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Abstract 

Local food is a crucial foundation in ensuring sustainable food security. However, the production of local 

food for teenagers, whose preferences are highly influenced by increasingly globalized socio-cultural 

changes and interactions, has its own issues. The goal of this study was to investigate the perceptions of 

teenagers in Banjarnegara on the opportunities for developing local food in Banjarnegara. This research 

was conducted utilizing a quantitative survey method. Data collection was carried out randomly on 370 

respondents aged 17–22 years. The respondents were high school students in Banjarnegara. The results 

of the study suggest that the majority of the information on local food was gained by respondents via 

social media. Tubers, fruits, and vegetables are groups of local foods that are considered to have the 

potential for further development. It is known that snacks are a kind of highly processed local food that 

are considered to have the ability to be more liked and accepted by consumers. 
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A. Introduction 

The Food and Agriculture Organisation of the United Nations (FAO) projects that food 

demand in developing nations will increase by 60% by 2030 and could potentially reach 200% by 

2050. The fact that food consumption is expected to rise faster than supply makes this projection 

even more worrisome (Rozi et al., 2023). One of the measures presently being taken to anticipate 

this condition is to optimise the potential of local food sources. Local food products are unique due 

to their association with cultural history and the environment. It has excellent potential for 

development because of its ease of access, acceptance by the local population, and relatively 

affordable price (Banerjee & Quinn, 2025; Hakim et al., 2021; Widowati & Nurfitriani, 2023). 

Initially, local food development focused solely on crops that serve as sources of carbohydrates. 
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With the emergence of needs and opportunities, various local commodities have been developed 

and directed to enhance regional food security through strategic government programs (Bapanas, 

2025).  

Personal preferences, community, geography, socio-economics, and demographics are some 

factors that influence changes in the food-eating habits of teenagers in Indonesia. These changes in 

consumption patterns have shifted from a traditional culture-based diet rich in grains, vegetables, 

fruits, and local foods to a Western diet high in sugar, saturated fats, and simple carbohydrates (Fibri 

& Frøst, 2019). This condition is known to increase the risk of metabolic disorders, which will 

undoubtedly have an impact on the growth and health of teenagers (Briawan et al., 2022). The 

consumption pattern of Western food, which is very low in local ingredients, also has the potential 

to increase dependence on imported food products and further reduce the use of local food 

ingredients in the daily intake of teenagers. To alleviate this problem, the introduction and 

implementation of locally sourced food among teenagers is regarded as necessary to be done 

promptly. The teenage demographic in Banjarnegara Regency is approximately 22% of the 

population (BPS Kab. Banjarnegara, 2024). The proportion of this significant number of teenagers 

will undoubtedly impact many things, including local food development strategies in supporting 

sustainable food availability and food security.  

 

B. Literature Review and Hypothesis Development 

Local foods genuinely hold a distinct position in consumer preferences. There is a tendency 

that the more traditional a culinary product is, the more distinctive and popular it gets. The 

development of local foods, particularly those used as ingredients in traditional dishes, should be 

done gradually while preserving the unique characteristics of the items to preserve originality and 

market acceptance (Fibri & Frøst, 2019). Maximising the availability and utilisation of local food 

will improve food security. To achieve this, all stakeholders must collaborate, including having a 

good understanding of consumer preferences regarding the local food delivered (Mkhize et al., 

2023). Increasing the variety of local food is one approach to make use of it. Diversification can be 

achieved by diversifying the production and consumption of many types of local foodstuffs to 

decrease dependence on a single commodity. Additionally, local agricultural goods can be processed 

to enhance their added value in terms of form, time, and location utility  (Widowati, 2023). 
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Physical, psychological, and psychosocial changes and developments in teenagers will affect 

their physical, emotional, and psychological characteristics. These conditions will also impact 

teenagers’ consumption preferences. The most commonly reported condition among teenagers is 

excessive consumption of foods rich in carbohydrates and fats and low consumption of foods rich 

in vitamins and fibre (Prasetyaningrum et al., 2024). Diets centred around rice and noodles are new 

habits, especially among teenagers. Local food ingredients are generally only consumed during 

certain ceremonial community events that the committee has prepared, and people do not cook or 

process local food ingredients themselves (Heryadi et al., 2024). This trend is also in line with local 

food research, which, since 2022, has increasingly emphasised themes connected to food security 

and food substitution to overcome health problems such as malnutrition and hypertension (Sadeli et 

al., 2024). Research evaluating variations in traditional food and fast food consumption habits 

among teenagers in Indonesia in 2022 shows that over the past 20 years, there have been changes 

in teenagers’ food consumption patterns, some of which have progressed in a disadvantageous 

direction. Fast food tends to be liked and consumed more than traditional foods, especially in Java-

Bali and urban areas (Briawan et al., 2022).  

There has been no research on teenagers’ acceptance and perception of local food 

development in Banjarnegara. Previous research on local food in Banjarnegara mainly focused on 

attempts to integrate local food into specific food products. Then it evaluated both the qualities and 

consumer acceptance of these products (Andriani et al., 2024; Hakim et al., 2025; Nasifah & 

Sukendra, 2021; Sarno et al., 2022). Previously conducted studies will form the basis for classifying 

factors affecting local food development in Banjarnegara Regency that need to be explored further 

from the perspective of teenagers. These study findings strategically guide Banjarnegara local food 

development initiatives. This study investigates how Banjarnegara Regency teens see local food 

products, particularly their thoughts on programs supporting local food growth. This study will yield 

data on how well-informed teenagers are about local food in their community, how they perceive 

the diversification of local food use, and what factors need to be taken into account to ensure that 

teenagers as well receive innovations in processed foods derived from local foods as possible. 

 

 

C. Research Method 
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The study was developed as a quantitative survey. Data collection was undertaken using 

purposive random sampling on 370 individuals aged 17–22 years. The respondents were students 

enrolled in Banjarnegara schools. Respondents were requested to complete a questionnaire via a 

Google Form link, and the data received were then processed and presented descriptively. The study 

was conducted throughout the period of March-April 2025. 

 

D.  Discussion 

Based on the data in Fig. 1, about 82% of respondents obtained information about local food 

development from social media, 8% from paper-based and electronic media, 7% from word-of-

mouth information, and 3% from offline 

interaction. The respondents who belong 

to the Alpha Generation are the 

generation that grew up in the digital era 

and are the focus of attention in various 

aspects, including marketing, education, 

and the economy. They are very close 

and familiar with social media. The 

literacy needs they access are mostly 

shared on social media (Rusmiatiningsih 

& Rizkyantha, 2022) 

Based on Fig. 2, Banjarnegara’s 

local foods with potential for 

development are tubers (52%), fruits 

and vegetables (39%), legumes (5%), 

and cereals (4%). Further data presented 

in Fig. 3 indicate that the tuber types in 

the Banjarnegara district with potential 

for development are potatoes (35%), 

sweet potatoes (27%), cassava (27%), 

and busil (11%). Banjarnegara Regency 

        
           

  

              
           

  

                
                

            
   

                             

Fig 1.  The source information of respondents about local 

food products and development 

Fig 2. Potential local food in Banjarnegara 
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is known as a producer of potatoes and cassava. Based on data from the Indonesian Central Statistics 

Bureau in 2019, Banjarnegara was the biggest potato production district of 124,484 tons with a 

harvest area of over 3,500 ha. 

  
Fig 3. Local tubers in Banjarnegara with 

potential for development 

 

Fig 4. Factors influencing the development of local food in 

Banjarnegara 

 

 

Based on Fig. 4, the main factors affecting the growth of local food in Banjarnegara are its 

availability and consumer preferences. The more widespread and readily available a product is, the 

more consumers are inclined to perceive it as having potential for further advancement. This 

evaluation is inherently subjective and contingent on individual consumers' preferences. 

Nonetheless, it aligns with data indicating customer interest. 

The development of local food into diversified food products plays a crucial role in enhancing 

food security, preserving cultural heritage, and boosting the local economy. Fig. 5 showed that 37% 

of respondents suggested processing local food into traditional snack products, 23% into modern 

street food products, 22% into frozen food, 16% into alternative staple food products, and 2% into 

beverage products. By 

transforming traditional 

ingredients into a variety of 

modern and innovative food 

items—such as snacks, beverages, 

ready-to-eat meals, or health 

products—communities can 
Fig 5. The development of food diversification based on local food 
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increase the value and marketability of their local resources. This process not only meets changing 

consumer demands and lifestyle trends but also promotes sustainable agriculture by encouraging the 

continued cultivation of native crops. Furthermore, food diversification helps reduce dependency on 

imported goods and supports small-scale producers and entrepreneurs in creating unique, locally 

rooted products that can compete in broader markets (Susanawati et al., 2022). 

E. Conclusion 

The majority of the information on local food was gained by respondents via social media. 

Tubers, fruits, and vegetables are groups of local foods that are considered to have the potential for 

further development. It is known that snacks are a kind of highly processed local food that are 

considered to have the ability to be more liked and accepted by consumers. 
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