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APPENDICES 

 

Appendix 1. Distribution of participants’ responses within each question in the knowledge section. 

No. 
Question 

Answers (N (%)) 

True  False DK 

1 Traditional foods are foods produced based on the recipe 

and method inherited from generation to generation. 

394 (95) 14 (3) 5 (1) 

2 Fermented foods are foods produced from fermentation 

process, which is a process of breaking down carbohydrate 

to protein or fat helped by microorganisms. 

322 (78) 60 (15) 31 (8) 

3 The white cotton-like part in tempeh is a result from 

bacterial fermentation. 

297 (72) 75 (18) 41 (10) 

4 The main ingredient for red oncom is tofu cake, that is a 

soybean waste in which the protein content has been 

taken for tofu making. 

264 (64) 13 (3) 136 (33) 

5 In tape manufacturing, yeast is needed as a microorganism 

to aid the fermentation process. 

363 (88) 7 (2) 43 (10) 

6 Dadih is a fermented milk product from Indonesia that is 

widely consumed in ethnic people in Minangkabau, West 

Sumatera. 

157 (38) 4 (1) 252 (61) 

7 Solid and liquid brem are made from fermented tape using 

cassava.  

209 (51) 44 (11) 160 (39) 

8 The flesh of jackfruit is used as an ingredient in tempoyak 

fermentation process. 

91 (22) 86 (21) 236 (57) 

9 Bekasam is a fermented fish product that has sour and 

salty flavor. 

124 (30) 11 (3) 278 (67) 
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10 Kecap is a fermented product that is made solely by the 

help of bacteria. 

158 (38) 142 

(34) 

113 (27) 

11 Fermentation process in terasi produced glutamic acid that 

contribute in umami flavor. 

242 (59) 5 (1) 166 (40) 

12 An amount of rice is added to sayur asin fermentation, so 

that the fermentation could yield a sufficient amount of 

sour flavor. 

90 (22) 83 (20) 240 (58) 

13 Probiotics present in fermented foods could benefit human 

digestive system. 

359 (87) 6 (1) 48 (12) 

14 Lactic acid bacteria isolated from Indonesian traditional 

fermented foods has the potentiality to exhibit positive 

effects toward human digestive system. 

217 (53) 16 (4) 180 (44) 

15 Tempeh contains isoflavones that could potentially 

increase menopause symptoms in women. 

65 (16) 80 (19) 268 (65) 
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Appendix 2. Distribution of participants’ responses within each statement in the attitude section. 

No. Statement 

Answers (N (%)) 

Agree Neutral Disagree 

1 I love Indonesian traditional fermented foods that are unique. 268 (65) 129 (31) 16 (4) 

2 I prefer Indonesian traditional fermented foods rather than 

fermented foods from other countries (e.g., kimchi, sauerkraut, 

natto, etc.). 

204 (49) 155 (38) 54 (13) 

3 I feel more nationalist when I consume Indonesian traditional 

fermented foods. 

171 (41) 153 (37) 89 (22) 

4 I consume Indonesian traditional fermented foods to obtain the 

health benefits from the foods. 

218 (53) 134 (32) 61 (15) 

5 It is important for me to know the origin, ingredients, 

manufacturing method, and ways to consume Indonesian 

traditional fermented foods. 

241 (58) 104 (25) 68 (16) 

6 It is important for me to know and learn various types of 

Indonesian traditional fermented foods. 

217 (53) 134 (32) 62 (15) 

7 It is important for me to know and learn various benefits and 

usefulness of Indonesian traditional fermented foods. 

299 (72) 91 (22) 23 (6) 

8 It is important to me that Indonesian traditional fermented foods 

are a part of Indonesia’s cultural heritage. 

326 (79) 68 (16) 19 (5) 

9 It is important for me to accept and share the knowledge about 

Indonesian traditional fermented foods to preserve Indonesia’s 

food culture. 

284 (69) 106 (26) 23 (6) 
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Appendix 2. Sample of online questionnaire developed in Google Form 
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