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PSU Virtual Visiting Professor

Special lecture

‘Functional foods and
Gastronomy in Indonesia"

Prof. Dr. Eni Harmayani th
Dean of Faculty of Agricultural Technology, Date: Monday, 14 February 2022
Universitas Gadjah Mada (UGM), Indonesia Time: 09.00 AM — 11.00 AM (Thailand time)
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} Food Function

v ¢ To supply nutrition
Life e For health and vitality
e Eating is part of lifestyle

¢ Eating to get maximal benefit
- tasty, healthy, happy
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What is Functional Food?

* Indonesian Society for Functional Food and
Nutraceutical defines Functional Food as follow:

Functional food is food (fresh/processed) that
contains components that are useful for improving
certain physiological functions, and/or reducing the
risk of illness that is proven based on scientific
studies, must show the benefits in the amount
normally consumed as part of a daily diet
(https://p3fni.org/)
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Indonesian consumer’s are shifting
preference to healthier choices of foods:
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Indonesian consumers are Increase in Indonesian Growing health

shifting preference to consumer’s ability to pay consciousness among
healthier choices of foods extra for better quality Ind ia's young populati

Source: INA Magazine, Global Business Guide Indonesia

Health Ingredients South East Asia 2016
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How is the prospect of Functional
Food in Indonesia?

Functional Food Market in Indonesia:
Market is still young
However, it grows because of big population
Functional food concept is still new

With increasing lifestyle disease such as
obesity, heart disease, diabetes, there is
increasing demand for functional food

Functional food beverage dominated the
market (more than USD 2 billion)
Functional food comprise 70% of
nutraceutical market
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What is gastronomY? %) UNIVERSITAS GADJAH MADA

Gastronomy is everything related to the art,
practice, and study of selection, preparation,
production, presentation and enjoyment of food
and beverages.

The scope of gastronomy is quite broad, namely:
origin and history of food including food
philosophy

diverse sustainable food (agrobiodiversity)
knowledge on how to handle and process dishes
knowledge of eating habit

@ ‘/' B ac.id LOCALLY ROOTED, GLOBALLY RESPECTED

Communication

Sticky rice, Compote (Kolak),
Rice Cake (Apem) give to

Porridge Suran neighbors before Ramadhan
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5. Indonesian food has meaning

a. Through symbols and hope

- Tumpeng Kapuranto which is a symbol of apology

-> Legomoro as a symbol of hope for the union of two families
- Wajik (sticky rice cake) as a symbol of hoﬁe for the
stickiness of kinship

-> Sanggan as a symbol of hope so that the goal is achieved
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