
38 

 

DAFTAR PUSTAKA 

6 authentic and most catchy Japanese restaurants in Indonesia. IREAP NEWS. (2016, June 10). 

https://www.ireappos.com/news/rekomendasi-restoran-makanan-jepang/  

Aisyah, Y. (2022, October 26). Apa Itu Teppanyaki, Teknik Masak Khas Jepang Yang Berasal 

Dari as?. KOMPAS.com. https://www.kompas.com/food/read/2022/10/26/193100175/apa-

itu-teppanyaki-teknik-masak-khas-jepang-yang-berasal-dari-as-  

Alice. (2018, July 11). Curry, customs and condiments - delving into Japanese cuisine. The 

Spicery. https://www.thespicery.com/blogs/spice-travels/curry-customs-and-condiments---

delving-i  

Amalijah, E., Poerbowati, E., & Reyhand, M. A. Pelatihan pembuatan kuliner Jepang sebagai 

kreasi inovatif UMKM di Desa Claket. Humanism: Jurnal Pengabdian Masyarakat, 4(1), 

82-90. 

An interactive Japanese cooking class at Kojin. What’s New Indonesia. (2023, May 22). 

https://whatsnewindonesia.com/deal/bali/interactive-japanese-cooking-class-kojin  

 Anggraeni, D. & Kurniawati, E. (2016). Gastrodiplomacy “Washoku” Jepang di Amerika Serikat. 

Paradigma: Jurnal Masalah Sosial, Politik, dan Kebijakan. 19(1), 35-49. 

Aprilyani, J. (2023, March 20). Industri Kuliner Jepang Semakin Digemari di Indonesia. 

Kontan.co.id. Retrieved April 3, 2023, from https://lifestyle.kontan.co.id/news/industri-

kuliner-jepang-semakin-digemari-di-indonesia  

Cwiertka, K. J. (2018). Serving the Nation: The Myth of Washoku. In K. J. Cwiertka & E. 

Machotka (Eds.), Consuming Life in Post-Bubble Japan: A Transdisciplinary Perspective 

(pp. 89–106). Amsterdam University Press. https://doi.org/10.2307/j.ctv56fgjm.9 

Ekspansi Yoshinoya Berlanjut di Bali. BERITA BISNIS. (2020, February 14). https://www.berita-

bisnis.com/ekspansi-yoshinoya-berlanjut-di-bali/  

Farina, F. (2018, October 30). Japan's gastrodiplomacy as Soft Power: Global Washoku and 

National Food Security. Journal of Contemporary East Asia. Retrieved March 20, 2023, from 

https://www.academia.edu/37674683/2018_Japans_gastrodiplomacy_as_soft_power_globa

l_washoku_and_national_food_security  

Fauziah, S. & Amril, O. (2013). Penerapan omotenashi pada Restoran ala Jepang di Kota Padang. 

E-Jurnal Universitas Bung Hatta. 

Flokq, H. (2023, March 26). Top Japanese restaurant chains in Jakarta: Flokq blog. Flokq. 

https://www.flokq.com/blog/en/japanese-restaurant-chains-jakarta  

Globalisasi Budaya Kuliner Washoku Jepang dan Pengaruhnya terhadap Industri Kuliner di
Indonesia
ADITYA ACHYAR PRATAMA, Dra. Siti Daulah Khoiriati, MA.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.2307/j.ctv56fgjm.9


39 

 

Fusion food: Perkawinan Makanan Antar Budaya. Universitas Airlangga Official Website. (2023, 

November 10). https://unair.ac.id/post_fetcher/fakultas-kesehatan-masyarakat-fusion-food-

perkawinan-makanan-antar-budaya/  

Gaemgyee. (2018, May 20). Inilah 10 perusahaan Jepang Paling Populer dikalangan para 

Pencari Kerja di Negara Sakura!. Japanese Station. 

https://japanesestation.com/lifestyle/japan-fact/inilah-10-perusahaan-jepang-paling-

populer-dikalangan-para-pencari-kerja-di-negara-sakura  

Held, D., McGrew, A., Goldblatt, D., Perraton, J. (2000). Global Transformations: Politics, 

Economics and Culture. In: Pierson, C., Tormey, S. (eds) Politics at the Edge. Political 

Studies Association Yearbook Series. Palgrave Macmillan, London. 

https://doi.org/10.1057/9780333981689_2 

Honma, M. (2023, November 14). Japanese agricultural policy in disarray. East Asia Forum. 

https://www.eastasiaforum.org/2023/11/15/japanese-agricultural-policy-in-disarray/  

Imelda, S. M. (2023). Peran Halal Media Japan dalam Mempromosikan Halal ala Jepang. 

Indonesian Journal of Halal, 6(1), 1-9. 

Indonesia | Franchise JAPAN. Franchise JAPAN. (2021, March 8). 

https://franchisejapan.biz/fc_magazine/fc_magazine_country/indonesia/  

Itoh, M. (2014, December 16). Ring in the New Year with refinement. The Japan Times. 

https://www.japantimes.co.jp/life/2014/12/16/food/ring-new-year-refinement/  

Japanese food and ingredient supporters in Indonesia. JETRO. (2019, January 25). 

https://www.jetro.go.jp/indonesia/topics/_435585.html  

 Kawasaki, M. (2023, September 5). Do you know your tsukemono? A guide to Japanese pickles. 

Serious Eats. https://www.seriouseats.com/guide-japanese-pickles-tsukemono  

Keberhasilan gastrodiplomasi Jepang di Amerika Serikat melalui program Japanese restaurant 

abroad. KOMPASIANA. (2023, September 9). 

https://kompasiana.com/19o9o6o28inganpusuhmalem8753/64fc367908a8b568801ae852/ke

berhasilan-gastrodiplomasi-jepang-di-amerika-serikat-melalui-program-japanese-

restaurant-abroad?page=1&page_images  

Kementerian Pertanian, Kehutanan Dan Perikanan (Jepang). Pusat Ensiklopedia. (2022). 

https://p2k.stekom.ac.id/ensiklopedia/Kementerian_Pertanian,_Kehutanan_dan_Perikanan_

(Jepang)  

Mayer, I. (2023, October 4). In conversation with Masaharu Morimoto, the iron chef that brought 

Japanese cuisine to Mumbai. Elle India. https://elle.in/masaharu-morimoto-wasabi-taj-

interview/  

Globalisasi Budaya Kuliner Washoku Jepang dan Pengaruhnya terhadap Industri Kuliner di
Indonesia
ADITYA ACHYAR PRATAMA, Dra. Siti Daulah Khoiriati, MA.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1057/9780333981689_2


40 

 

Mayumi. (2021, August 11). Japanese Super Food “katsuobushi” – Katsuo Dashi, Washoku: 

Project Japan: Katsuobushi is one of the Japanese Super Food, which is good for your health 

and beauty. Project Japan. https://project-japan.jp/katsuobushi/  

Nurcaya, I. A. H. (2015, December 18). Ini Washoku, Kuliner Jepang Yang didaftarkan di Unesco. 

Bisnis.com. https://lifestyle.bisnis.com/read/20151218/223/503259/ini-washoku-kuliner-

jepang-yang-didaftarkan-di-unesco-  

Neubauer, I. L. (2020, April 1). Japanese cuisine on a roll in Indonesia. Nikkei Asia. 

https://asia.nikkei.com/Life-Arts/Life/Japanese-cuisine-on-a-roll-in-Indonesia  

Omori, I. (2017). The Redefinition of Washoku as National Cuisine: Food  Politics and National 

Identity in Japan. International Journal of Social Science and Humanity, 7(12). 

https://doi.org/10.18178/ijssh.2017.7.12.916  

Oriental Mart. (2019, June 27). What is Washoku?: Guide to traditional Japanese cuisine: Oriental 

Mart. What is Washoku? | Guide to Traditional Japanese Cuisine | Oriental Mart. 

https://www.orientalmart.co.uk/blog/washoku-traditional-

japanese#:~:text=As%20a%20dish%20comprising%20of,tempura%20is%20prepared%20a

nd%20served.  

Parasecoli, F. (2023, March 15). Gastrodiplomacy in East Asia. Japan Up Close. 

https://japanupclose.web-japan.org/other/o20230315_1.html  

Pineda, M. (2014, October 28). Saving Washoku. Foodservice Consultants Society International. 

https://www.fcsi.org/foodservice-consultant/asia-pacific/saving-washoku/  

Prabandari, A. I. (2023, September 6). Diaspora Adalah Orang Yang Bermigrasi, Ketahui 

Berbagai Contohnya. merdeka.com. https://www.merdeka.com/jateng/diaspora-adalah-

orang-yang-bermigrasi-ketahui-berbagai-contohnya-20796-

mvk.html#:~:text=Menurut%20Sujatmiko%20(2014)%2C%20diaspora,Tanah%20Air%20e

tnis%20tradisional%20mereka.&text=Penyebaran%20mereka%20di%20berbagai%20bagia

n,karena%20penyebaran%20dan%20budaya%20mereka.  

Pujayanti, A. (2017). Gastrodiplomasi - Upaya memperkuat diplomasi Indonesia. Politica, 8(1), 

38-56. 

Puspita, S., & Asdhiana, I. M. (2019, June 11). Festival Budaya Dan Kuliner jepang terbesar 

Sedunia Digelar di Blok M. KOMPAS.com. 

https://travel.kompas.com/read/2019/06/11/121700327/festival-budaya-dan-kuliner-jepang-

terbesar-sedunia-digelar-di-blok-m  

Ramdhini, L. (2018, November 29). Mencecap Rasa di Kikugawa, Restoran Jepang Pertama di 

Indonesia. https://www.alinea.id/. https://www.alinea.id/gaya-hidup/mencecap-rasa-di-

kikugawa-restoran-jepang-pertama-di-indonesia-b1UAl9fCt  

Sejarah Hanamasa. Hanamasa. (n.d.). https://www.hanamasaresto.com/about  

Globalisasi Budaya Kuliner Washoku Jepang dan Pengaruhnya terhadap Industri Kuliner di
Indonesia
ADITYA ACHYAR PRATAMA, Dra. Siti Daulah Khoiriati, MA.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



41 

 

Setiono, P. (2019, July 8). Kenapa Makanan Jepang Tak Pernah Pudar di Indonesia. Nibble. 

https://www.nibble.id/kenapa-makanan-jepang-tak-pernah-pudar-di-indonesia/  

Summarecon Mall Bekasi gelar festival budaya & kuliner khas jepang 3 hari, Yuk Merapat. 

www.jpnn.com. (2022, November 25). https://www.jpnn.com/news/summarecon-mall-

bekasi-gelar-festival-budaya-kuliner-khas-jepang-3-hari-yuk-merapat  

Surachmad, A. (2023, October 30). Ada Es Dong-Dong, Makanan Khas Berbagai Negara di 

Dunia Bisa Dinikmati di Festival Kuliner Dunia 2023. radarjogja.jawapos.com. 

https://radarjogja.jawapos.com/sleman/653173767/ada-es-dong-dong-makanan-khas-

berbagai-negara-di-dunia-bisa-dinikmati-di-festival-kuliner-dunia-2023  

Tahukah Kamu perbedaan tahu dan tofu ?. Ralali.com. (2019, February 27). 

https://news.ralali.com/tahutofu/  

Travel Thirsty. (2023). Japanese Street Food - ONE FUGU TO GO! Osaka Seafood Japan. 

YouTube. Retrieved November 19, 2023, from 

https://www.youtube.com/watch?v=XbrhUBfbw2c.  

UNESCO. (2013). UNESCO - Washoku, traditional dietary cultures of the Japanese, notably for 

the celebration of New Year. Washoku, traditional dietary cultures of the Japanese, notably 

for the celebration of New Year. Retrieved February 28, 2023, from 

https://ich.unesco.org/en/RL/washoku-traditional-dietary-cultures-of-the-japanese-notably-

for-the-celebration-of-new-year-00869  

Wakuwaku Japan. Ensiklopedia Dunia. (n.d.). 

https://p2k.stekom.ac.id/ensiklopedia/WakuWaku_Japan  

Washoku Sato Indonesia. (2023, September 5). http://www.washokusato.co.id/  

Washoku, traditional Japanese cuisine is UNESCO intangible cultural heritage. Consumer 

Hotline for Tourists. (n.d.). https://www.cht.kokusen.go.jp/en/food/post-21.html  

What is so special about Japanese food? Nosh. (2022, December 12). Retrieved March 29, 2023, 

from https://nosh.net.au/what-is-so-special-about-japanese-food/  

Wicaksono, A. (2016). Kerjasama Industri Kreatif Jepang terhadap Indonesia. Proyeksi - Jurnal 

Ilmu Sosial dan Humaniora, 21(2), 102-116 

Wire, P. (2016, July 1). “Washoku” world challenge 2016: Kontes Masak masakan Jepang Khusus 

Untuk Warga non-jepang. Antara News. 

https://www.antaranews.com/berita/571049/washoku-world-challenge-2016-kontes-masak-

masakan-jepang-khusus-untuk-warga-non-jepang  

Yulitavia. (2023, July 13). Dukung Ekonomi, Hokben Buka Gerai Pertama di kota batam 

mendekatkan diri, Menyatukan Rasa. Kilas Kepri. 

https://www.kilaskepri.com/batam/7439458170/dukung-ekonomi-hokben-buka-gerai-

pertama-di-kota-batam-mendekatkan-diri-menyatukan-rasa  

Globalisasi Budaya Kuliner Washoku Jepang dan Pengaruhnya terhadap Industri Kuliner di
Indonesia
ADITYA ACHYAR PRATAMA, Dra. Siti Daulah Khoiriati, MA.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

https://www.antaranews.com/berita/571049/washoku-world-challenge-2016-kontes-masak-masakan-jepang-khusus-untuk-warga-non-jepang
https://www.antaranews.com/berita/571049/washoku-world-challenge-2016-kontes-masak-masakan-jepang-khusus-untuk-warga-non-jepang


42 

 

Yuniar, N. (2013, February 7). Jepang Kenalkan Ragam Kuliner lewat dapur iron chef. Antara 

News. https://www.antaranews.com/berita/357134/jepang-kenalkan-ragam-kuliner-lewat-

dapur-iron-chef  

 

 

 

Globalisasi Budaya Kuliner Washoku Jepang dan Pengaruhnya terhadap Industri Kuliner di
Indonesia
ADITYA ACHYAR PRATAMA, Dra. Siti Daulah Khoiriati, MA.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/


