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Abstract

Indonesian dietary life in relation to tradition, customs, variety of food, condiments and spices, processing
food and religious way of ceremony was studied through reference books and field trips. The result obtained
are as follows:

1. Indonesian food life style has been influenced not only by foreign countries like India, China, Arab
and Western countries but also religious commandments of Islamism, Hindusim and Budhism.

2. Indonesia has a wide territory and consist of many islands, Therefore, various food life style can be
found in every regional areas. Modern westernized style as well as traditional style coexist together.

3. Chinese has influenced Indonesian food life as well as that of Koreans especially in soy sauce and
rice cake.

4. Various type of steamed rice by adding other ingredients can be found in daily life and religious ceremony.

5. Coconut milk, raw spices, pepper are widely & exessively used in cooking and Tempe (soya bean cake)
is one of the major protein sources in Indonesia.

6. In religious ceremony, SELAMATAN, various kind and shape of food with different colors symbolize
the desire of those who contribute.
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‘(1) Nasi Putih(plain boild and steamed rice)
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(2) Nasi Uduk(rice cooked in coconut milk)
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Fig. 1. Dandang and kukusan-Indonesian rice stea-
mer
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(3) Lontong(compressed boilded rice)
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(4) Ketupat(variation of Lontong)
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(5) Nasi Ketan(glutinous or sticky rice)

el coconut milkE ¥l A& F & vz &
ooz o] whhiglel] WA o}A] HBd A F A
74 9 BYee Heoh

(6) Lemper(stuffed glutinous rice)

FA7 7o i oot £3] &FZd 71X
hed gl gars]4l coconut milk, FAEHE e
e Ae F ANAY BFoR HEI 1 gk 4
2718 oA Rd(@hd 2 gt F Hol il
Yo F uhhdoew #ia A A3 Hed)

(7) Nasi Romes{miniature rijsttafel)
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(8) Nasi Goreng(fried rice)
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(9) Nasi Kunning(yellow rice)
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(10) Lemang(glutinous rice cooked in bamboo)

Sumatra, SlawesiqlE°] Lebaran HAw Z79:
FAo]c}, A=uhylo] 5oljtdl terange]ehe %
(Ho) 30 cm, A7 7 cm)ell F4-E coconut milke} A
Ao vhhgsdel A4 B8 2 3 FHojRe] TS
Az T F B9ld vido}l EriA 2417 F4
Feth st 2474 2&8 o= A4 Aeol A
Mol Aelgles g AuE $12e Aol
Hejolch A3 iy Heo

2) Z(Bubur)

L F& BERA WYY S o]4=t}. sagoF,
HE ST EACE, FF HEF LS T BRY
o] &5ic) W= H o2 sagoES sago 7FF9 co-
conut milkk& ol F& 40, §F5 L g B &&
TR o] qtEc) AL %E Zo} coconut milkE
W] BtER FHLF5e #AE & auers, HeFe
7o) coconut milkE go} grEch

3) F(mi)

F3¢ AJe2NE W FFlee F2 FAA
AR o] &Y HAARAGAM " gck UNEE
WSSt T A wbEe] 718l fA okiE Wi o
%7 & migorenge] PHEHQ Lol

2. Bl

Hhe] F-Foll vlE] §-2A9) sl ¥R gor E
AALE ol o]l 9o FAe] zey ¢ A
JAE Sevietel 2y B35 e ofun) Al
v BT wed Holrh

1) Aisw

ArQ g Sajure} F20 7h de o] & F
Alo|t}t. E&Adol) Al W], 7F AFAE, terasi,
laos, salam %), coconut milkZ @ FHeAds, E&
IAF & YA 71Ed B ges) giRed ¥

A2FFol met Bl thaw] Selutete] Ugaeis

Toterel it Bi% 13

22 mho] 7| EX A wiuta) w-&uke] A of-f-2falch
FHIZAEE Yo B F B Yo FEE UEY
HA7)% o} i AH4E G2 Hol¥ T samble
sauceo] Aolule Aigee oA EAHE
o}. =3 Gado Gador Apupale] ZAHE Alzjzel
dFEo 7 o] AXE o2 A ol BF
o3 "kE pxd B3 glees $4e® 2 BT
(cowek munthu)oll =2-& 23 terasi, 3dE, vl
clove, 3%, ¥&13 Y coconut mik 5& devtE
oo A2E Aol Heh

2) §Fa¢

Satex= Edol vy £3] B £ sk 44
2.2 qdxyr|elald] Fa fFaeielrh UF29 roast
meat® A rlef(sate kambing), SA}eli(sate ayam),
&]aL7)Abel(sate sapi) o] glow wleg 9y A
IANE WEUA A g 71 dvF Zeld] Atk
£ T ¥ w7t (ketup manis sauce)e]] = o]
=t} A4 M) lime F29 2233, arak(#
Hl.e &)g o] gHEd).
3) Bdesd
Aoz Ao ojfol ¥y FHE vhfsht
ARE He MR AN ZeHE i
zeYL 22 AAFE FAR Hrn & AAdFe
tumeric® 2 X=JEZLE EolA 7lEITE 3
nphgle) R FEd R 57 KEye) I
ol glt} ==& o] 2l HAFo) go] UX o]
A HA7AY AR Yt

3. 724 % B

P FFE ohoksle ol 7R A zEgeR
w2 gl

1) = (Kue)

9w g, W, sago HF SO WET W
F5E 100071704 =0 8, WELEE W
o2 Yol WEol Ak U3 FAAAFE D F Hol
Mol wEx Wo FrAW ot Age] Axa
B Axolm Pael mepol Svieh B &
Absteh "ol Abg-shs BARE F2 2Y JURd %
Felg o]43t A ge|rt WEI & coconut
milkE A8t EL coconutds ZHA-E Zol WE
AN 7B BE £ ARSI

weo] 222 Kue Kelepon, Lepat Nagasari, Kue
Lapis, Kue Talam, Kue Bugis, Lepat Bugis, Onde
Onde %] glch

2) Lemperiek(Spiced shrimp fritters)
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Sol don gxo2 o3 JLyAoRIEL 1
F5 W=A] 7P Y3 wdthe d3io) Qi =%
Alot-g U+ tamarin, lime <, 2elatS W& mint,
GAaa7)e) Y+ laos ¥ kentul, 3L JE tume-
ric} =+9k2 W= pardan ¥, 29 coriander, clove,
salam ¢}, bay <, cumin, nutmeg £2] AT Fo)
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Ad=dAlelale] Fwe)Al2 AD400:37 HiEsh(ani-
mism)}& Wo] EXL A= £F Ae Ao
Alzts]o] 15417174 AFx R ol 3 =d
242 gEdch A AdxuAelele] FuAH A
Ae 29 848 oF oleday sav) EF
=o] A= slamatanell o3 L& i, #o] Pt
A}

1. Slamatan

Axvxjetele] vl gl Fw2)4E slamatano| 2t
3k o] Aele A Huirie A, b Aks Al
50l TEMEA FogciL A3t AAR slama-
tano] F3AA e A= BAAA F&ol o]27|7x)
SJA) 3} o) Aleke] ¥l prophets] ®AY, BTk
wiael 8, w29 AAE EBole A, oA}, BR
Soll 2jAe] stedxim A Hwg FAlo] £HlH
ojxlc}. 2Afe] 2ol AL oj<lEe] FHlEE =
gt Aol 7 FHA el A F-ale] EulEht E R
el e AF Az YR oy F2lge] A
Zu]ghcl, ZE slamatang 37} A 4] el s
HYrizel A ARk AL dabEd o8 3
3t A FRAEL FHe A SAL s YA o=
FodsiA] o b gAtelz et

o7l AHF o)k Fo] 2UEHT YL F4
F9lo Felttol dstn] Rolx] A= EEO R &
Ale Hieohy wle] SAIF 717} slamatan®) £
o] ¥t} slamatane F2 wHY, FE, FEollA
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gato] Aed 92l W4 o Pk

1) =4

B3 #dste] sl = B&R-2 tingkeban, ba-
baran, pasaran, puputan % pitonan F°] iom &
A AL A ekAde] ofu T AuiAdH R F=d|
Aula] dFdel 5d3 AP dFUel 798 F§F
sl g 35UE A4St slamatand 3}

(1) Tingkeban ,

AR olole] Al TANLA Pl Ao R YAS-E
7714 28] 44l Bl F8A17 F o, IAFILE,
g g, Aehg Mol g FA(Rudjak legi)E =l F
AAL s AR Y 2g ¥ Gt =AW
ol5S v wuglen HEFAHQ AT of2d
23 8dAE Ay xabtE A

(2) Babaran

2444 7pEute] #ste A2 slamatano s 2T
TE SA6 g W7 whhiE AHEI F4AHS
7] 4%k}

(3) pasaran

ol 59U F obolo] o & Ax Ve A4
Pered] SAe A, o 5 AET olold] olg e
8 o4e Fud

(4) puputan

ofo]2] HZo] FoTHE Holx Yz 4 Hi=
2 Aotk A FFe HES vhiieles e
vy el] geley 7]xgie) ojd 315 (Bubur putih)
< oo B, H-2%5(Bubur merah)d o= ¢
2 AR E3¥" Z(Bubur sengkala)& A4 7}
Adlsl o ZE WA Es vl RefA ek w23
ol 4 2= cassava, T-Foll FidY Aehe AU &
e ey sk 9f A YR 7| xdih &
HEdAe sl & Aubs(Pevt #ASe Fute)
2 o] =mE vlyd] fRE £248 A *
Hhs} o B Algdg AAde kIS dol A
I3k

(5) Pitonan

ol F 744 3= ooz e AR
Yo fAabsleh A So) T Al AeirkA] 4
(Pencil>Teacher, Rice—>Peasant, Mirror—>Actor,
Knife—>Soldier)& i1 Eejdkot otel7l A= A
& B efele] AAE HAA =He, &ddAe 7
712 M74% 2= dienang(Rice pudding)® & 3|z}
vj=39] Adutat 7709 A& sepe|croke] Ayl
A2FE A 7= F dojy=rh

2) 7 &(Kepanggihan)

AEAHQ HAdME AI7A AT PR
Atolell A AR = Falapzlel] ME AESI|Z G4
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HEEE vl st 7] s F oA
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EaF AESa AdAle /A8 A5

AEAL ol&Hmelaed o) modiokatool] A sla-
matane] A F A A& 2le A o
Al vhlez jouks AHAle] el Awt
Aol xahhg Fjiu)jergoz Hopbrm I Y
2 whhg Ao 2 slglejzm ekl whE 27)
Fuldie) AR E 2 Aduke] HA e 239
I A2 GA)7b Ao HASle] AR FeiR 5
T B & g dAs FAeA U ARE
el Hrt ohele AL M)A LelA €bd.
547 e ARAdA 5 F A3 A HE=
ole] W24 slamatan 9]4le] EulAl )

3) A=l(Lajatan)

e ol el 93 Pl FHol
wAE FA modin(F @AY $)E F=8
Wi A o] ol Al G Fgo] 25 FAI it
st ohgd olA7A 2|ie A AAE WA
et A AL FEo)F /B mE A7k 3o
el ob 10417 Fom P 2L 0%, o F
4] ol Fel] Fow tlgd o}A 104771 u)AEc)
A A FHAE 2L olfE FL AMEke &8
Aldde] gl E3]7) Aol Y wisle] Aol
Al Al f1Ysly) doln wal wPEEE 19
E7o] 7)Ao Folrieta Wugieh 2] uf Aoy
TES BolA ¢dvd ot u $& ANeE zivn
7] doitt. FE& Y IHFH o]9e 8o
WA Aol AMER7lokat e o) R5e slama-
tan 9] Ao Al8-" #& 7lx)3 b} A B
e F B9 38, 54, ¥ 54 gt

A Al EvEE S An F2 29(apen)}
W3 ¢fAl A1 "44H(Nasiputih), F719] 224 (klas)
L2 o] gk& S AL AAsH #7 F$S
A4A7 = ok F2 F 34, 74, 404, 1004, 14,
213, 10004 7HA] Ao} fated At I F vl =4
RO B 7} & o,

vid B

A7 Fol Saoln FATHI el T
oz we Yust o RANT e Tl 3
A7 FAo) B2 Aol 44H AT TEIAS)
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A, dxurje} A& Ao PAEIR
e A%, 55, ofg 2 A e}y i) B,
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2 gule} z}e] 7} gle] RFF2E}A| A o] AF4] A4 2te]
37} Irian Jaya X 9&] A2l FFA ] AW ge]
F28a glem AE9 Azte AL b 9
ste] AAE I yho] FAQHE $-2vele} o] o
87t obd vhE YA Y] SAEEE A]7]9] Roke]
HAZ Aol oz He FHbr} =
olglel. AA, AF P el whde $ejjeiel zho|
T Jgg g Zlew FEYuUse wHake E
o] S-2l9] clA =) w)Sate], AE Al W) o4
THEA R Qi A, yhel FR/7 Boll Y& A5
Ae wrgol wet dhdsis] A} fJE #HA Ae
Ego] $89 drgs o 4L 559 3]
Zejyo] WISl Il EF 4ol o] ukR] gon
AAg A e S4]-e] Wol wj4lo] Adasle] ]
AAFD SA437F A EASE L gl o AlA,
B G oF@retol A o] &=+ coconut milk, PFAE,
3232 Foatgo] Folsp Fo waAE]l P9
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FTadald] os) w5, 4E F& B AR B F
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