuddin (2017) claimed that people tend 
to spend a mass amount of money if the product perceived to be original, good and 

delicious. 

On the length of Malay food and the understanding of authenticity, people tend to 

recognize the authenticity of Malay food as an objective value but merely more towards 
constructivist at the end of the day, whether due to the surrounding environment or 
towards the complexity of food consumption. Expectations towards what food product 

should be presented like will be determined based on their familiarities of the culture 
and tradition of the particular food. People with specific knowledge on culture being 
represented tend to recognize authenticity and differentiate towards inauthentic and 
reproduction (Ebster & Guist, 2004). People tend to make-believe that they are 

experiencing different routine construct from normality. Allowing them to enjoy and 
assuming authentic environment whereby the experience are not objectively defined 
authentic but more on the basis of perceiving authentic reproductions (Bruner, 1991) ,  

as long as expectations were being fulfilled. Sims (2009) stated that people who seek 
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authenticity are actually seeking for its meaning, thus while consuming the local 
products, they were consuming the idea and meaning of it.  

The understanding of objective authenticity leads to the understanding that it can 
be measured by experts for certain criteria in order to signify whether the status is 

eligible for authenticity or inauthenticity of product (Mayer, 2015). In addition, aligning 
with the context of previous research regarding Malay food, culture and heritage usually 
being used as the main objectives, where the discussion has been pushed towards the 

ideology and important concepts of knowledge and skill preservation towards the 
meaning of authenticity. While past research by Roberts (1994) suggested that, it is 
necessary for legislator involvement in order to enact necessary actions towards food 

producers to make sure that things being served are aligned with the information being 
given, to preserve the meanings and understandings of authenticity. Thus, this preserves 
the skills and knowledge of the food being delivered. Meanwhile, Ebster and Guist 

(2004) claimed that the consumer is not fully seeking for authenticity, only towards a 
certain degree of perceived authenticity being valued from the whole experiences and 
being determined as believable experiences and enjoyable moment.  

Yoshino suggested that to understand the issues of one’s particular food fully , it is 
important to define the consumer culture, producers that produce the products and 

measures being taken to perform. As such being discussed by Sharif et al. (2013),  
knowledge of past experiences towards heritage and culture of ethnic being passed 
down will assist in retaining the skills of as to preserve the genuine, true and originality 

of each ethical culture. Muhammad et al. (2014), stated that younger generations are 
less interested, keen and not able to prepare traditional and heritage dishes. Besides 
that, they do not possess the ability and skill in preparing traditional dishes. Meanwhile, 
Mayer (2015) stated that, in order for authenticity to be fully understood by current 

authenticity seekers, they need to experience the culture, heritage, and tradition from 
its natural setting, thus giving them an opinion and experiences of what is authentic 
being perceived. Sharif et al. (2016) believe that modernization and accessibility towards 

modern ingredient lead in the deskilling of traditional Malay food being prepared, thus 
resulting in the loss skill and food heritage and identity in the long run. As being 
discussed by Ramli et al. (2017), traditional food is being perceived as important values, 

but the context of heritage is being perceived as special, not common such as daily food 
being consumed. Consequently, it shows that the impact of knowledge on authentic 
traditional and heritage food is an important aspect of perceived value. Similarly, Ahmad 

(2017) stated that, in order to determine what is being perceived as authentic, people ’s 
behavior reacting towards certain products or places needs to be defined. As in the 
context of Malay food acceptance, people are more open minded in accepting current 
trends of modern foods and palates as it becomes normality nowadays (Aziz & Pawi, 

2016). 

The understanding of authenticity differs from one to another as each and every 
group of food producer, and consumers have their own objectives and aims towards 
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satisfying the beliefs, meanings and behavior needs of a singular authenticity 
perspective. The authenticity of products or authentic usually refers to as genuine, true 

and original of item or setting being produce depending on its precise elements of 
constructions. Due to the impact of current modernization and technology 
advancement nowadays, authenticity is hard to be defined and determine d, especially 

on ethnic food, such as Malay food. As each understanding differs authenticity on its 
own perspectives and meanings, it is difficult to claim what is truly authentic and what 
is perceived as authentic or which is inauthentic.  As the improvising goes aligned with 
the modernization, Malay food is seemingly being far greater than what it used to be 

perceived before. Every aspect of authenticity seems to be either tarnish or some may 
perceive it as reinvention to a better state of production.  

Thus, the impact of what is truly authentic and what seems to be perceived as 
authentic cannot be easily determined without any consensus of one agreement to rule 

and guide the understandings itself. In order to sustain the true meaning of Malay food, 
authenticities elements of Malay food need to understand and examine to suits the 
current culinary perspectives. As globalization is a part of civilization, modernity is 
something that is common, assimilates and continues to evolve throughout the era. The 

knowledge and understanding of what are authentic in traditional characteristic will 
become much more of a practice, rather than a tradition. In a way, the understanding 
of traditional practice authentic is becoming more as a theoretical understanding of 

pursuing authenticity rather than an obligation of practicing authentic products, as the 
elements themselves are being modified and changed through era and timeline. In 
needs of sustaining, the elements need to be understood and preserved. However, in 

elevating and providing higher value towards certain products, practice need to be 
changed, in order to follow the current trend based on their current phase and time. At 
the same time, the projection of what is authentic, needs to be considered, as 

authenticity can represent value and identity of food towards certain culture, norms, 
practices and living values. 

As past researcher seeks in findings authentic elements based on different 
approaches, the understanding of overall authenticity is still in need to be defined 
clearly. Authentic by practices itself differs from the ideological and theoretical 

relevancy. By defining authentic from practices perspectives, it will show the values and 
acceptability spectrum of authentic in modern times but with the understanding of 
maintaining the crucial elements of what needs to be done in order to be present and 

able to be called as traditionally authentic. Thus, it is advisable to seek the elements 
further, especially from the traditional and modern Malay food practices perspectives. 
Besides, it can be a ground foundation towards the whole idea of sustaining authentic 
Malay food to be known by generations in the future and towards the preservation of 

culture and Heritage perspectives as a whole. And to support from the knowledge and 
practitioners’ generations of understanding authenticity as a whole. 
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5 Implications and Recommendation 

The understanding of authenticity has become vague in due time. The proper 
manifestation of authentic and authenticity perception has become a part of ideology 
rather than a practice of maintaining a tradition and culture. This paper aimed to signify 

authenticity approach by three main research perspectives. This paper would be able to 
benefit researchers, industrial players and policymakers in understanding and refining 
the concept and ideology of authentic element by practices in developing traditional 

Malay food. It is also able to provide a significant impact for policymakers and 
practitioners in understanding the basic mechanism of practising authentic and what is 
deemed to be authentic and maintaining the value of practices and authenticity in the 

present and prolong towards the future of food culture and tradition.  While the 
dimension being clearly defined, the issues of which approach being practically practices 
in current perspectives could be improved. It is suggested to prolong the empirical 

findings with the integration of practice theory towards the authenticity dimension of 
traditional Malay food. In addition, it could help in assessing the understanding of 
authenticity through three major practices elements. Thus, able to clearly define the  

whole spectrum of practicing authentic traditional Malay food from practitioners 
perspectives currently. 

6 About the author 

Muhamad Zulfikri Hasni is currently a Ph.D. student in Food Service Management 
from Faculty of Food Science and Technology, Universiti Putra Malaysia. Previously, he 
earned his master’s degree in Master of Science (Food Service Management) from 
Universiti Teknologi Mara, Shah Alam. He also earned his first degree in Bachelor of 

Science (Culinary Management) from the same university. 

Shahrim Ab Karim is an Associate Professor from the Department of Food Service 
and Management, Faculty of Food Science and Technology, Universiti Putra Malaysia. 
He received his Ph.D. specialization in Hospitality and Tourism Administration from 
Oklahoma State University, USA. 

Mohd Mursyid Arshad is a senior lecturer from the Department of Professional 

Development and Continuing Education, Faculty of Educational Studies. He received his 
Ph.D. specialization in Extension Education – Youth Development from Universiti Putra 
Malaysia. 

Haslinda Abdullah is an Associate Professor / Deputy Dean from the Department of 
Social and Development Sciences, Faculty of Human Ecology.  She received her Ph.D. 

specialization in Applied Psychology from Institute of Work, Health & Organisations 
University of Nottingham. 

Siti Nurhayati Khairatun Sharif is a senior lecturer from the Department of 
Foodservice Management, Faculty of Food Science and Technology, Universiti Putra 



 
73 

 

Malaysia. She received her Ph.D. specialization in Hospitality Management from Iowa 
State University. 

7 References  

Ab Raji, M. N. A., Karim, S. A., Ishak, F. A. C., & Arshad, M. M. (2017). Past and present 
practices of the Malay food heritage and culture in Malaysia. Journal of Ethnic Foods, 4(4), 
pp.221–231. Doi: https://doi.org/10.1016/j.jef.2017.11.001 

Ahmad, H. (2018). Usaha pulihara kuih warisan tradisional, elak pupus. (L. A. Ab Karim,  
Interviewer) Berita Harian Online. Available From:  
https://www.bharian.com.my/bisnes/lain-lain/2018/01/373817/usaha-pulihara-kuih 
warisan-tradisional-elak-pupus 

Ahmad, M. U. (2017). Food is An Intergral Part of Any culture and Changes. Available From:  
https://brage.bibsys.no/xmlui/bitstream/handle/11250/2454817/Ahmad_og_Butt.pd ?seq
uence=3 

Aizuddin, A. A. (2017). Pelihara Resipi Kuih Tradisional. Utusan Malaysia Online. Available 
From:  http://www.utusan.com.my/berita/nasional/pelihara-resipi-kuih-tradisional-
1.573803 

Alonso, A. D., & Krajsic, V. (2013). Food heritage down under: olive growers  as Mediterranean 
‘food ambassadors’. Journal of Heritage Tourism, 8(2), pp.158-171. Doi: 
https://doi.org/10.1080/1743873X.2013.767807 

Andrews, C. (1996). Butterworths Law of Food and Drugs. LexisNexis Butterworths. ISBN/ISSN: 
9780406996473. 

Appadurai, A. (1986). The Social Life of Things: Commodities in Cultural Perspective. United 
Kingdom: Cambridge University Press. 

Aziz, A. R., & A. Pawi, A. A. (2016). Redefining Malay food in the Post Malaysia’s New Economic 
Policy (NEP). Journal of Tourism, Hospitality & Culinary Arts (JTHCA), 8(2), pp.1-9. Available 
From:  https://fhtm.uitm.edu.my/images/jthca/Vol8Issue2/Chap-1.pdf 

Benjamin, W. (1975). Illuminations. Oxford: Fontana. 
Beverland, M. (2006). The ‘real thing’: Branding authenticity in the luxury wine trade. Journal 

of Business Research, 59(2), 251-258. Doi: https://doi.org/10.1016/j.jbusres.2005.04.007 
Bruner, J. (1991). The Narrative Construction of Reality. Journal of Critical Inquiry, 18, pp.1-21. 

Doi: http://dx.doi.org/10.1086/448619 
Cambridge. (2019). Make Your Words Meaningful. (@Cambridge University Press 2019), 

Available From:  https://dictionary.cambridge.org/ 
Cardosa, E. (2016). Are we losing the ‘real’ Malacca? (C. Chin, Interviewer)  The Star Online. 

Available From:  https://www.star2.com/travel/malaysia/2016/10/15/are-we-losing-the-
real-malacca/ 

Carrara, M., & Soavi, M. (2010). Copies, Replicas, and Counterfeits of Artworks and Artefacts . 
The Monist, 93(3), pp.414-432. 

Chin, C. (2016). Are we losing the ‘real’ Malacca? Malaysia: The Star Online. Available From:  
https://www.star2.com/travel/malaysia/2016/10/15/are-we-losing-the-real-malacca/ 

Cohen, E. (1995). Contemporary Tourism – Trends and Challenges: Sustainable Authenticity or 
Contrived Post-modernity? In R. Butler, & D. Pierce, Change in Tourism: People, Places, pp. 
12-29. 

https://doi.org/10.1016/j.jef.2017.11.001
https://www.bharian.com.my/bisnes/lain-lain/2018/01/373817/usaha-pulihara-kuih%20warisan-tradisional-elak-pupus
https://www.bharian.com.my/bisnes/lain-lain/2018/01/373817/usaha-pulihara-kuih%20warisan-tradisional-elak-pupus
https://brage.bibsys.no/xmlui/bitstream/handle/11250/2454817/Ahmad_og_Butt.pd%20?sequence=3
https://brage.bibsys.no/xmlui/bitstream/handle/11250/2454817/Ahmad_og_Butt.pd%20?sequence=3
http://www.utusan.com.my/berita/nasional/pelihara-resipi-kuih-tradisional-1.573803
http://www.utusan.com.my/berita/nasional/pelihara-resipi-kuih-tradisional-1.573803
https://doi.org/10.1080/1743873X.2013.767807
https://fhtm.uitm.edu.my/images/jthca/Vol8Issue2/Chap-1.pdf
https://doi.org/10.1016/j.jbusres.2005.04.007
http://dx.doi.org/10.1086/448619
https://dictionary.cambridge.org/
https://www.star2.com/travel/malaysia/2016/10/15/are-we-losing-the-real-malacca/
https://www.star2.com/travel/malaysia/2016/10/15/are-we-losing-the-real-malacca/
https://www.star2.com/travel/malaysia/2016/10/15/are-we-losing-the-real-malacca/


 
74 

 

Constable, K. (2018). What is authentic food? Available from: 
https://www.foodfraudadvisors.com/what-is-authentic-food/ 

de Kadt, E. (1981). Tourism: Passport to Development? Perspectives on the Social and Cultural 
Effects of Tourism in Developing Countries. Annals of Tourism Research II, pp.297-300. Doi: 
https://sci-hub.tw/10.1016/0160-7383(81)90099-2 

DeSoucey, M. (2010). Gastronationalism: Food Traditions and Authenticity Politics in the 
European Union. American Sociological Association, 75(3), pp.432-455. 

Durai, A. (2018). A New Take on Modern Malaysian Food. Available from: A Reinvention of 
Modern-Malaysian Cuisine The Star Online. Available from : 
https://www.star2.com/food/2018/03/06/new-take-modern-malaysian-food/ 

Ebster, C., & Guist, I. (2004). The Role of Authenticity in Ethnic Theme Restaurants. Journal of 
Foodservice Business Research, 7(2), pp.41-52. 

Fieldhouse, P. (2013). Food and Nutrition: Customs and Culture (2 ed.). Stanley Thornes, 1998. 
Fjellman, S. M. (1992). Vinyl Leaves: Walt Disney World And America. Avlon Publishing. 
Groves, A. M. (2008). Authentic British food products: a review of consumer perceptions.  

International Journal of Consumer Studies,  25(3), pp.246-254. Doi: 
https://doi.org/10.1046/j.1470-6431.2001.00179.x 

Hamzah, H., AB Karim, M. S., Othman, M., & Hamzah, A. (2013). Dimensions of Authenticity in 
Malay Cuisine from Experts’ Perspectives. Academic Journal of Interdisciplinary Studies, 
2(3), pp.369-377. 

Jabatan Penerangan malaysia. (2018). Kepelbagaian Makanan. Available From:  
http://pmr.penerangan.gov.my/index.php/penafian/139-kepelbagaian-makanan.html 

Jaworski, P. M. (2013). In Defence of Fakes and Artistic Treason: Why Visually-Indistinguishable 
Duplicates of Paintings Are Just as Good as the Originals. The Journal of Value Inquiry, 
47(4), pp.391-405. Doi: https://doi.org/10.1007/s10790-013-9383-z 

Joe, L. S., Wan Mustapha, W. A., & Maskat, M. Y. (2014). Sebatian Meruap, Ciri Fizikokimia dan 
Penilaian Sensori Tiga Jenis Santan dalam Pasaran Malaysia. Journal Sains Malaysia, 43(5), 
pp.723-731. 

Leeuwen, T. V. (2001). What is Authenticity? SAGE Social Science, 3(4), 392-397. 
Lu, S., & Fine, G. A. (1995). The Presentation of Ethnic Authenticity: Chinese Food as a Social 

Accomplishment. The Sociological Quarterly, 36(3), pp.535-553. Doi: 
https://doi.org/10.1111/j.1533-8525.1995.tb00452.x 

MacCannell, D. (1973). Staged Authenticity: Arrangements of Social Space in Tourist Settings. 
American Journal of Sociology, 79(3), pp.589-603. Doi: https://10.1086/225585 

Mayer, L. (2015). Authenticity: tourism and the implications of a constructivist approach. 
Limina Conference Paper. California: Academia.Edu. 

McGhie, L.-M. (2009). Archaeology and Authenticity in South African Heritage Locales and 
Public Spaces. Journal of Public Archaeology, 8(4), pp.351-372. Doi: 
https://10.1179/146551809X12537170074211 

Md. Sharif, M. S., Md. Nor, N., & Mohamad Abdullah, K. (2016). The Modernization of Malay 
food Ingredients: A qualitative investigation. 7th Asian Conference on Environment-
Behaviour Studies. Taiwan: e-International Publishing House. Ltd. 

Md. Sharif, M. S., Md. Zahari, M. S., & Nor, N. M. (2013). The Effects of Transmission of Malay 
Daily Food Knowledge on the Generation Practices. PROCEDIA - Social and Behavioral 
Sciences, 85, pp.227-235. 

https://www.foodfraudadvisors.com/what-is-authentic-food/
https://sci-hub.tw/10.1016/0160-7383(81)90099-2
https://www.star2.com/food/2018/03/06/new-take-modern-malaysian-food/
https://doi.org/10.1046/j.1470-6431.2001.00179.x
http://pmr.penerangan.gov.my/index.php/penafian/139-kepelbagaian-makanan.html
https://doi.org/10.1007/s10790-013-9383-z
https://doi.org/10.1111/j.1533-8525.1995.tb00452.x
https://10.0.4.62/225585
https://10.0.4.155/146551809X12537170074211


 
75 

 

Mohamad, N., & Backhouse, C. (2014). A framework for the development of Halal food 
products in Malaysia. Proceedings of the 2014 International Conference on Industrial    
Engineering and Operations Management, Bali, Indonesia-IEOM, pp.693-702. 

Muhammad, R., M. Zahari, M. S., Abdullah, K. M., & Md. Sharif, M. S. (2014). Young Generation 
Practices on Malaysian Ethnic Festival Foodways. Asian Conference on Environment-
Behaviour Studies, south Korea: Elsevier. Ltd. 170, pp.300-307. 

Olsen, K. (2002). Authenticity as a Concept In Tourism research: The Social Organization of The 
Experience of Authenticity. Tourist Studies, 2, 159. 

Ragavan, S. (2016). Authenticity in food: What defines it and does it matter? Available from: 
https://www.timeout.com/kuala-lumpur/restaurants/authenticity-in-food-what-defines-
it-and-does-it-matter 

Ramli, A. M., Mohd Zahari, M. S., Halim, N. A., & Mohammed, A. M. H. (2017).  Knowledge on 
the Malaysian Food Heritage. Asian Journal of Quality. 

Reisinger, Y., & Steiner, C. (2006). Reconceptualising Object Authenticity. Annuals of Tourism 
Research, 33(1), pp.65-86. 

Roberts, D. (1994). Food Authenticity. British Food Journal, 96(9), pp.33-35. 
Robinson, R. N., & Clifford, C. (2007). PRIMI, SECONDI, INSALATA: Augmenting Authenticity at 

Special Events via Foodservice Experiences. International Journal of Event Management 
Research, 3(2), pp.1-11. Available From:  
http://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.538.8167&rep=rep1&type=pdf 

Sharpley, R. (2017). Tourism, Tourists and Society (5 ed.). Routledge. 
Sims, R. (2009). Food, place and authenticity: local food and the sustainable tourism  

experience. Journal of Sustainable Tourism, 17(3), pp.321-336. Doi: 
http://dx.doi.org/10.1080/09669580802359293 

Trilling, L. (1972). Sincerity and Authenticity. London: Oxford University Press. 
Tsai, C.-T., & Lu, P.-H. (2012, March). Authentic dining experiences in ethnic theme 

restaurants. International Journal of Hospitality Management,  31(1), pp.304-306. Doi: 
https://doi.org/10.1016/j.ijhm.2011.04.010 

UNESCO. (2008). Melaka and George Town, Historic Cities of the Straits of Malacca.  UNESCO 
Available From:  https://whc.unesco.org/en/list/1223 

Wang, N. (1999). Rethinking Authenticity in Tourism Experience. Annals of Tourism Research, 
26(2), pp.349-370. 

Warde, A., & Martens, L. (2000). Eating out: Social differentiation, consumption and pleasure. 
Cambridge University Press. 

York, P. (2014). Authenticity is a Con. Biteback Publishing. 
Yoshino, K. (2010). Malaysian Cuisine: A Case of Neglected Culinary Globalization. In  

Globalization, Food and Social Identities in the Asia Pacific Region, pp.1-15. 
 

https://www.timeout.com/kuala-lumpur/restaurants/authenticity-in-food-what-defines-it-and-does-it-matter
https://www.timeout.com/kuala-lumpur/restaurants/authenticity-in-food-what-defines-it-and-does-it-matter
http://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.538.8167&rep=rep1&type=pdf
http://dx.doi.org/10.1080/09669580802359293
https://doi.org/10.1016/j.ijhm.2011.04.010
https://whc.unesco.org/en/list/1223

