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resources and their economic conditions.

tribe

Rendang is a kind of food that has become one of cultural heritages of Minangkabau tribe. It is not only a local
food that has been crowned the best food in the world by CNN, but it also serves as the cultural identity. Most of
people think that rendang is only made from beef of buffalo meat. In fact, rendang has many varieties that relate
to the types of the area and the local natural resources where it is cooked. West Sumatra consists of mountainous
and coastal areas. One of the popular rendang varieties in coastal areas is Rendang Lokan—it is not made from beef
but oyster (lokan). Rendang Lokan is a kind of food for people who live in this area. They use resources of the sea
for their foods. Rendang, for Minangkabau tribe, is not only considered as a traditional food but also as a symbol of
cultural identity from a certain area. This article is aimed at discussing the history of using Oyster as the main
ingredient for rendang as one of the rendang varieties coming from the coastal areas in West Sumatra. The results
show that rendang lokan is a representation of the characteristics of Minangkabau people who have the ability to
adapt themselves to the local environmental conditions in maintaining their cultural identity. Rendang lokan was
initially created as the adjustment of the Minangkabau people who live in the coastal areas to the local natural
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Introduction

Today, food does not simply fulfil people’s daily need
and appetite, but it also shows the identity of certain
community [1]. Every region has specific food which
shows the heritage and pride of its people from gener-
ation to generation [2, 3]. This also applies in all tribes
throughout Indonesia. Indonesia is a multicultural coun-
try composed of 633 tribes [4]. Each tribe has specific
food as its cultural identity [5]. One of the best and
popular foods in Indonesia is rendang. The food is
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originally from Minangkabau tribe who lives in the prov-
ince of West Sumatra, often called Minangkabau world.
Rendang from Minangkabau has already been declared
as one of the 50 delicious foods in the world with num-
ber 1 at voting based on the version of CNN [6].
Recently, for at least 10 years, the study of rendang
has attracted the attention of scholars to analyze it from
various perspectives such as its nutrition [7], its cooking
process and quality [8], and its status as the traditional
food [9]. The other research is about its origin from his-
torical perspectives [10]. The research about rendang as
the cultural identity of the society however is still lim-
ited. Most of the previous studies focused on rendang as
the culinary of Minangkabau society with the meat as its
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main ingredient, not oyster. In fact, rendang has many
varieties that relate to the types of the region and the re-
source of nature where local people live in the province
of West Sumatra.

The variation of rendang reflects the ability of the local
people to face their life challenges, explore their local
wisdom, and adapt themselves to the surrounding envir-
onment and available natural resources. The people who
live in the mountainous areas have the ability to cook
rendang with meats, chickens, eggs, or even eels as the
main ingredients, while the people who live in the
coastal areas have the ability to cook rendang with the
natural resources available in the sea, such as fishes and
oysters, as the main ingredients. This shows their cul-
tural identity and ability to adapt to the local environ-
mental condition in order to fulfil their daily needs.
Rendang has become prestigious and popular culinary in
Indonesia. The variation of rendang proves that Minang-
kabau people are able to adapt themselves to their local
environmental condition [11].

Rendang lokan is very popular in West Sumatra show-
ing the characteristics of people who live in the western
coastal areas. The oysters which live in the west coasts
of West Sumatra are different from those living in other
places. The people in this area call them Lokan. In
addition to showing a specific food from this area, using
lokan as the main ingredient of rendang shows the local
people’s creativity in processing food for their needs.
Rendang lokan is very delicious and certainly has differ-
ent taste from rendang made from beef or buffalo meat.
Moreover, that the price of oyster is cheaper than beef
or other kinds of meat triggers the local people to be
more creative in producing rendang lokan as an identity
of culinary. In addition to the taste and price aspects,
lokan is a food that is in high demand because of its ex-
cellent nutritional content. The nutritional content con-
tained in the main ingredient, such as in lokan, is an
important factor to be considered in processing trad-
itional food [12], because food is not only to meet the
needs of life but also to support health as an indicator of
welfare of human life. The complete composition of
lokan, including its taste, price, and nutritional content,
makes this kind of rendang in high demand by people in
West Sumatra. Rendang lokan used to be a culinary
tradition of people living in coastal areas which was usu-
ally served at traditional parties, especially at weddings.
Nevertheless, recently, the food has gained its popularity
and is now available in some restaurants and the food
stores as the souvenir.

This article is aimed at discussing the history of
rendang lokan as the Minangkabau people’s traditional
food, representative of their cultural identity and their
ability to adapt to their local environmental condition.
This topic is interesting to study since it provides new
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knowledge about the variation of rendang. Besides, it of-
fers new ways to analyze traditional food in terms of an-
thropological, sociological, and historical perspectives.
Thus, it triggers comprehensive knowledge about food
as a cultural identity, fulfilment of people’s daily needs
as well as ways to survive. The previous article about
rendang lokan simply discussed it as the culinary tour
[13]. However, it did not investigate the ingredients,
process of cooking, and background history of rendang
lokan as the variety of rendang initiated by the people
who live in a western coastal areas of West Sumatra.
This article, therefore, offers the originality of value and
the newest study about local food of the tribe both as an
identity and ability of the local people to be innovative
in adapting to the local available resources.

Food is the characteristics of a certain society as well
as a kind of cultural identity [14]. A cultural identity re-
fers to cultural egalitarian held by a group of people who
are from the same ancestor and history and make them
as a community [15]. The identity involves learning and
accepting the tradition, heritage, language, religion,
ethic, mindset, and socio-cultural values found in the
community as the concept of their lives [16]. This iden-
tity is a signifier for the same or different socio-cultural
background between one community and others, which
make them proud of it [17]. Thus, rendang is a kind of
cultural identity of Minangkabau people as well as their
pride wherever they are [18].

Research method

The research used a qualitative method by collecting
data through participation observation, interview, and
analysis of secondary data. The method is used to reveal
how the society considers the food as their cultural heri-
tage and identity. In the perspectives of sociology and
anthropology study, the food is considered as an expres-
sion of the society its self that makes them different
from others [2]. It makes them proud and have honor to
be a part of Minangkabau tribe. Thus, the way they con-
sider the food as heritage and identity relates to know-
ledge, awareness, and subjective meaning that they have
both as an individual and the member of the Minangka-
bau tribe. As a result, it is difficult to reveal the meaning
and experience of the actor by using category and rules
of qualitative research. Based on the problem that has
been formulated, this research used observation and
interview to highlight the process, meaning, definition of
situation, and experience as the basis of their actions in
their social life. This is in line with ethnography ap-
proach in cultural research [19].

The observation was done in several places, including
in the houses of the people who cooked rendang for
wedding parties or other celebrations, at restaurants
which served rendang as one of their menus, food stores,
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and the center of souvenir for special Minangkabau’s
food, especially in Pesisir Selatan Regency of West Su-
matra Province. The observation was done to see the
process of cooking rendang step by step. Through the
observation on the ingredients, tools and the process of
cooking rending, it was found that the philosophy of
rendang was realized through the way it is cooked. The
interview was done in detail to 20 informants as the rep-
resentative of the society from high land and coastal
areas. The purposive sampling technique was used to de-
cide the informants based on the criteria and the aim of
the research. The criteria for informants were (i) Mi-
nangkabau people who live in West Sumatra; (ii) having
the ability to cook rendang; and (iii) leader of women
called Bundo Kanduang (mother). The interview was
done around 3 to 90 min to know more about the phil-
osophy and history of rendang, kind of rendang based
on the characteristics of area, the ingredients, and the
process of cooking as well as the meaning of it for the
Minangkabau society. Then, the result of the interview
was transcribed, categorized, and compared to the obser-
vation and secondary data. Then, they were analyzed by
using the relevant theory. The research was supported
by oral history and oral tradition by collecting the infor-
mation directly from the people who knew the historical
tradition of cooking rendang. They were also the actors
in expressing their experiences. It can be revealed that
rendang lokan is the food created by the adaptation of
society in coastal area to the condition of their local en-
vironmental conditions [20].

The data were analyzed using an interactive analysis
model whose stages included data reduction, data dis-
play/presentation, verification, and conclusion (Fig. 1).
In the first stage, the collected data were processed
through data selection, coding, and simplification. After-
wards, the data were arranged into a collection of cate-
gorized and synthesized information, then the data were
presented in the form of narration supported by pic-
tures, tables, and charts. Based on the process of data

-

Process of data collection and analysis

Data Collection Data Display
In-depth Interview Narration
Oral History Pictures
Participation Observation Tables/ Charts

\4 A 4

Data Reduction Conclusion
Data selection Drawing
Coding Verifying
Simplification

Fig. 1 Process of data collection and analysis
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reduction and presentation, the data were then verified
and conclusions were drawn, involving the interpreta-
tions of the authors regarding the data presented [21].
By combining the techniques to collect the data, the re-
sults of the research were valid about the variation of
rendang based on the geographical characteristics of the
area and the representation of identity Minangkabau
society.

Results and discussion

History of rendang lokan

There is no exact source informing when the first
rendang lokan is found since it is not a tangible cultural
heritage. It is closely related to an intangible cultural
heritage, thus it is the cultural process which is called
immaterial in which the process is evolution. The history
of rendang lokan is related closely to the mobility of the
society from high land to the coastal area. For Minang-
kabau society, culinary of rendang is the manifestation
of cultural mobility. In the Minangkabau custom, people
who want to go somewhere out of their hometown are
usually provided with rendang [22], and this has been
implemented since a long time ago, especially since
Islam came into Minangkabau. The familiar myth in Mi-
nangkabau society especially for women is “they are not
Minangkabau if they do not know how to cook
rendang.”

As a matter of fact, the process of cooking rendang
has been known since the bronze culture called black-
smiths culture (budaya pandai besi). It is impossible to
cook rendang without using a large deep frying pan
(kuali basi). The process is derived from the place in a
high land area which is called main land (Luhak nan tigo
or daerah darek). In line with the process of mobility in
the past, since the entrance of Islam and the colonial
times, rendang has developed through some innovations
in its materials and ingredients, based on the situation
and environment. This is suitable with the characteris-
tics of the Minangkabau people who are called Egalitar-
ian because they are able to adapt to the new World.

The existence of rendang lokan is the result of the mo-
bility process and ability of Minangkabau people in
adapting to the environment where they live. This cre-
ates several innovations including culinary in accordance
with the egalitarian characters of Minangkabau people.
The first destination they headed was the coastal areas,
then they might continue to another place on the other
island. In the coastal areas, they built a new settlement
with the new model of the traditional house (Rumah
Gadang) where its architecture was different from their
original one. They are however sure that they still have
relationship with their village indicated by their way of
living, ie., they still live together with their own clan
[23]. It shows that Minangkabau has settled in coastal
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areas in which they develop and keep the identity of
their clan such as Body, Caniago, Melayu, Koto, and
Pitupang.

Then, they try to adapt to the natural resources
around them. They manage the resources with their
own knowledge they had from their original village, high
land. One of them is culinary of rendang. They also have
variety of local knowledge such as farming, architecture
of building, art, literature, herbal medicine, and culinary.
Rendang lokan is the manifestation of Minangkabau so-
ciety in adapting to their environment, as well as the
combination of local wisdom they own.

Today rendang lokan is available in Pesisir Selatan Re-
gency, such as in the center of rendang and restaurant.
It is different from the high land, where the restaurants
do not have it. In line with the development of the tour-
ist resort, the coastal areas become more popular so that
rendang lokan is the favorite culinary for both local and
foreign tourists who visit the area. Nearly every restaur-
ant in the area put on the banner or brand with the in-
formation that rendang lokan and curry of reef fish
(gulai ikan karang) are available. Both of these culinary
are the icon of the Minangkabau society in coastal areas.

Rendang lokan: specific culinary of people living in
coastal areas of West Sumatra.

Rendang, as the specific culinary of Minangkabau
people, now becomes the main menu and favorite food
which is familiar in Indonesia. Besides, along with the
development of tourism in Pesisir Selatan Regency,
rendang lokan has been popular in foreign countries.
The society outside Minangkabau, however, only knows
one kind of rendang that is rendang with meat. In fact,
there are many kinds of rendang based on the local nat-
ural resources. People who live in the highland use any
kind of cattle or vegetables grown up in their area to
cook rendang. But the people who live in the low land
or coastal area use the resources of the sea to cook
rendang with any ingredients from the nature around
them. The difference of the sources creates the specific
taste from each of rendang even though the process and
the way how to cook are mostly the same.

Rendang lokan is one of the popular foods in West Su-
matra. It is a kind of rendang with oyster that reflects
the character of Minangkabau people who live along the
coastal areas in West Sumatra, especially in Pesisir Sela-
tan Regency (Fig. 2). It is their icon and pride of the
coastal area since it is the main resource in their envir-
onment which cannot be found in the mountainous are.

Opyster is a kind of Geloina Erosa that live in mangrove
area, in a bottom of water, since its habitat is in a mud
area (Fig. 3). It becomes foodstuffs and source of animal
protein for Minangkabau people living in the coastal
areas West Sumatra. It has a high nutritional content,
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consisting of 7.06-16.87% protein composition, 0.40—
2.47% fat, 2.36—4.95% carbohydrate and energy with 69—
88 calcium/100 g [24].

Besides, oyster is easy to get and its price is so cheap
that the society tends to choose it as the main ingredient
to cook rendang. Today, the price of meat is more ex-
pensive, around IDR 120.000/kg while the oyster is only
IDR 75.000/kg. The reasons mentioned above make
rendang lokan one of alternative foods in West Sumatra,
especially for the society along the coastal areas who are
commonly fishermen. When they cannot afford to buy
meat, they still get nutrition from oyster and cook it as
rendang.

Rendang lokan is also famous because of its distinctive
taste. Cooking rending requires fresh oysters with some
other ingredients which grow in their area. They are
coconut milk, ginger, turmeric, lemon grass, and other
ingredients from plantation around their house. All the
materials are processed by hand (manual) not machine.
Coconut milk is squeezed out of coconut and other in-
gredients are ground by the grinding stone (Fig. 4). They
believe the taste is different if it is hand-made rather
than using a machine (technology).

All the ingredients for rendang lokan are the same as
rendang with meat. One kilogram of oyster requires 300
g of finely ground chilli, 4 L of coconut milk (out of 4
coconuts), 15 cloves of finely ground onion, 5 cloves of
finely ground garlic, 1 teaspoon of finely ground ginger,
2 spoons of finely ground galingale, % kilogram of finely
ground turmeric, 2 lemon grasses, 5 lime (Purut) leaves,
3 bay leaves, 1 turmeric leaf, 1 teaspoon of salt, and 1
spoon of finely ground coriander.

The process of cooking rendang lokan is the same as
rendang with meat, using hand and wood for cooking
not by gas or electrical stove. This is because they think
the taste will be different if the cooking uses gas/elec-
trical stove. The process takes quite long time, around 6
to 8 h in order to get the ideal texture and color—dark
brown—with oil in it (Fig. 5).

The process of cooking rendang is done in a trad-
itional way, including the materials, which are rich of
local spices, gives a certain taste and not less than
rendang with meat. The fresh oyster as the seafood
mixed with tasteful coconut milk and fresh spices cre-
ates the uniqueness of Minangkabau culinary. Thus, it is
a kind of rendang which becomes favorite culinary for
people in West Sumatra since it contains good nutrition
and its price is cheap.

The uniqueness of the rendang lokan is on its in-
gredients and spices. The vegetables used as the in-
gredients are fern (pakis) and cassava leaves that are
never used for rendang with meat. Fern (pakis) is a
kind of wild plantation that grows up along the bank
of rivers, mangrove area, while cassava grows around
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Fig. 2 Maps of Mangrove area and Pesisir Selatan Regency of West Sumatra Province

Fig. 3 Oyster as the resource of mangrove area
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Fig. 4 The process of rendang lokan in a traditional way. a To grind the spicy by stone, b to squeeze the milk out of coconut, ¢ the coconut milk
is cooking, d then the ingredients is poured into the coconut milk while it is cooked by using wood

J

their houses and its tuber (singkong) is a substitute
for rice. The combination of these vegetables makes
rendang more delicious and both of them have high
iron contents (Fig. 6).

The variation of rendang lokan also shows the commu-
nity wisdom in utilizing the resources that exists around
them. Rendang is not necessary with meat, but it can be
with other animals’ protein and vegetables. It means
rendang has expansion of meaning not only in its mate-
rials and ingredients but also in the way it is cooked.

Rendang lokan: marine tourism icon of West Sumatra
The uniqueness taste of rendang lokan makes it ac-
ceptable in West Sumatra culinary market. At the

beginning, it is only as a food for family for coastal
community which serves for the celebration days and
religious day. Today, it is one of the tribe’s food
which is demanded by tourists who came to West Su-
matra. The high demand makes it easy to find in any
food store especially for traditional food of Minangka-
bau. Besides, along with the development of tourism
in Pesisir Selatan Regency, rendang lokan has been
popular in foreign countries.

Today, it is easy to find rendang lokan from coastal
area in any food stores and restaurants. It is common
for the restaurants to serve it as their main menu, espe-
cially on the marine tourism resort. It also can be found
in the traditional food center of Minangkabau which are

Fig. 5 a Lokan (fresh oyster) without skin. b Rendang lokan

N
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Fig. 6 a A kind of fern (pakis), b curry lokan pakis (kalio lokan pakis), ¢ Rendang lokan with fern (rendang lokan pakis)

put beside rendang with meat of cow or buffalo on the
shelf (Fig. 7).

Rendang lokan becomes more popular since the Man-
deh Islands integrated tourism is developed in Pesisir
Selatan Regency and now it is an icon of marine tourism
in West Sumatra, Indonesia. This resort has become
more crowded since 2016. The area consists of 4 main
villages where mostly of the people are fishermen in-
cluding a searcher of oyster when the fish season is less.
The people who search the oysters are commonly
women to fulfil their daily need if the fish are less. The
area was isolated before. The access to the remote village
only was reached by boat or small ship when the

weather was good. Although the islands are called The
Hidden Paradise for its beautiful scenery, not many
people come to visit the place because of the lack of
transportation. On 10 October 2015, the President of
Indonesia, Joko Widodo, calls it a Raja Ampat (the same
as the beautiful place in Papua Island) on the west of
Indonesia. In 2018, the 42-km road which connected the
four villages was completed. Thus, the area becomes one
of the strategic tourist resorts in Indonesia [25].

Since the area becomes more popular as the tourist re-
sort on the west of Sumatra, the specific food of the
tribes on Mandeh area also sold out. One of them is
rendang lokan as their cultural identity as well as their

Fig. 7 The package of rendang lokan in a food store
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pride. Mandeh is also known as a mangrove area. The
place causes people livelihoods on the mangrove area
that is to search the oysters for selling or their own food.
The resource of their area is developed to specific culin-
ary of Mandeh integrated tourism which is sold in many
restaurants to be enjoyed by visitor.

Referring to the high demands of rendang lokan and
the increase of local society economy, the government is
intent on giving several trainings how to process and
pack it so that it can be a kind of souvenir. It is just a
local food before, but now it is one of the favorite com-
modities for tourists at the market. It contests to the
rendang with meat at global market. Rendang lokan cur-
rently becomes one of the mainstays of typical culinary
tourism in Mandeh Islands.

The results of the interviews with rendang lokan en-
trepreneurs around Mandeh Islands reveal that the tour-
ists show their positive responses to the tastes of
rendang lokan because some of them continue ordering
rendang lokan online after their return to their home
country. Almost every day the rendang lokan entrepre-
neurs manage online requests for rendang lokan from
foreign countries. The highest demand is from Japan,
Malaysia, Singapore, European countries, and Australia.
This proves that rendang lokan is a traditional food of
the Minangkabau coastal community which is already
popular in foreign countries, as is the popularity of beef
rendang.

The popularity of rendang lokan as a typical trad-
itional food in West Sumatra is in line with the de-
velopment of marine tourism in Pesisir Selatan
Regency. Rendang lokan does not only become a part
of local wisdom of Minangkabau people living in
coastal areas of West Sumatra, but it also becomes a
source of their income that increases along with the
development of tourism sector. In this context, tour-
ism and local traditional culinary are two sectors that
influence each other. Tourism requires local trad-
itional culinary as an enhancer for tourism attraction,
while traditional food also requires tourism activities
as a promotional medium in order to be accepted
and able to compete in national and global markets
[26, 27].

Rendang lokan: cultural identity and adaptation of
Minangkabau people to the environmental condition in
West Sumatra

Rendang, one of the manifestations of Minangkabau
people’s cultural identity, is a marker that distinguishes
them from other tribes. It is a cultural heritage and a
pride of Minangkabau people, passed down from gener-
ation to generation. The globalization today is the chal-
lenge since the mobility of commodities and people run
smoothly so that the fast food and many kinds of food
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from different culture exist with varieties of taste and
the price are cheap. The young generation tend to
choose fast food rather than rendang for it is practice
and does not take times to cook like rendang with com-
plicated process. As a result, Minangkabau people are
forced to have creativity to keep the heritage food, so
that they can sustain the cultural identity to each gener-
ation. The innovation for processing local food to be in
demand by others is crucial [28], so that the traditional
food is able to compete to fast food and the modern
ones.

The variation of rendang is an evidence to show the
high creativity and innovation of people to sustain their
cultural identity. This is also to prove that cultural iden-
tity has modification in line with the developing of
people creativity as the creator and user [29]. Besides,
the choice of oyster processing to be rendang is the way
of coastal society in using the resource of nature around
them, adapting to the local environment as well as their
economic conditions. These become the marker of cre-
ativity and innovation in facing the nature including to
survive [30, 31].

Alam Takambang Jadi Guru (learning from the na-
ture) is the philosophy of Minangkabau people in inter-
acting with nature. The availability of oyster which is
easier to get and costs cheaper triggers the local people
to use it as the main ingredient for rendang. The custom
runs well, and it keeps as the main food even though the
main material is not the same, as the meat is substituted
by oyster. Rendang lokan is the main food to be served
to the head of clan in the coastal district’s customs, not
rendang with meat as in other areas in West Sumatra.

Referring to the explanation above, it shows how Mi-
nangkabau people are so flexible to handle the problems
and make modification based on their daily need in
order to save their live. Rendang lokan represents the
character of Minangkabau people who are creative and
adaptive to their local environmental conditions and
hold fast to their cultural identity (Table 1).

This is in line with Stuart Hall and Crish Barker who
say that cultural identity is the construction [32]. Thus,
the cultural identity is flexible not permanent. The con-
struction is a continually process through the space and
time [33]. It is supported by Homi K Bhabha that cul-
tural identity is not inheritance but the entity which
continuously negotiate and adjust to the situation [34].
In other words, cultural identity can have adaptation
based on the need and demand of the society [35].

Conclusion

Rendang lokan is one of specific culinary in a coastal
area of west Sumatra that has oyster, a kind of Geloina
Erosa as its material, which exists in mangrove area
called Lokan. The findings indicate that rendang lokan
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Table 1 Recapitulation of the main research findings
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Representation of rendang lokan for
Minangkabau community

Research findings

Rendang Lokan as a form of adaptation

Rendang lokan is created because of the adaptation of the people living around the coastal areas of

West Sumatra to the local natural resources and their economic conditions. The high price of beef/
buffalo meat as the main ingredient of rendang challenges them to innovate and be creative in
modifying rendang. Rendang, which used to be made from beef or buffalo meat, is modified by
using shellfish of Geloina Erosa type that lives in mangrove areas as the main ingredient, which
Minangkabau people call Lokan. Rendang lokan is a form of adaptation of the Minangkabau people
to their living conditions, so that they can still enjoy rendang at a more affordable price and with
high nutrition, but without losing the distinctive taste of local ethnic food as the pride of the
Minangkabau community’s ancestors.

Rendang lokan and cultural identity

Rendang, one of the manifestations of Minangkabau people’s cultural identity, is a marker that

distinguishes them from other tribes. It is a cultural heritage that becomes a pride of Minangkabau
people, passed down from generation to generation for its sustainable existence. Variations of
rendang, such as rendang lokan, are evidence of the high creativity and innovation of Minangkabau
people who live in coastal areas in order to maintain their cultural identity which is manifested in the
form of local ethnic food. Moreover, this also proves that cultural identity can be modified along with
the development of human creativity as a culture creator and user.

Rendang lokan and tourism

Rendang lokan, which used to be a culinary tradition of people living in coastal areas usually served

as a special dish at family celebrations and holy day celebrations, has now become a market
commodity that is in high demand by tourists. The demand is quite high, making rendang lokan
now easy to find in various shops selling traditional Minangkabau food souvenirs. Lokan rendang,
which used to be a local food, has now become a market commaodity favoured by tourists, just like
beef rendang which has been well-known in the global market. In this regard, rendang lokan as the
cultural identity of people living in the coastal areas of West Sumatra, which was previously created
due to the adaptation process, has now become one of the sources of livelihood for the local

community.

Source: Authors

is the representative of the characteristics of Minangka-
bau people who have the ability to adapt themselves to
their local environmental conditions in order to main-
tain their cultural identity. This is created by people who
live in coastal areas in West Sumatra in order to adjust
to the local environment and their economic conditions.
Nowadays, rendang, which used to be simply the local
food and was served only during celebration days, be-
comes popular in the market and it is easy to find in res-
taurants and traditional Minangkabau food shops.
Besides, it is now a commodity which is demanded by
tourists, as is rendang with beef or buffalo meat. It has
been able to compete in a global market. Rendang lokan
is getting its royalty soon as it has been internationally
branded as a specific culinary of Minangkabau people
living in the coastal areas of West Sumatra, especially in
Pesisir Selatan Regency. Moreover, it has become an
icon of international tourism located in Pesisir Selatan
Regency.

Rendang lokan, which is one of many other kinds of
rendang found in West Sumatra, is the focus and limita-
tion of this article. There are many other kinds of
rendang found in West Sumatra reflecting typical char-
acteristics of each region with their unique historical
background that can be studied by other researchers.
The study on rendang lokan has implications for the de-
velopment of knowledge in understanding the meaning
and social functions of traditional foods that are useful
for preserving Minangkabau traditional foods in the

midst of global competition. The excellence of this art-
icle is that it provides comprehensive knowledge about
traditional food which does not only reflect a cultural
identity and fulfilment of the local people’s life needs
but also shows their ability to adapt themselves to the
local natural resources.
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