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Abstract: Traditional food has become one of the essential aspects of developing culinary tourism. However, there are still limited stu dies that 

discuss the tourists' intention to consume traditional food when they tour. This study aims to reveal the antecedent factors of the intention to 

consume the traditional food of tourists when traveling. Data were randomly collected through an online questionnaire from lo cal Malaysian and 

Indonesian tourists. Structural equation modelling (SEM) analysis is used to analyze the path between the antecedent factors forming the 

intention of tourists to consume traditional food. The results of the study show that attitude, subjective norms, and behavioural control factors are 

essential antecedents to form the intention of tourists to consume traditional food. Also, behavioural control is proven to be a pr imary mediator to 

strengthen the influence of attitude and subjective norms on the intention of tourists to consume traditional food during their trips. The results of 

this study have implications for tourism practitioners in developing new culinary tourism based on economic potential (tradit ional food). 
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INTRODUCTION 
Culinary tourism has a significant role in the development of sustainable tourism and has a role in improving the country's economy (Ian, 

2016; Sims, 2009). This condition makes sense because the potential for culinary tourism can increase the tourists' interest to visit a countr y 
as a tourist destination, and ultimately simultaneously also affect the country's economic improvement. Traditional food (TF) is always 
closely related to tourism because when visiting new tourist destinations, tourists also pay attention to the culinary habits and traditions of the 
local population. Now, studies of culinary tourism have been widely discussed in various countries (Ahlawat et al., 2019; Ellis et al., 2018; 

Hamidah et al., 2019; Mahfud et al., 2018; Mahfud et al., 2019; Quigley et al., 2019; Yang et al., 2020). Besides, the development of culinary 
tourism cannot be separated from aspects of the cultural heritage of food from their ancestors. So the development of culinary tourism often 
involves elements of traditional food. The involvement of traditional food in the development of culinary tourism aims to preserve the local 
cultural heritage of the ancestors. It seems that tourists support this destination; tourists choose traditional food as their consumption when 
they travel for reasons to respect local culture (Hiram Ting et al., 2019). Also, diverse interests and acceptance of food from various cultures 
have encouraged people to explore alternative food choices (Barrena and Sánchez, 2013).  

Their awareness to try exotic cuisine, including local or ethnic food, is increasingly developing as technology and information develop 
through social media (Burgess, 2014). Now, the experience of tourism in the form of consuming traditional food is increasingly popular and 

has been widely developed as a local culinary tour (Burgess, 2014; Nor et al., 2012; Hiram Ting et al., 2019; Verbeke and López, 2005). 
The presence of traditional food in culinary tourism activities influence the interest of tourists to visit tourist destinations. 

Collaborating on traditional food and tourist destinations is the right way to develop tourist destinations and culinary tour ism as well. 
This concept provides tourist knowledge about people, the environment, and culture through the exploration of traditional food (Tong et 
al., 2016). In principle, traditional food has a role in promoting tourism because tourists gain traditional and authentic food experiences in 
certain cultures (Rand et al., 2003). Also, scholar (for instance, Kim and Iwashita, 2016; H. Ting et al., 2016) has proven that food 

tourism preferences have an impact on individual behaviour in choosing their travel destinations . 
Thus, both aspects consisting of traditional food and tourist destinations, are essential for developing culinary tourism. The main 

challenge in developing culinary tourism is presenting culinary tourism that suits different tourist preferences from various  countries and 
cultures (Lin et al., 2011; Min and Lee, 2014). Another challenge, the development of traditional food tourism is competing closely with 
the development of modern food from various countries. Both of these challenges become serious challenges to promote traditional food. 
Therefore, information about preferences and their constituent factors is critical. Although there have been many studies tha t show that 

traditional food has an essential role in the development of sustainable tourism, there are still limited studies that examine the exploration 
of the antecedent factors of tourists' intentions to choose traditional food as their consumption when they travel.  
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Nowadays, food / gastronomic tourism has become an exciting and popular field of tourism studies. However, there is still little 
information about the interests of both local and international tourists in choosing traditional foods in Southeast Asia as t heir tourism 
consumption choices. Specifically, how the intention of tourists to choose traditional Malaysian and Indonesian food is still limited. 
Malaysia and Indonesia share a common culture, so it is not surprising that many cultural similarities are found, including t raditional 
foods in both countries. Besides, acceptance of traditional foods in Southeast Asia has experienced a good increase (Chang et al., 2011; 
World Trade Organization, 2017). The report shows that the traditional food of Southeast Asia, especially Malaysia and Indonesia, has 
excellent potential to be developed as alternative culinary tourism. Therefore, the development and promotion efforts need to be 

increased by considering the diversity of cultural backgrounds of local and international tourists.  
An understanding of tourist preferences for traditional foods and their antecedent factors is crucial to be studied. Information about the 

structure forming the intention of tourists in choosing traditional foods when traveling is useful for developing culinary tourism by 
considering the cultural diversity of the tourists. Although Malaysia and Indonesia have great potential in the reception of traditional foods in 
Southeast Asia, there is still little information that presents perceptions of traditional food choices for tourists when they travel. In particular, 
there is still little information about the antecedent factors in the formation of the intention to consume traditional foods of tourists. This 
study aims to reveal the antecedent factors of the intention to consume traditional foods of tourists when traveling in Malaysia and Indonesia. 
Besides, this study also seeks to reveal the comparison of each antecedent factor between tourists in Malaysia and Indonesia. 

 

The role of traditional food in tourism activities 
The definition of traditional food is characterized into four dimensions, namely: (1) the product is often consumed from time to time or 

related to a particular celebration or season; (2) products related to strong beliefs about nutritional and sensory character istics that must be 
transmitted from one generation to another; (3) preparation and consumption are specific, following gastronomic inheritance; and (4) products 
are closely related to certain areas, regions, or countries (Boncinelli et al., 2017; Guerrero et al., 2009). Traditional foods are part of the cultural 
heritage of certain regions (Bhaskarachary et al., 2016; Ferguson et al., 2017) and play a role in the transfer of cultural heritage to future 
generations (Albayrak and Gunes, 2010). Also, traditional meanings contribute to the development and sustainability of rural areas, protecting 

them from depopulation, involving substantial products of differentiation potential for producers and processors (Avermaete et al., 2004). 
Food choice is an essential attribute for tourists, especially about the attractiveness of visited tourist destinations (Giampiccoli and Kalis, 

2012; Remmington and Yuksel, 1998). Food reasons are often the reason tourists visit tourist destinations. Previous studies have shown that 
authentic and attractive local food can influence tourist decisions when choosing their vacation destinations (Ab Karim and Chi, 2010). This 
is quite reasonable because the involvement of traditional foods can provide an exciting experience for tourists during a tour. Their tourism 
activities can be used as an experience to learn about the culture and identity of tourist destinations. According to Kunwar (2017), traditional 
food does not only depend on the specificity of taste but also acts as a channel to know and experience a new culture. Smith and Xiao (2008) 
report that tourists no longer only eat to satisfy hunger but to learn and experience local culture through local ethnic food. Therefore, the 

experience of consuming traditional food is often included as part of a tour package to enhance the experience of tourists. 
 

Traditional food consumption intention 
Food choices in tourism activities have become an essential aspect in the development of tourism activities. Even authentic food is a 

platform to introduce and understand the local culture for visiting tourists. In principle, food choices are part of the study of human 
behaviour. This voting behaviour is influenced by many factors, such as situational and personal factors. Scholar (Prescott et al., 2002) states 
that the criteria for choosing food are an embodiment of several factors that affect sensory and non-sensory functions. Besides, other factors 
that influence food choices are personal (such as motives and intentions) to be a precursor to food consumption behaviour (Babicz-Zielińska, 
2006; Mak et al., 2012). Specifically, Rozin (1996) argues that cultural background has a strong influence on food choices. Tourist choices 

will adjust to their eating habits and sensory properties. 
Travelers when choosing food consider several factors such as sensory characteristics (such as taste, smell, and texture) and non-sensory 

characters such as attitudes related to food (Rozin, 1996), health (Filimonau et al., 2018), price (Steenhuis et al., 2011), and ethics (Dowd and 
Burke, 2013). However, some scholars (Babicz-Zielińska, 2006; Mak et al., 2012) emphasized the importance of personal factors such as 
motives and intentions as essential determinants of food consumption behaviour. The findings of previous studies indicate that individual 
intentions are significant in the study of traditional food choices for tourists. Good information about how the behaviour of tourists in 
choosing food is vital, especially for developing culinary tourism. 

 
Theory of Planned Behaviour (TPB) in traditional food consumption intention 
The intention of tourists to consume traditional foods is part of the study of personality traits. Therefore, this study is very appropriate to 

use the Theory of Planned Behaviour (TPB) approach to express the intention of tourists to consume traditional Malaysian and Indonesian 
food. TPB has been widely implemented in various research fields, including food consumption intentions (Dowd & Burke, 2013; 
McDermott et al., 2015). This theory is based on the idea that the intention to perform certain behaviours is shaped by the desire of 
individuals to carry out their behaviour and belief in their ability to do that. Also, TPB emphasized that the most proximal determinant of 
behaviour was the intention to carry out that behaviour. The intention is believed to be able to direct individuals to carry out a behaviour. 
However, this intention also depends on attitude, overall evaluation of behaviour, and normal sufficiency. 

In Theory of Planned Behaviour (TPB), it is revealed that individual behavioural intentions are determined by three aspects, namely (a) 
attitudes towards the behaviour, (b) subjective norms, and (c) perceived behavioural control (Ajzen, 1991, 2011). Attitudes towards the 

behaviour refer to the extent to which a person has a favorable or unacceptable evaluation or assessment of the planned behaviour. Subjective 
norms refer to the perceived social pressure to do or not do the behaviour. Finally, perceived behavioural control refers to the ease or 
difficulty that is felt in conducting behaviour and is assumed to reflect past experiences and anticipate obstacles and barriers. Ultimately this 
theory concludes that the more beneficial attitudes and subjective norms concerning behaviour, and the greater the perceived behavioural 
control, the stronger the individual's intention to carry out the planned behaviour (Ajzen, 2011). 

Referring to TPB theory, then in the context of this study, attitudes towards the behaviour relate to an individual's evaluation of the self-
performance of traditional food consumption behaviour. Subjective norms are the expectations of others (social) towards those who consume 
traditional food. Meanwhile, perceived behavioural control refers to the ease or difficulty that is felt to consume traditional foods.  Malaysia 

and Indonesia have a lot in common because they both come from Malay culture; these cultural similarities include traditional food culture. 
However, there is still little information that explains how intention tourists are in choosing traditional Malaysian and Indonesian food when 
they travel. Specifically, how to compare the intention of Malaysian and Indonesian tourists in choosing traditional foods in their travel. 
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Research Conceptual Framework 
The development of this research model uses the TPB approach as a theoretical foundation. Based on TPB theory, we believe that the 

intention of tourists to choose traditional Malaysian and Indonesian foods when taking a tour is influenced by attitudes towards consuming 
traditional foods, subjective norms towards traditional foods, and behavioural control over traditional foods. The interaction and 
collaboration of the three independent variables play an essential role in determining the extent to which tourists' intentions to choose 
traditional foods and how those intentions are formed. Specifically, we examine the relationship between antecedents and the hierarchical 
structure of the antecedent factors of intention to consume traditional foods. 

Although many scholars have discussed the role of these three aspects to shape food consumption intentions, empirical studies examining 
how the hierarchical structure of these three factors influence the intention to consume traditional foods are still minimal. The conceptual 
model in Figure 1 presents the direct and mediating effects between the factors of attitudes towards consuming traditional foods, subjective 
norms on traditional foods, behavioural control of traditional foods, and intention to consume traditional foods. This study also examines the 
role of mediating behavioural control of traditional foods in the interaction of attitudes towards the consumption of traditional foods, 
subjective norms on traditional foods, and intention to consume traditional foods of Malaysia and Indonesia. In this study, we tested the 
following hypotheses: 

H1 = Attitude towards consuming traditional food has a positive effect on traditional food consumption intention among tourists. 

H2 = Subjective norm towards consuming traditional food has a positive effect on traditional food consumption intention among tourists. 
H3 = Perceived control towards consuming traditional food has a positive effect on traditional food consumption intention among tourists. 
H4 = Attitude towards consuming traditional food has a positive effect on perceived control towards consuming traditional food among tourist. 
H5 = Subjective norm towards consuming traditional food has a positive effect on perceived control towards consuming traditional food 

among tourist. 
H6 = Perceived control towards consuming traditional food mediates the effect of the attitude towards consuming traditional food on 

traditional food consumption intention among tourists. 
H7 = Perceived control towards consuming traditional food mediates the effect of the subjective norm towards consuming traditional 

food on traditional food consumption intention on tourists. 
 

 
 

Figure 1. The conceptual framework 

Note: AT1-AT5= items of attitude toward consuming traditional food; SN1-SN5= items of subjective norms of traditional food;  

PB1-PB5= items of behavioural control of traditional food; FI1-FI5= traditional food consuming intention 

 

MATERIAL AND METHODS 
This study focuses on exploring the antecedent factors of tourists' intention to consume traditional foods. The online questionnaire was 

randomly distributed to Indonesian and Malaysian tourists who were touring. Four hundred sixty-two tourists completed the survey, 
consisting of 242 Indonesian tourists and 220 Malaysian tourists (Table 1).  

We collected data using a questionnaire from a previous study (Hiram Ting et al., 2019), and we developed a questionnaire. The 
questionnaire that we have developed is used to measure tourist perceptions about attitudes toward consuming traditional food, subjective 
norms of traditional food, behavioural control of traditional food, and consuming intention of traditional food. The original questionnaire 
consisted of three items on each of these variables. 

Meanwhile, the questionnaire in this study amounted to 20 items consisting of 5 items attitude toward consuming traditional food (For 
example, I will try traditional food when I tour), five items subjective norms of traditional food (For instance, I will try traditional food, if 
important people encourage me to do that), five items behavioural control of traditional food (for example, I have personal control to choose 
traditional food as food during my tour), five items consuming intention of traditional food (for instance, I plan to consume traditional food 
when I tour). All variables in this study take a five-point Likert scale (strongly disagree to agree strongly). 

We use structural equation modeling (SEM) with the help of Amos 18 software to test structural models of tourists' intention to consume 
traditional foods. The coefficients of the structural model are evaluated through a review of various goodness-of-fit criteria. The match test is 
intended to assess the degree of compatibility between empirical data and the model. Meanwhile, the mediation role test uses a bootstrapping 

confidence interval with 500 bootstrap sample criteria and a 90% confidence level. 
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Table 1. Background of participants (N-462) 
 

Attribute Categories N % 

Country 
Indonesia 242 52.4 

Malaysia 220 47.6 

Gender 
Male 157 34 

Female 305 66 

Profession 

Government employees 128 27.7 

Employee state-owned enterprise 3 0.6 

Private employees 38 8.2 

Entrepreneur 4 0.9 

Student 251 54.3 

Others 38 8.2 

Educational background 

Elementary school 1 0.2 

High school 90 19.5 

Bachelor degree 240 51.9 

Master degree 83 18 

Doctoral degree 48 10.4 

 

RESULTS AND DISCUSSION 

Results  
Validity and reliability  
The validity test results using SEM analysis show all items have a loading factor value above 0.5 (Table 2); this means all items are 

declared valid. Ghozali (2017) states that the critical limit value used is the loading factor or the parameter value λ of at least 0.5. Also, we 
tested the reliability of the questionnaire for each variable. The construct reliability test results on all variables showed values above 0.7. 
Thus, the questionnaire in this study has the reliability to measure attitudes toward consuming traditional food, subjective norms of 
traditional food, behavioural control of traditional food, and consuming intention of traditional food for tourists. 

 
Table 2. Validity and Reliability of the Instrument in this Study 

 

Variables (N) Loading Factor (Validity) Construct Reliability 

Attitude toward consuming of traditional food (AT1-AT5) .774*** – .941*** .995 

Subjective norms of traditional food (SN1-SN5) .532*** – .897*** .988 

Behavioural control of traditional food (PB1-PB5) .606*** – .921*** .989 

Consuming intention of traditional food (FI1-FI5) .770*** – .949*** .995 
 

Note. *** Very small p-value (smaller than 0.001) 

 
The systematic and hierarchical structure of antecedent factors of traditional food consumption intention 
The SEM analysis results are shown in Figure 2. The results of the SEM analysis showed that most goodness of fit criteria met proper 

criteria (Table 3). Next, we tested the effect of each variable that was hypothesized. 
 

Table 3. Goodness of Fit Criteria 
 

Goodness of Fit Measure Index Value Cut off-value Note 

df 164   

Chi-square of estimate model 553.061 < 2 df Not fit model 

Probability level 0.000 > 0.05  Not fit model 

Cmin/df 3.372 ≤ 5 Fit model 

Goodness of Index (GFI) 0.878 GFI ≥ 0.9 = good fit; 0.8 ≤ GFI < 0.9 = marginal fit Marginal fit 

Adjusted Goodness of Index (AGFI) 0.843 AGFI ≥ 0.9 = good fit; 0.8 ≤ AGFI < 0.9 = marginal fit Marginal fit 

RMSEA 0.072 ≤ 0.08 Fit model 

RMR 0.039 < 0.05 Fit model 

Tucker-Lewis Index (TLI) 0.945 TLI ≥ 0.9 = good fit; 0.8 ≤ TLI < 0.9 = marginal fit Fit model 

Comparative Fit Index (CFI) 0.952 CFI ≥ 0.9 = good fit; 0.8 ≤ CFI < 0.9 = marginal fit Fit model 

Normed Fit Index (NFI) 0.934 NFI ≥ 0.9 = good fit; 0.8 ≤ NFI < 0.9 = marginal fit Fit model 

 
The first hypothesis testing shows the acquisition of Regression Weights (p-value) of .394 (p = ***), so the first hypothesis is accepted 

(Table 4). This finding means that the attitude towards consuming traditional food has a positive effect on traditional food consumption 
intention among tourists. Besides, testing the second hypothesis shows the results of the hypothesis are accepted (p = .035).  This result means 
that subjective norm towards consuming traditional food has a positive effect on traditional food consumption intention among tourists. The 
third hypothesis testing shows that perceived control towards consuming traditional food has a positive impact on traditional  food 
consumption intention among tourists (hypothesis accepted, p = ***). 

 Furthermore, testing the fourth hypothesis shows that attitude towards consuming traditional food has a positive effect on perceived 

control towards consuming traditional food among tourists (hypothesis accepted, p = ***). Testing the last direct path hypothesis (H5) shows 
that subjective norm towards consuming traditional food has a positive effect on perceived control towards consuming traditional food 
among tourists (hypothesis accepted, p = ***). Thus, testing the path analysis on the direct impact on each variable shows that the overall 
effect is directly on the path being hypothesized. 

Testing the role of behavioural control mediators using the bootstrapping confidence interval method with 500 bootstrap sample 
criteria and a 90% confidence level. The results of testing the mediator role (Table 5) reveal that perceived control towards consuming 
traditional food is a vital mediator to strengthen the influence of attitude and subjective norms on consuming intention of t raditional food 
among tourists. Specifically, the sixth hypothesis testing showed that perceived control towards consuming traditional food significantly 

mediates the effect of the attitude towards consuming traditional food on traditional food consumption intention among tourists (.201, p = 
.002, CI = .136 ~ .294), representing partial mediation; thus, Hypothesis 6 was supported (Preacher & Hayes, 2008).  
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Figure 2. SEM Analysis Results (Full Model) 

 

Note: AT1-AT5= items of attitude toward consuming traditional food; SN1-SN5= items of subjective norms of traditional food;  

PB1-PB5= items of behavioural control of traditional food; FI1-FI5= traditional food consuming intention 

 

According to Baron and Kenny (1986), partial mediation indicates the influence of the independent variable on the dependent variable 

and the effect of the mediator variable on the dependent variable. Besides, perceived control towards consuming traditional food also 
significantly mediates the effect of the subjective norm towards consuming traditional food on traditional food consumption intention on 
tourists (.161, p = .001, CI = .108 ~ .257) and representing partial mediation, so Hypothesis 7 was supported. 

 
Table 4. The path analysis results in Full Model SEM (standardized regression weights) 

 

 Estimate S.E. C.R. P Result 

AT   FI .394 .053 7.671 *** Significant 

SN   FI .105 .051 2.104 .035 Significant 

PB   FI .448 .074 8.576 *** Significant 

AT  PB  .447 .048 6.861 *** Significant 

SN  PB  .360 .047 5.530 *** Significant 
 

Note. *** = Correlation is significant at the 0.001 level; AT= attitude toward consuming of traditional food;  

SN= subjective norms of traditional food; PB= behavioural control of traditional food; FI= consuming intention of traditional food 

 
This finding indicates that behavioural control towards consuming traditional food is a vital mediator to optimize the influence of attitude 

and subjective norm of consuming traditional food among tourists. Also, attitude, subjective norms, and behavioural control are crucial 
factors to encourage tourists to consume traditional food during their tour. 

 
Table 5. The result of bootstrapping in testing the mediator perceived control towards consuming traditional food 

 

Effect Path AT  PB  FI SN  PB   FI 

Standardized indirect effect (PB mediator) 

 

Estimate .201 .161 

P-value .002 .001 

Note: AT= attitude toward consuming of traditional food; SN= subjective norms of traditional food;  

PB= behavioural control of traditional food; FI= consuming intention of traditional food. 

 
Discussion 
Traditional food is one of the essential potentials in developing cultural-based culinary tourism. A good understanding of tourist 

preferences and factors that influence tourists to consume traditional food is a vital study for the development of sustainable tourism, 
especially culinary tourism. This study aims to examine the antecedent factors forming the intention of tourists to consume traditional foods 
during their tour. 

The results of this study reveal that the intention of tourists to consume traditional foods is influenced by three crucial  factors consisting 
of attitude, subjective norms, and behavioural control of tourists to consume traditional foods. This finding reinforces previous studies 
conducted by Hiram Ting et al. (2019), his research also shows that three essential aspects influence the intention of tourists to consume 
ethnic food in Theory of Planned Behaviour (TPB). The attitude of tourists about their assessment of traditional food has a vital role in 
encouraging the intention to consume traditional food. The more they have a positive evaluation of traditional food on their tour, the more 

they will increase their confidence to try traditional food. Another vital aspect is subjective norms; this aspect illustrates the extent of the 
influence of social assessment of traditional foods on tourists' decisions to consume traditional foods. This study shows that positive 
recommendations and reviews from others and the mass media influence the intention of tourists to try traditional foods when they travel. 

Another interesting finding, when compared to the three antecedents of intention to consume traditional foods, it was found that 
behavioural control had the most significant and significant influence. These results reinforce the TPB theory, which states that the 
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higher the perceived behavioural control, the stronger the individual's intention to carry out the planned behaviour (Ajzen, 2011). 
Behavioural control illustrates the ease and difficulty of tourists to consume traditional food when they travel. The higher the perceived ease 
of consuming traditional foods, the greater the plan to try traditional foods when they were touring. This study places the behavioural control 
factor as the most contributory factor in the intention to consume traditional foods, which makes sense. Because after all, individual 
intentions are primarily determined by their beliefs about planned behaviour (Ajzen, 2011; Mahfud et al., 2019; Mahfud et al., 2019). 

Another finding is that behavioural control of tourists about traditional food is influenced by attitude and subjective norms . That is, 
although behavioural control as the most significant factor contributes to affect the intention of tourists to consume tradit ional foods, 

behavioural control is very dependent on the extent of attitudes and social judgments about traditional foods. If a ttitudes and subjective 
norms have a positive assessment of traditional food, it will encourage tourists to feel confident and young to consume tradi tional foods. 
Thus, this study places behavioural control as a mediator to strengthen the influence of atti tude and subjective norms on tourist intentions 
to consume traditional food. Overall, the results of this study support the Theory of Planned Behaviour (TPB) by using the context of 
tourists' intentions to consume traditional food.  

This study has implications for tourism practitioners in the development of cultural-based culinary tourism, especially in Malaysia and 
Indonesia. Traditional food can be an alternative to introducing local culture to tourists through food. Also, traditional food used as a culinary 
tourism product can support the preservation of cultural heritage programs in each region. The development of culinary tourism by 

considering tourist preferences and other essential aspects is something that needs to be considered by tourism practitioners. 

 
CONCLUSION 
The results of this study reveal that attitude, subjective norms, and behavioural control are important antecedent factors to influence 

tourists' intentions to consume traditional foods. In this context, behavioural control factors have the most significant contribution to shaping 
tourist intentions. However, tourists' perceptions about behavioural control to consume traditional foods depend on their attitude and 
subjective norms on traditional foods. This study also highlights the vital role of behavioural control as a mediator to strengthen the influence 
of attitude and subjective norms on tourist intentions to consume traditional foods. Finally, the results of this study have implications for 
tourism practitioners to consider tourist preferences and other essential factors in developing cultural-based culinary tourism. 
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