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ABSTRACT 

Malaysian traditional foods are known for their unique and diverse flavours. They represent our 

cultural background and have high potentials to be marketed worldwide. However, their potential 

values might be hindered due to the lacking of several factors such as low commercial aesthetic 

value, and small production scale. Hence, this study aims to develop of a strategic approaches for 

the innovation of traditional food system. This project has been divided into two important parts; 

1) development of the innovation system; and 2) evaluation of the innovation system. For part 1,

the system has been developed based on 3 stages namely, pre-assessment, innovative principle 

application and post-assessment. For each stage, an assessment rubrics have been developed to 

assess the food sample. Different rating scales will give different meanings for the food 

assessment. Part 2 of the project touched on the testing of the system on ten selected 

commercialized Malaysian food. The same system was also used to develop a new innovated food 

product named as instant laksam. Based on the outcomes of this project, the system is proven to 

be a convenience tool to provide such a guideline for any food producers and researchers involving 

in the food product development activities to enhance the commercial value of Malaysian 

traditional foods. 

Keywords: Traditional foods, strategic approaches, innovation, product development 
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ABSTRAK 

Makanan tradisional Malaysia terkenal dengan rasa unik dan pelbagai. Mereka mewakili latar 

belakang budaya kita dan berpotensi tinggi untuk dipasarkan ke seluruh dunia. W alau 

bagaimanapun, nilai potensinya mungkin terhalang kerana kekurangan beberapa faktor seperti 

nilai estetika komersial yang rendah, dan skala pengeluaran kecil. Oleh itu, kajian ini bertujuan 

untuk membangunkan pendekatan strategik untuk sistem inovasi makanan tradisional. Projek ini 

telah dibahagikan kepada dua bahagian penting; 1) pembangunan system inovasi; dan 2) penilaian 

system inovasi. Untuk bahagian 1, sistem inovasi ini telah dibangunkan berdasarkan 3 peringkat 

iaitu, pra-penilaian, aplikasi prinsip inovatif dan penilaian pasca. Untuk setiap peringkat, rubrik 

penilaian telah dibangunkan untuk menilai sampel makanan. Skala penilaian yang berbeza akan 

memberi makna yang berbeza untuk penilaian makanan. Bahagian 2 projek menyentuh pengujian 

system terhadap sepuluh makanan Malaysia yang dikomersialkan. Sistem yang Sama juga 

digunakan untuk membangunkan produk makanan inovatif baru bemama laksam segera. 

Berdasarkan basil projek ini, sistem terbukti menjadi alat kemudahan untuk menyediakan garis 

panduan sedemikian bagi mana-mana pengeluar dan penyelidik makanan yang terlibat dalam 

aktiviti pengembangan produk makanan untuk meningkatkan nilai komersial makanan tradisional 

Malaysia. 

Kata kunci: Makanan tradisional, pendekatan strategik, inovasi, pembangunan produk 
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CHAPTER! 

INTRODUCTION 

1.1 Background 

Traditional food is foods or dishes that have been inherited for a long generation. It is normally 

considered as one of the national cultures and can reflect as a powerful national spirit symbol. 

Usually, the traditional food is made by the expertise of local people in a specific local community 

by using local ingredients. People in the community produced traditional food as homemade food. 

The older generation originally owned any specific traditional food recipe, and it is passed to the 

new generation. Due to its huge market value, some entrepreneurs who have the skills to prepare 

traditional food take the opportunity to produce the food for commercialization. This includes 

some large food processing manufacturers or culinary services in the hospitality industry. 

In an effort to preserve our culture, the National Heritage Department or Jabatan Warisan Negara 

(JWN) has implemented a program that records all documentations and researches related to 

Malaysian traditional food. There are 213 Malaysian traditional food has been declared under Act 

645 of the National Heritage Act 2005 as intangible heritage objects (objek-objek warisan tidak 

ketara) {The Commisioners of law Revision, 2006). These include some of the most Malaysian 

popular food such as Pulut Durian, Bubur Lambuk, Kuih Ros, Capati, Budu, etc. This effort is 

made to ensure Malaysia's current and future generations have the chance to enjoy these foods. 

In Malaysia, fourteen states have their own special traditional food. The traditional food in each 

region represents the culture and identity of the country. For instance, the cuisines in Negeri 

Sembilan are very famous for the spiciness with coconut milk such as masak lemak ci/i api and 

rendang ( Salehuddin et al., 2013 ). The special recipe has a history behind it which originally came 

from the Minangkabau style. Apart from that, one the famous snack from the East Coast of 

Peninsular Malaysia is known as keropok lekor made from fish flesh and starch. 
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Meanwhile, layered cake (kek lapis) is a very common delicacy from Sarawak. The popularity of 

this traditional food is known all over the country and are mostly prepared from organic 

ingredients. Hence, some traditional foods contain many nutrients that provide necessary nutrients 

in our body, including proteins, fats, vitamins, and minerals. Accordingly, these nutrients help 

prevent and control diseases including diabetes, auto-immune disorder, obesity and others 

(Saunders et al., 2010). The majority of the food is healthy and natural because no preservative 

ingredients or chemicals are added to the foods that can diminish their nutritional value. Other than 

that this food is very special because it has its own authentic taste, aroma and texture that is very 

different compared to the processed food. 

It is reported that Nasi Lemak is considered as the most popular food among Malaysian. Through 

the study, they suggested that Malaysian traditional food needs to be preserved for the sake of 

future generations. Unfortunately, this type of food lacks in terms of commercial value these days. 

This is because people are more attracted to fast food or ready-to-eat meals due to their 

convenience, which suits their current lifestyle. 

EATING OUT PREFERENCE: 

TOP 10 CUISINE 

Thal 

co 

CWnue West�m J�se Korean 

1s ts 

l1ab, Vegeb,bn 

Figure 1-1: Malaysian food preference trends (Lee et al., 2020) 

Figure 1-1 shows Nasi Lemak as the top option for Malaysian among other foods. Besides, the 

production of traditional food is mostly homemade or in a small scale setup. Mostly food producers 

lack of scientific knowledge and technological advancement to be incorporated into their business 

module. Nevertheless, the issue can be overcome through some practical strategies for the 

2 

@
 C

OPYRIG
HT U

PM



innovation of the traditional food. With proper innovations, the functions, aesthetic characteristics, 

and convenience of traditional food can be improved for commercialization. Through this idea, the 

entrepreneur can expand their business for more venues of opportunities. 

The practical strategies for innovating traditional food need to be established as guidelines for the 

food producers. To date, seldom efforts have been identified in the literature related to this effort. 

The guidelines may include some innovative steps, principles, and assessments to improve any 

specific Malaysian traditional food. Hence, the objective of this study was to develop strategic 

approaches for traditional food innovation and to apply the system in developing innovated food. 

The developed systems will also be tested on different commercial innovated traditional food. The 

findings from this system proposed innovation principles in this study which also lead to the 

proposing of a novel innovated traditional food which is instant laksam. The innovated laksam can 

be commercialized in the market compared to original laksam. The product has high commercial 

value and long shelf life compared to original laksam after going through some high technology 

processmg. 

This system can be used for all food developer who want to do the innovation or increase the value 

of their product. The user can started with the pre-assessment of their traditional products by using 

the prepared evaluation rubric based on ten criteria. If the results from the assessment shows their 

products needs innovation, the product will be assess in the next step by developing the innovation 

principle which consist of four principle; 1) modification of the formula, 2) integrating the with 

other product, 3) processing approaches of the product and 4) improve the physical characteristic 

of food. After the innovation process take place, the innovated product will be assess again by 

using the same rubric as the first step. 

The development of the innovation system give benefits to the food producers or SMEs. They can 

refer to the main part in this system, the innovative principles as a guideline to get ideas on the 

innovation. From this system, it may help food developer or SMEs to improve their products by 

increasing the potential commercial of the system. 
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1.4 Scope of study 

The study is the research about the modification of traditional food into a better version of the 

food. The research is conducted by following the limitations that are stated in the problem 

statement in Chapter 1. In this chapter, I have provided the introduction and also explain the 

objective of this research. Chapter 2 discussed topics related to this study in details while Chapter 

3 elaborated the methodology involved in conducting the project. The outcomes of this project 

have been divided into two parts; 

Chapter 4: Development of Strategic Approaches for Innovation of Traditional Food System 

I) There are three phases in the study: start from phase 1; development of the pre-assessment

product. A form of rubric is created to evaluate the criteria of the original traditional food

to find the limitation and point to be improved.

2) Next is phase 2. Based on the limitation from the original products, some principles can be

developed to increase the value of food. The principle is being introduced based on selected

criteria; (a) formulation modification, (b) combination or integration of two products, (c)

processing approaches and ( d) physical characteristic of the products .. In each principle, a

form of the rubric is prepared as score guidance to innovate the food.

3) For phase 3, the same evaluation form, a rubric, is used to evaluate the criteria of the

innovated food. It is similar to phase 1 where the lowest marks represent poor products

while the highest represent excellent products. This is the set for an indicator to detect

whether the food achieves the target or not.

Chapter 5: Application of the System on the Malaysian Traditional Food Innovation. 

1) Testing on selected innovated Malaysian traditional food. Ten examples of products in the

market is explained and evaluated to show the effectiveness of the guidelines.

2) Applying on the development of a novel Malaysian traditional food.

At the end of this thesis, the whole summary conclusion and recommendation are being explained. 
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2.3 Advantages and disadvantages of traditional food 

The benefits of traditional foods is healthy and have a lot nutritional values. Traditional food is 

made from a natural ingredient that is organic and has no chemicals or additives. The source of 

making the food originates from the land and gives a lot of nutrients to the consumer. A study 

found in 43 Arctic communities where the people that ate traditional food have better diets than 

ate market foods only. This is because many benefits are included in the diets which are the food 

sources have fewer calories. It will help the consumer in weight control and have better diets. Some 

traditional food also less saturated fats which are good for our heart. Consider the example of the 

Thosai, Indian cuisines which is made from healthy ingredients and will be served with sambal. 

The research found that it has low calories under 200 calories which low the risk for heart diseases. 

As stated in the journal by Environmental Strewardship Unit, (2007), the consumption of 

traditional food benefits the first nation's health. The written also explain about the traditional diets 

of animals and plant which provide energy to humans. They said that a traditional diet could be 

one of the reasons to protect humans from chronic diseases such as heart disease and others. 

Traditional food also has several disadvantages which are stated in the problem statement. 

Preparation of certain traditional food is quite complicated and need a long time to prepare food. 

This is because people in the community nowadays have lack skills in traditional food preparation. 

Mostly, people use technology to prepare the food since it is more easy and simple. The study 

about Malay traditional food preparation was carried out by Shariff, 2017 which discusses the 

research on people in Sarawak. Through his study, he found that people in Sarawak lack of skills 

in making their traditional food. As an example, the famous traditional food in the community is 

kelupis. In the report, it was stated that kelupis is not so complicated to be produced, but the food 

ingredient is very difficult to find. Therefore, the young generation had problems in choosing the 

best ingredients to be used in the food. They had limited skills and not being exposed to traditional 

food. Figure 2-1 shows some opportunity and disadvantages of traditional food. 
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2.4 The development of innovated food 

In this research, the development of the innovation principle and concept will be introduced in 

several specifications. There are many aspects that can be considered to form a successful food 

innovation. The idea of innovation food must contain attractive elements or benefits to be 

consumed by people. Other than that, the innovations must also be clever and creative so that the 

products will meet high customer demand in the future. Many researchers were successful in 

producing their innovation products with positive acceptability by the consumers. 

In order to produce modem processed food from traditional food, formulation modification is one 

of the important things which needs to be considered. Formulation of any particular foods may 

affect the products' quality attributes, including physical appearance, texture, nutritional value, etc. 

The modification of traditional food formula may involve several approaches such as enrichment 

and fortification. The addition of fortification in foods needs to be implemented to increase health 

benefits and improve the quality of food. 

Ganesan et al., (2014) has reported that researchers have been made to add the high omega-3 

polyunsaturated fatty acids (w-3 PUFAs) in foods such as bakery products. They improved the 

bread by adding inappropriate amounts that are suitable to recommend daily consumption. The 

different types of fat are added to the bread to enhance the health benefits for the consumer. The 

sources of fortification come from the ingredients such as dairy products and eggs. The study has 

been made by fortification technique, in which the same technique can be applied in the traditional 

food. 

Besides, an organization has implemented multiple fortifications with iodine, iron and vitamin A 

on cereal-based flour. The project was done with new approaches by following the Food and 

Nutrition Board of the National Research Council (1974) (L.Mahshid et al). The study shows that 

the fortification of sugar with vitamin A has been successfully implemented in several countries 

such as Central America in the 1970s. The implementation from other countries shows that this is 

also can be applied to Malaysian traditional food. 
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Figure 2-2: Flow chart "KIT approach" infant food manufacturing (L. Mahshid) 
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The formulation of traditional food can also be modified to change its physical characteristics. 

This needs to be done in order to match the recent taste palate among consumers. The innovation 

can be made to change the texture to become more smooth or springy or change the shape of the 

products. It can be done by refer to the suitability of the product's innovation. Another physical 

characteristic that can be included in the innovation is turning the colour or the parameter into a 

better version of products. There are several attempts have been made to produce innovation of 

products by changing their physical characteristics. 

Fiszman has evaluated the modification of muffins by the influence of adding four types of 

resistant starch to change its texture and color. The ingredient used for the muffin are wheat flour, 

sugar, egg, full-fat milk, refined sunflower oil, bicarbonate soda, citric acid and grated lemon 

peel. The other four types of resistant starch used in the experiment are RS types 2 which are Hi­

Maize 260 and Novelose 240 and RS type 3, Novelose 330 and C* Actistar 11700. The fives 

samples was tested by texture profile analysis (TPA) and Konica Minolta CM-3500d 

spectrocolorimeter. Table 2-3 is taken from graph result of primary TP A parameter in Fiszman, 

2009 studies. 

Table 2-3: Effect of type of RS in instrumental hardness, springiness, cohesiveness and 
chewiness (Fiszman, 2009) 

TYPE HARDNESS (N) SPRINGINESS COHESIVENESS CHEWINESS (N) 

CONTROL 4.ssa (0.86) 0.83a (0.03) 0.63a (0.03) 2.47a (0.44) 

m-MAIZE260 4.42a (0.5) 0. 79ab (0.02) 0.56b (0.02) 1.94b (0.21) 

NOVELOSE 240 4. 73a (0.27) 0.78b (0.03) 0.54b (0.02) 1.99b (0.12) 

NOVELOSE 330 4.61 a (0.56) 0.65c (0.07) 0.55b (0.05) 1.64b (0.25) 

C*ACTISAR 2.86b (0.34) 0.75b (0.03) 0.53b (0.03) 1.64b (0.25) 

*Means (standard deviation) with the different letters are significantly different at p < 0.05 for each row
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The development of this product is being observed in order to produce acceptable products by 

consumers. The discussion on the result of the evaluation of the parameters has been discussed in 

the research journal about the acceptability of the product by consumers. The survey shows that 

their development of new products shows positive results where most people can accept and like 

to eat this combination of the whey cheese with pumpkin jam. Through the modification of food, 

this concept also can be used in the innovation of traditional food. The perfect idea of the 

combination of two products may increase the demand for products. 

Another innovation has been reported by Williams, n.d. about the combination of almonds and 

chocolate that turns out famous and successfully meets consumer demands. In his journal, he said 

that the innovation of the products changes the texture and taste into a different and better product. 

It is reported on the survey of the products gives positive feedback by the consumers. The result 

shows many emotional reactions such as happiness, cravings, and relaxation. The products have 

grown rapidly since it very satisfies the customer demand. This innovation of two products proved 

that consumers can accept the idea as long as the combination is suitable and perfect. Same goes 

for traditional food that has a different texture and taste. Another innovation of traditional food 

can be made in the future. 

2.5 Examples of Innovated Malaysian Traditional Food 

A few Malaysian traditional food have been undergone innovation to suit the current market. The 

innovation may come in terms of(l) modification of the recipe or formulation, (2) integration into 

modem food features, (3) modification of the processing steps mostly to ensure a longer shelf life 

and ( 4) physical improvements including textural and colour properties. Here describes are some 

examples of innovated Malaysian traditional food. 

17 

@
 C

OPYRIG
HT U

PM



@
 C

OPYRIG
HT U

PM



@
 C

OPYRIG
HT U

PM



@
 C

OPYRIG
HT U

PM



2.5.4 Satar 

Satar is a traditional food that is popular on the East Coast of Peninsular Malaysia, especially in 

Terengganu and Kelantan. Satar is made from a boneless fish and spice mixture that is cooked in 

banana leaf wrappers. Satar will then grill it in order for it to cook. Usually, Satar is processed by 

yellowstripe scad (ikan selar kuning), threadfin bream (ikan kerisi), croaker fish (ikan gelama) and 

Spanish rnackerel (ikan tenggiri). 

The Kuih Satar created the innovation by transforming the Satar into the Popia Satar. The concept 

of satar was changed based on the cooking method where the original satar used grilling methods 

which consumed a lot of time to confirm it was fully cooked while the Popia Satar changed it into 

frying method. Popia satar can also be made frozen and then cooked and served later. The 

production of Popia Satar is a commercial success. Through this innovation, the principle 3 and 4 

are developed; (3) modification of the processing steps mostly to ensure a longer shelf life and ( 4) 

physical improvements including textural and color properties. Figure 2-76 below shows the 

difference that have been made for both original Satar and Popia Satar. 

Figure 2-6: The innovations of satar to popia satar 
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3.2 Part 1: Development of the innovation system 

To develop complete system, the works have been divided into 3 stages including the development 

of pre-assessment, innovative principles and post-assessment. 

3.2.1 Stage 1 - Development of the pre-assessment of the original products 

This stage is developed to evaluate the original traditional food prior to any innovation. The 

assessment will be based on a few selected criteria that were chosen according to some quality 

attributes for consumer's acceptance. By referring to these criteria, a set of rubrics will be designed 

to facilitate the user of system to perform the pre-assessment of the food. The outcomes of the 

assessment are expected can be used to facilitate the user to do several innovation towards the food 

as in the stage 2 of system. 

3.2.2 Stage 2 - Development of the innovation principles 

In this stage, a few innovative principles will be proposed based on the observation of innovated 

traditional foods available in the market. The proposed innovative principles will be used as a 

guidance for the system user to get ideas on how to innovate their products. Besides, the proposed 

principles in this stage can also be used to identify the innovation concept of any selected food in 

the market. This can be beneficial for the producers as the improvement of the products can be 

further executed. The proposed innovative principles in this stage will be equipped with a set of 

rubrics to measure the extent of applications of each principles. 

3.2.3 Stage 3 - Development of the post-assessment of the innovated products 

After the product has been innovated in Stage 2, the user will have to perform a post-assessment 

of it. This is to ensure that the innovated product will still have all the quality attributes for 

consumer's acceptance. This will be done in the Stage 3 of the system. In this stage, the same 

selected criteria as in the pre-assessment stage will be used to evaluate the quality of the innovated 

product. Similar set of rubrics will also be referred for the assessment. The outputs of this 

assessment can be then compare with the pre-assessment of the original product to observe the 

impact of the innovation. 
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I 4.2 Stage 2: Development of the innovation principles and concept 

After the original traditional food has been assessed in stage 1, it will then undergone the 

innovation as to improve its attributes. This will be done on the second stage of the system, in 

which a few innovation principles will be proposed as a guideline to the producer to innovate their 

food. The innovative principles listed in this stage are based on observing the common innovation 

concepts of some innovated food available in the market. Based on the observation, the producer 

can follow four basic innovative principles to innovate their food. The innovation made might be 

just following one principle or can be an integration of all. The four innovative principles of the 

system are being explained further in this sub-topic. 

, 

, 

PRINOPLE4 

PHYSICAL 

IMPROVEMENT 

PRINCIPLE 1 

FORMULATION 

MODIFICATION 

PRINOPLE2 

PROCESS INTEGRATION 

AND COMBINATION 

PRINOPLE3 

PROCESSING 

APPROACHES 

Figure 4-3: Development of Principle Innovation 

4.2.1 Principle 1: Formulation modification of products 

The innovation based on formulation modification can be made by considering many different 

aspects such as enrichment and fortification of product, ingredients used in the products, different 

formula and proportions. The purpose of modification of the formula in the products is to increase 

the value and quality of products. As explained in the literature review about the fortification, the 

addition of food fortification into traditional food is acceptable in order to increase the nutritional 

values of products and increase the health benefits of consumers based on guidelines related to 

food fortification. Then, the acceptability of products will be tested by an evaluation form 

provided. 
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4.2.2 Principle 2: Combination or integration of different products 

After the new product innovation is developed, the next step is to ensure the consumer will accept 

the products. Through these concepts, innovation can be made by referring to the evaluation 

provided to detect either the products are suitable to be integrated with other products or not. The 

new approaches of combining different food may increase the products' commercial values and 

meet consumer's demands. The suitability of each product will be evaluated by a rubric evaluation 

provided for this concept. The highest mark defines the best products innovation can be made. 

4.2.3 Principle 3: Processing approaches 

This innovation can be made based on the changes in processing approaches such as by using 

minimal processing in the food processing or by changing parameters of the products. Other than 

that, the food's innovation can also be made by adding extra processes such as freezing process or 

any treatment for the products to increase the quality or shelf life of the products. Then, the 

products will be evaluated through the rubric marks provided to ensure the successfulness of the 

processing approaches on the products. 

4.2.4 Principle 4: Physical improvement 

Through this innovation, the changes that occurred on the products can improve the physical 

characteristics of the products in terms of colors, texture, shape, packaging, or else. The effect of 

the innovation of texture can increase the quality of products. As an example of the innovation on 

physical improvement is the changes in its hardness, springiness, cohesiveness and chewiness can 

be detected. Then, the testing on acceptance of the innovation will be made through the mark 

scales. 

4.2.5 Designed rubrics for the innovation 

Based on the four principles listed in the system, a set of rubrics have been developed in this study 

to guide any food producer to measure the extent of each principles in their innovation. Each rubric 

has a scale of 1 to 10 being presented in Table 4-2. 
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CHAPTERS 

EVALUATION OF THE SYSTEM 

The system has been fully developed in the previous chapter. Hence, this chapter will explore the 

application of the system. The developed system will be tested for verification via two ways ( 1) 

by applying the system on selected innovated Malaysian traditional food available in the market; 

(2) by using the system to develop a novel traditional food product.

5.1 Verification of the system on selected commercialized innovated products 

Based on this study, we have selected 10 innovated traditional food to be evaluated based on our 

system that we are already developed. The 10 innovated products are; 

1) Chocolate Kapit

2) Lekor Cheese

3) Karipap Karbonara

4) Popia Satar

5) Dodol Durian Flavor

6) Ketupat Palas Segera

7) RTE Nasi Lemak

8) Roti Canai Frozen

9) Bahulu Inti

10) Kuih Pau Inti Frozen
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5.1.1 Evaluation 1: Kuih Kapit 

The Graph 5-1 below shows the development of innovation made by kuih kapit in percentage. The 

innovation of chocolate and peanut kapit shows the highest percentage of the process integration, 

referring to principle 2 in the system. It shows that the original kuih kapit combines or integrates 

with chocolate and peanut to produce successful chocolate and peanut kapit in the market. 

However, the result in principle I and 4 shows lower marks since there are no changes in the 

formula and no changes in its physical characteristics. 

Principle 4 

Principle 1 
10 
8 
8 
4 

0� 

Principle 3 

Principle 2 

Graph 5-1: The scores of the development of innovation kuih kapit 
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The Graph 5-2 below shows the comparison of pre and post assessment of original kuih kapit and 

after innovation. The graph shows that the exclusiveness shows the highest marks for the 

innovative kuih kapit compared to the original food. The addition of chocolate as a filling in the 

food increases the value of the food. The innovation of kuih kapit also gives the highest marks on 

simplicity of the process since the process was made by using a modem electric toaster for kuih 

kapit. This will make the preparation less time consuming compared to traditional methods. 
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Graph 5-2: Pre and Post Assessment on the traditional and innovated Kuih Kapit 
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As shown in the Graph 5-4 below, lekor cheese balls give the highest mark on the exclusiveness 

compared to the original keropok lekor. The innovation occurred when the cheese was induced 

inside the keropok lekor and the changes of its shape from long shape to ball-like makes the food 

more exclusive. The idea for producing this product has captured the fans of this food. It also gives 

high marks on the commercial potential since this lekor cheese ball can be frozen and have a long 

shelf life. From this process, the costing increases a bit since there is an addition of cheese in the 

products. 
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Graph 5-4: Pre and post assessment on the traditional and innovated keropok lekor 
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Graph 5-8 below shows the result of all criterias after going through innovation from kuih sata to 

popia sata. The exclusiveness of the popia sata got the highest marks after the innovation. Same 

goes to the commercial potential value is at high marks since the innovation makes the popia sata 

can be commercialized in the market. It also form as a frozen popia sata and increase the shelf life 

of the food. 

As we can see, the marks for authenticity, naturalness and healthiness of the product are dropping 

since there are changes in cooking methods. The authenticity of sata graph is only a drop in small 

marks since the innovation of popia sata still remains the same ingredient and taste of sata. 

However, the original sata which was originally wrapped by banana leaves has changed to popia 

sata which makes it lose the naturalness and also its smoky smell. 
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Graph 5-8: Pre and Post Assessment on the traditional and innovated kuih sata 
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5.2 Application of the system to develop a new innovated product 

5.2.1 Background of the selected traditional food 

Laksam (rice noodle) is a famous traditional food from the East Coast of Peninsular Malaysia. 

The noodles are traditionally made by pouring a thin rice flour batter onto a flat surface, 

steaming it, and then rolling and slicing it into I or 2-inch pieces. The steamed noodles are 

eaten with white and creamy savoury broth made from fish; chubs mackerel and sardine. 

(Tourism Terengganu Department, 2021). Both noodles and laksam gravy is eaten with samba/ 

and fresh vegetables in small slices; long beans, bunga kantan, cabbage and others. 

Nevertheless, laksam has several limitations on its production in Malaysia. First, traditional 

products are low in production scale. The products that_ are so famous in Kelantan and 

Terengganu made the production of laksam limited. Most of the expertise of laksam making is 

in a certain area only and all other countries lack exposure in the preparation. It also made the 

low product availability all around the country. The product also is lacking in commercial 

value. 

5.2.2 Swot Analysis of laksam 

Usually, the original laksam is sold by small entrepreneurs at small stalls or restaurants in their 

areas. In the SME's industry, many factors affect the success and failure of one product. This 

analysis was created to measure the strengths, opportunities, weaknesses and threads of the 

original laksam business in Malaysia. 

Strengths 

Laksam is a unique traditional food that comes from Kelantan and Terengganu. The uniqueness 

of this food which is almost similar to laksa made it a well-known traditional food in Malaysia. 

Even though it comes from the east coast of Malaysia, many SMEs take this opportunity to 

learn and make it famous among all citizens. It is mouth-watering delicacies to eat during tea 

time and lunch. 
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Mixing - Flour Mixer 

Receive the basic ingredient used to develop laksam; rice flour, wheat flour, water, sugar and 

salt. The flour is poured into the sieve according to the distribution's direction and sent to the 

mixer. The flour is mixed with an appropriate ratio and uniformly stirred with another 

ingredient with the addition of water until the dough loosens and elastics. 

Steaming -Steaming Machine 

Then the mixed flour in form of dough will be steam for several minutes. Through this process, 

the noodles can be easily slitted and form its shape. The steaming process is generated by a 

boiler which is introduced to a steam chamber. 

Rolling and Cutting 

After that, the dough will be flattened by pressing rollers until it reaches the other end of the 

steamed dough. The dough will form a dough sheet and continue by the conveying belt into 

the next process; cutting and folding. The cutting knives are set witl_l the correct accuracy to 

give the best quality of the noodles after being cut. The rice flour rolls are cut 1 or 2 inches 

thick and follow the standard size for laksam noodles. 

Drying and Cooling Machine 

After the steam process, the rolled flour will be dried before being packed. After the drying 

process, the noodles tend to have lower moisture content. The noodles are send through noodle 

distribution conveyer into cooling machine to be cooled after going through the drying process. 

The noodles then is cooled with low temperature to meet the packing demand. 

Packaging Machine - Weighing & Metal Detecting 

The ready instant laksam noodles are then weighed and checked by a metal detector to ensure 

the product is safe. Lastly, the noodles is packed by packaging machine with LDPE plastic and 

sealing. 
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Preparation of laksa11, savoury paste 

In this innovated product, laksam savoury will be processed to form a paste. Laksam savoury, 

originally a fish-based coconut milk gravy, will transform into a paste and coconut milk 

powder. The process starts with receiving the fish from the supplier comes from the wholesaler 

at pantai area in Kelantan. The fish used for the recipe are ikan kembung and ikan sardine. The 

fish will be stored in an insulated cooler icebox to maintain its freshness. It helps to ensure that 

only good quality fish is processed for further processing. The spice mix used in the paste 

production includes chillies powder, red onion, garlic, lemongrass, ginger, black pepper, 

seedless tamarind, palm sugar, salt, coconut milk. 
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Figure 5-3: Flow chart of laksam savoury paste 
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Drying 

After the retort process, the products are transferred to the drying room for the drying process.
The drying process is carried out at room temperature to dry and remove the water accumulated
on the surface of the packaging material during the retort process.
Flow chart of fried vegetables 

Usually, laksam is served with chopped fresh vegetables as condiments. In instant /aksam, all
vegetables such as long bean, ginger flower, kesum leaves, cabbage and onions will be
processed through a drying process to produce dry vegetables.

I Raw material l r !... 

I Washing / Sorting ] 
i l 
�.,. 

Cutting l 
·v

Drying l
r' ·. ,. 

Cooling 

.! l. 

I Packaging l 
Figure 5-4: Flow chart of dried vegetables

Raw Material 

Raw material received

1) Long bean
2) Ginger flower
3) Kesum leaves
4) Cabbage
5) Onions
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6.2 Recommendation 

As this project only focus on the early stage development of the innovation system, more efforts 

are still required to validate the system particularly in the real industrial scenario. This can be 

done by asking the food producers to try the system in order for them to innovate their own 

products. Besides, the system will facilitate the user for food innovation in theory, hence the 

practical part of the innovation is also requires as to observe the practicality perspective from 

the outcomes of the system. The proposed innovated product needs to be physically produce 

and tested to validate the reliability of the system. Lastly, it is suggested to use SuperPro 

software to evaluate the product innovation in real large scale industry. 
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