PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Aas, C., Ladkin, A. and Fletcher, J., (2005). Stakeholder collaboration and
heritage management. Annals of Tourism Research, 32 (1), 28-48.

Adiprana,|.P.G (2017). Ekspektasi dan Persepsi Wisatawan terhadap Kuliner
Lokal di Ubud (Tesis) Program Studi Magister Kajian Pariwisata,
Fakultas Pariwisata Universitas Udayana Denpasar.

Akbar, T., dan Pangestuti, E. (2017). Peran Kuliner dalam Meningkatkan Citra
Destinasi Pariwisata Taman Nasional Bromo Tengger Semeru. Jurnal
Administrasi Bisnis (JAB) |[Vol. 50. No. 1 September 2017

Akbar. T. & Pangestuti. E. (2017). Peran Kuliner dalam Meningkatkan Citra
Destinasi Pariwisata Taman Nasional Bromo Tengger Semeru. Jurnal
Administrasi Bisnis (JAB), |Vol. 50. No. 1, September 2017.

Amalyah, R., Hamid, D., & Hakim. L (2016). Peran Stakeholder Pariwisata
Dalam Pengembangan Pulau Samalona sebagai Destinasi Wisata Bahari.
Jurnal Administrasi Bisnis (JAB),Vol. 37, No. 1 Agustus 2016.

Ansell, C., Gash, .A (2007). Collaborative Governance in Theory and Practice.
Journal of Public Administration Research and Theory, University of
California, Berkeley.

Anuar, AN.A. & Sood, N.AA. (2017). Community based tourism:

Understanding, benefits and challenges. Journal of Tourism and
Hospitality , 6 (1). DOI: 10.4172/2167-  0269.1000263.

Arsyad, A (2002). Media Pembelajaran (edisi 1). Jakarta: PT. Raja Grafindo
Persada.

Au & Law. (2002). Categorical Classification of Tourism Dining Annals of
Tourism Research, 29(3), 819-833

Badan Pusat Statistik Propinsi Daerah Istimewa Yogyakarta.(2018) Provinsi
Daerah Istimewa Yogyakarta dalam Angka 2018, ISSN: 0215 — 2185.

Baiquni, M. (2004). Manajemen Strategi. Buku Ajar Pusat Studi Kajian
Pariwisata, Sekolah Pascasarjana, Universitas Gajah Mada, Yogyakarta.

Baiquni, M. (2009). Belajar dari Pasang Surut Peradaban Borobudur dan Konsep
Pengembangan Pariwisata Borobudur. Forum Geografi, Vol 23, No 1.



PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Beer, S. (2008). Authenticity and Food Experience - Commercial and Academic
Perspective. Journal of Foodservice. 19(3), 153-163. do0i:10.1111/j.1745-
4506.2008.00096.x

Bessiere, J. (1998). Local Development and Heritage Traditional Food and
Cuisine as Tourist Attraction in Rural Areas. Socialogy Ruralis, Vol 38(1),
ISSN 0038-0199

Bessiere, J. (1998). Local Development and Heritage: Traditional Food and
Cuisine as Tourist Attractions in Rural Areas. European Society for Rural
Sociology, 38: (1), 21-34.

Blakey, C (2012). Consuming Place: Tourism’s Gastronomy Connection. Hawai‘i
Community College HOHONU University of Hawai‘i at Hilo, October
2013, Vol. 10. Retrieved from
http://hilo.hawaii.edu/academics/hohonu/documents/\Vol10x13Consuming
Place-TourismsGastronomyConnection.pdf

Blichfeldt, B. S., Chor, J. & Ballegard, N. L. (2010). The dining experience: A
qualitative study of top restaurant visits in a Danish context, Journal of
Tourism, 11(1), 43-60

Boo, S and Busser, J. (2006) Impact analysis of a tourism festival on tourist
destination image. Event Management , 9(4). Pp 223-237.

Bryson, John M. 2004. What Do When Stakeholders Matter : Stakeholder
Identification and Analysis Techniques. Minneapolis: Hubert H.
Humphrey Institute of Public Affairs.

Budi, S.P. (2016). Model Strategi Pengembangan Kawasan Pariwisata yang
Berdaya Saing dan Berkelanjutan. Universitas Gadjah Mada, Yogyakarta.

Cairns, K., J., & Baumann, S., (2010). Doing gender in the foodie kitchen. Soc.
Sci. Humanit. Res. Counc. Canada, Vol. 24, No. 5, pp. 591-615.

Crotti, R. & Mirashi, T. (Eds.). (2017 ). The Travel and Tourism Competitiveness
Report . Genewa : World Economic Forum.

Dagun, S. M. (2006). Kamus Besar llmu Pengetahuan. Jakarta: Lembaga
Pengakajian Kebudayaan Nusantara (LPKN).
Damanik, Janianton, & Weber, H.F. (2006). Perencanaan Ekowisata.

Yogyakarta: CV Andi Offset.

Dinas Kebudayaan Propinsi Daerah Istimewa Yoyakarta. (2018). Warisan tak
berbenda.


http://www.foodreference.com/html/thailand-food-shows.html
http://www.foodreference.com/html/thailand-food-shows.html
http://dx.doi.org/10.1111/j.1745-4506.2008.00096.x
http://hilo.hawaii.edu/academics/hohonu/documents/Vol10x13ConsumingPlace-TourismsGastronomyConnection.pdf
http://hilo.hawaii.edu/academics/hohonu/documents/Vol10x13ConsumingPlace-TourismsGastronomyConnection.pdf

PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Dunlap, R. (2016) Recreating culture: Slowfood as a leisure education movement.
World Leis. J., vol. 54, No. 1, pp. 38-47.

Emerson, K. et al.(2012). An Integrative Framework for Collaborative
Governance. Journal of Public Administration Research and Theory.
University of Arizona.

Enteleca Research Consultancy. (2000). Tourist’s Attitudes towards Regional and

Local Food. The Ministry of Agriculture, Fisheries and Food, and The
Countryside Agency by Enteleca Research and Consultancy Ltd.

Erik Wolf. (2009). Executive Director, World Food Travel Association. What is
Food Tourism. Retrieved from https://worldfoodtravel.org/what-is-food-
tourism-definition-food-tourism/

Ernayanti. (2003). Ensilopedi Makanan Tradisional di Pulau Jawa dan Pulau
Madura.Deputi Bidang pelestarian dan pengembangan kebudayaan, asdep.
Jakarta:Proyek pelestarian dan pengembangan tradisi dan kepercayaan.

Fairuza, M. (2017). Kolaborasi antar-Stakeholder dalam Pembangunan Inklusif
pada Sektor Pariwisata (Studi Kasus Wisata Pulau Merah di Kabupaten
Banyuwangi). Kebijakan dan Manajemen Publik, Volume 5, Nomor 3,
September —Desember.

Favalli, S. Skov, T. & Byrne, D. V. (2013). Sensory Perception and
Understanding of Food Uniqueness 50(13), pp. 176-188

Feldman, Robert S. (2012). Pengantar Psikologi. Understanding Psychology.
Terjemahan Petty Gina Gayatri, Putri Nurdina Sofyan. Jakarta:Salemba
Humanika.

Fischler, C, (1988), wi Food, Self and Identity, Social Science Information, 27:
275-293.

Fonte, M. (n.d.) Food Systems, Consumption Models and Risk Perception In Late
Modernity. International Journal of Sociology of Agriculture and Food,
p.13-21. Retrieved from http://www.ijsaf.org/archive/10/1/fonte.pdf

Fox, R (2007). Reinventing the Gastronomic Identity of Croatian Tourist
Destinations. International Journal of Hospitality Management. 26: (3),
546-5509.

Frey, J & Fontana, A. (1994). The Art of Science. In Denzin, N.a.Y.L (Ed), The
Handbook of Qualitative Research (pp.361-76).Thousand Oaks: Sage
Publications


https://worldfoodtravel.org/about-us/
http://www.ijsaf.org/archive/10/1/fonte.pdf

PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

UNIVERSITAS Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/
GADJAH MADA

Friedman, A.L. and S. Miles. (2006). Stakeholders. Theory and Practice.
OXFORD University Press

Gardjito, (2015). Makanan Tradisional Indonesia. Retrieved from
https://makanantradisionalsehat.wg.ugm.ac.id/2015/11/23/makanan-
tradisional-indonesia-2/

George, W.E (2010) Intangible cultural heritage, ownership, copyrights, and
Getz & Brown (2006). Critical Success Factors for Wine Tourism Regioms

demand analysis tourism Management.27,146-158
Global Report on Food Tourism 2012:6

Green, G. P. & Dougherty, M. L. (2009). Localizing linkages for Food and
Tourism as a Community Development Strategy, Journal of Community
Development, 39 (3), 148-158.

Guerrero, L.C.A., Verbeke, W., Enderli, G., Biemans, S.Z., Vanhonacker, F.,
Issanchou, S., Sajdakowska, M., Granli, B.S., Scalvedi, L., Contel, M.,
Hersleth, M. (2010). Perception of Traditional Food Products in Six
European Regions Using Free Word Association. Food Quality and
Preference, 21, 225-233.

Hadisantoso. (1993). Makanan Tradisional yang Memiliki Kandungan Gizi dan
Keamanan yang Baik. Makalah dalam Seminar Pengembangan Pangan
Tradisional dalam Rangka Penganekaragaman Pangan. Jakarta.

Hager, David, J. & Wheele, T. L. (2001). Manajemen Strategi Terjemahan (Edisi
bahasa Indonesia). Yogyakarta: Andi offset.

Halibas, A, S, R. O., & Maata, R. L. R. (2017). The Pentahelix Model of
Innovation in Oman : An Hei Perspective, Interdisciplinary Journal of
Information, Knowledge, and Management, Volume 12, 2017. Informing
Science Institute.

Halibas, A.S., Sibayan, R.O., Maata, R.L.R. (2017). The Pentahelix Model of
Innovation in Oman: an Heiperspective.Interdiciplinary journal of
information ,Knowledge, and Management. VVolume 12.

Hall, C.M. & Sharples, L. (2003). The Consumption of Experiences or the
Experiences of Consumption An Introduction to the Tourism of taste. C. In
Hall, M., Sharples, L., Mitchell R., Macionis N., & Brock Cambourne



PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

(Ed.), Food Tourism: Around the World: Development, Management and
Markets (Chapter 1, p.1-24). Butterworth-Heinemann: Oxford.

Hall, M. C. & Sharples, L. (2003). Food Tourism Around the World:
Development, Management, And Markets. UK: Butterworth-Heinemann
Publications.

Hall, M. C., Sharples, L., Mitchell, R., Macionis, N., & Cambourne, B. (2005).
Food tourism around the world: Development, management and markets.
(1st ed.). Great Britain: Elsevier Inc.

Handy, A.H., Alexander, W., Dian P.Y. (2018). Implementasi Kolaborasi Model
Pentahelix dalam Rangka Mengembangkan Potensi Pariwisata di Jawa
Timur serta Meningkatkan Perekonomian Domestik. Jurnal MEBIS. Prodi
manajemen UPN Veteran.

Harmayani, E., Umar.S., & Gardjito, M.(2017). Makanan Tradisional Indonesia
Seri 1: Makanan Tradisional Indonesia Kelompok Makanan fermentasi
dan Makanan yang Populer di masyarakat. Yogyakarta: Gadjah Mada
University Press.

Harmayani. E, Umar. S & Gardjito, M. (2016), Makanan Tradisional Indonesia,
Yogyakarta: Gadjah Mada University Press.

Hartanti, M. et al (2012). Kajian Emotinal Branding dan Budaya Etnik Sunda
pada Restoran Tradisional Sunda. Jurnal Komunikasi Visual &
Multimedia. VVol.04, No.1, Tahun 2012,

Haryanto, dkk (1997). Fungsi-Fungsi Pemerintahan (Badan Pendidikan dan
Pelatihan Departemen Dalam Negeri) Jakarta.

Haryono, T. (1997). Inventarisasi Makanan dan Minuman dalam Sumber-Sumber
Arkeologi. Fakultas llmu budaya, UGM.

Haryono, T. (1998). Serat Centini Sebagai Sumber Informasi Jenis makanan
Tradisional Masa Lampau, Humaniora. No. 8, Tahun 1998

Hasan, A & Hemawan, B (2018). Model Pengembangan Ekonomi Pariwisata.
Jurnal Media Wisata, Volume 16, Nomor 1, Mei 2018

Hashimoto, A. & Telfer, D. J. (2006). Selling Canadian Culinary Tourism:
Branding the Global and the Regional Product. Tourism Geographies, 8:
(1), 31-55.


http://web.ebscohost.com.ejournal.mahidol.ac.th/ehost/pdfviewer/pdfviewer?hid=105&sid=5d19be46-05e8-4dbe-8137-00c925a35514%40sessionmgr113&vid=1
http://web.ebscohost.com.ejournal.mahidol.ac.th/ehost/pdfviewer/pdfviewer?hid=105&sid=5d19be46-05e8-4dbe-8137-00c925a35514%40sessionmgr113&vid=1
http://web.ebscohost.com.ejournal.mahidol.ac.th/ehost/pdfviewer/pdfviewer?hid=105&sid=5d19be46-05e8-4dbe-8137-00c925a35514%40sessionmgr113&vid=1

PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Henderson, J.C. (2009). Food Tourism Reviewed. British Food Journal, 111 (4),
317-326.

Hermawan, K. (2008). Arti Komunitas. Jakarta: Gramedia Pustaka.

Hetifah, S.J. (2003). Inovasi, Partisipasi, dan Good Governance: 20 Prakarsa
Inovatif dan Partisipatif di Indonesia. Jakarta: Yayasan Obor Indonesia.

Hidayah, N. (2017), Pemangku Kepentingan Destinasi Pariwisata. Retrieved from
https://pemasaranpariwisata.com/2017/11/17/pemangku-kepentingan-
destinasi-pariwisata.

Hidayat, N.A (2004), Pemetaan Makanan Khas Kota Yogyakarta, (Skripsi) UGM,
Yogyakarta.

Himmelman. (2002) Collaboration for a change (definitions, decision-making
models, roles, and Collaboration process guide). Retrieved from
https://depts.washington.edu/ccph/pdf_files/4achange.pdf

Hjalager. A. & Richards, G. (2002). Tourism and Gastronomic. London:
Routledge.

Horng, J. S., & Tsai, C.T. (2010). Government Websites for Promoting East Asian
Culinary Tourism: A Cross-National Analysis. Tourism Management 31,
74-85.

Horng, J. S., Liu, C. H., Chou, H. Y., & Tsai, C. Y. (2012). Understanding the
Impact of Culinary Brand Equity and Destination Familiarity on Travel
Intentions. Tourism Management, 33, 815-824.

Hult, Pride, & Ferrel. (2013). Marketing, 17" ed.). South-Western: Cengage
Learning.

Humphrey, L. T. (1989). Traditional Foods Traditional Values. Western Folklore,
Vol. 48, No. 2 (April, 1989), pp. 162-169. Published by Western States
Folklore Society. Removed from : http://www.jstor.org/stable/1499690
Accessed: 04-02-2016 04:41 UTC.

ICTA. (2007). Definisi Wisata Kuliner

Ignatov, E. & Smith, S. (2006). Segmenting Canadian Culinary Tourists. Current
Issues in Tourism, 9 (3), 235-255.

Ismayanti. (2010). Pengantar Pariwisata. Jakarta. PT Gamedia Widisarana
Indonesia.



PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Jahromy, Z. N. & Tajik, Y. (2011). Travel and Local Food and Beverage
Consumption (Case Mazandaran Province, North of Iran). Swedia: Lulea
University of Technology.

Jeou-Shyan, H. & Chen-Tsang (Simon), T, (2011). Culinary Tourism Strategic
Development: an Asia-Pacific Perspective. International journal of
tourism research. Published online 9 February 2011 in Wiley Online
Library.

Jones, W. (2000). Food Quality Analysis. Oregon: Noni Blessing Holdings.

Karim, A.S. & Chi, C. G. Q. (2010). Culinary Tourism as a Destination
Attraction: An Empirical Examination of Destinations Food Image.
Journal of Hospitality Marketing & Management, 19: (6), 531-555.

Karim, S, A. (2006). Culinary Tourism As A Destination Attraction: An Empirical
Examination Of The Destination’s Food Image And Information Sources.
(Master dissertation). A thesis presented to the Mara University of
Technology.

Kementerian Pariwisata Republik Indonesia. (2016). Salinan Peraturan Menteri
Pariwisata Republik Indonesia Nomor 1 Tahun 2016 tentang
Penyelenggaraan  Sertifikasi Usaha Pariwisata. Removed from
http://www.kemenpar.go.id.

Kim, Y. H, Yuan., J. Goh, B. K. & Antun, J. M, (2009), Web Marketing in Food
Tourism: A Content Analysis of Web Sites in West Texas, Journal Of
Culinary Science & Technology, 7: (1), 52-64.

Kim, Y. H., Goh, B. K., & Yuan, J., (2010). Development of a multi-dimensional
scale for measuring food tourist motivations. Journal of Quality
Assurance in Hospitality & Tourism, 11, 56-71.
doi:10.1080/15280080903520568

Kivela, J. & Croots, J.C. (2005). Gastronomy Tourism: A Meaningful Travel
Market Segment. Journal of Culinary Science & Technology. 4 (2/3), 39-
55.

Kivela, J. & Crotts, J. C. (2006). Tourism and Gastronomy: Gastronomy’s
Influence on How Tourists Experience a Destination. Journal of
Hospitality & Tourism Research, 30 (3), 354-377.

Kline, C.S., Greenwood. J & Joyner,L.(2015) Exploring foodieseg mentation. J.
Tour. Insights, vol. 6, No. 1, p. 3.


http://dx.doi.org/10.1080/15280080903520568

PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Kwik, J. (2008). Traditional Food Knowledge: A Case Study of an Immigrant
Canadian ‘Foodscape. Environments Journal. Volume 36(1), p 59-74.

Lazuardi, M Dan Triady, M.S. (2015). Rencana Pengembangan Kuliner Nasional
2015 — 2019 (Cetakan ke-1). Jakarta: PT. Republik Solusi.

Lazuardi, Trady, Mandra, & Sandy, M (2015). Rencana Pengembangan Kuliner
Nasional 2015 — 2019. PT Republik Solusi.

Lin, Y. C., Pearson, T. E., & Cai, L. A. (2011). Food as a Form of Destination
Identity: A Tourism Destination Brand Perspective. Tourism and
Hospitality Research. 11: (1), 30-48.

Long, L.M. (2004). Culinary Tourism. Kentucky: University Press of Kentucky.

Mahastrajaya, A.N. (2016). Persepsi Wisatawan Domestik terhadap Wisata
Kuliner Malam Hari di Kawasan Malioboro Yogyakarta (Skripsi Sarjana
Pariwisata). Universitas Gadjah Mada, Yogyakarta.

Mak, A. H, Lumbers, M, Eves, A. & Chang, R. C, 2012, Factors Influencing
Tourist Food Consumption. International Journal of Hospitality
Management. 31: (3), 928-936.

Mak, A. H, N., Lumbers, M., & Eves, A. (2012). Globalisation and Food
Consumption in tourism. Annals of Tourism Research. Vol. 39(1), 171-
196.

Margaretha, F. dan Edwin, J. (2012). Analisa Pengaruh Food Quality & Brand
Image Terhadap Keputusan Pembelian Roti Kecik Took Roti Ganep’s di
Kota Solo. Jurnal Manajemen Pemasaran. Universitas Kristen Petra
Surabaya

McKercher, B., Okumus, F., & Okumus, B., (2008). Food Tourism as a Viable
Market Segment: It’s All How You Cook the Numbers. Journal of Travel
& Tourism Marketing. 25(2), 137-148.

Miles, B. M & Huberman, M (1992). Analisis Data Kualitatif Buku Sumber
Tentang Metode-metode Baru. Jakarta: UIP.

Mill and Morrison. (2009). The Tourism System, sixth edition, USA: Kendall
Hunt.

Mitchell, R.K. 1997. Toward a theory of Stakeholder Identification and Salience :
Defining the Principle of Who and What Really Counts. Academy of
Management Review 1997, Vol. 22, No. 4, 853-886.



PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Moertjipto, Rumijah J. S., Moeljono, & Astuti, J., (1993). Makanan: Wujud,
Variasi, dan Fungsinya serta Cara Penyajiannya pada Orang Jawa Daerah
Istimewa Yogyakarta. Departemen Pendidikan dan Kebudayaan, Direktur
Jendral Kebudayaan, Direktorat Sejarah & Nilai Tradisional, Proyek
Penelitian, Pengkajian & Pembinaan Nilai-nilai Budaya.

Molz, J. G. (2007). Eating difference: The Cosmopolitan mobilities of culinary
tourism. Space and Culture. 10 (1), 77-93.
d0i:10.1177/1206331206296383

Montanari, A. & Staniscia, B. (2009). Culinary Tourism as a Tool for Regional
Re-Equilibrium. European Planning Studies, 17: (10), 1463-1483.

Muhilal. (1995). Makanan Tradisional Sebagai Sumber Zat Gizi dan Non gizi
dalam Meningkatkan Kesehatan Individu dan Masyarakat. Widyakarya
Nasional Khasiat Makanan Tradisional, Jakarta, 9-11

Murdijati, Hendrassty, & Dewi. (2015). Industri Jasa Boga. Yogyakarta, Gadjah
Mada university Press.

Nariani. N.K. (2018). Pengembangan Kuliner Lokal Berdasarkan Persepsi
Wisatawan di Ubud, Bali. Journey Vol.1 [2]: 85-98 ISSN 2654-9999
Sekolah Tinggi Pariwisata Bali internasional.

Nugroho, et al.(2014) Koordinasi Pelaksanaan Program Pengembangan Kawasan
Agropolitan di Kabupaten Nganjuk. Jurnal J-PAL, 5(1) : 12-22

Nurdiansyah. (2014). Peluang dan Tantangan Pariwisata Indonesia. Bandung:
Alfabeta.

Nurhayati. (2003). Inventarisasi Masakan Tradisional Jawa serta Alternatif
Pengembanganya. LPPMP,UNY.

Nurhidayati. (2013). Dalam Potensi Wisata Makanan (Food Tourism). Retrieved
from http://endahparwis-fisip.web.unair.ac.id/artikel

Okech, R.N. (2014). Developing Culinary Tourism: The Role of Food as a
Cultural Heritage in Kenya. Proceedings of the Second International
Conference on Global Business, Economics, Finance and Social Sciences
(GB14Chennai Conference), ISBN:978-1-941505-14-4 Chennai, India 11-
13 July 2014 Paper ID: CF412.

Page, S. (2009). Tourism Management : Managing for Change,. Burlington, MA:
Elsevier Ltd.


http://dx.doi.org/10.1177/1206331206296383
http://endahparwis-fisip.web.unair.ac.id/artikel

PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Palmer, A. J. and R. Mayer. (1996). Relationship Marketing: A New Paradigm for
the Travel and Tourism Sector. Journal of Vacation Marketing, 2(4): 326-
333.

Pangestu, A, (2004). Pemetaan Makanan Khas Daerah Gunungkidul. (Skripsi)
UGM, Yogyakarta.

Parma, I.P.G. (2012). Formulasi Strategi Pengembangan Masakan Lokal sebagai
Produk Wisata Kuliner di Kabupaten Buleleng (Tesis) Program Magister
Kajian Pariwisata,Universitas Udayana.

Peraturan Walikota Yogyakarta Nomor 112 Tahun 2017 tentang Pengendalian
Lahan Sawah Beririgasi Teknis.

Peraturan Daerah Provinsi Daerah Istimewa Yogyakarta No. 1 Tahun 2012.

Perda Istimewa D.l. Yogyakarta. (2013). Kewenangan dalam Urusan
Keistimewaan D.l. Yogyakarta, Pasal 36: Adat Istiadat. Retrieved from
http://www.dprd-D1Y ogyakarta.go.id/wp-
content/uploads/2013/08/PERDAIS-INDUK-21-AGUSTUS-2013.

Pitana, I. Gede dan Gayatri, Putu G. (2005). Sosiologi Pariwisata. Yogyakarta:
Andi.

Pujiyati & Harsana. (2016). Studi Potensi Wisata Makanan di Kota Semarang
dalam Rangka Kesiapan Menjadi Daerah Wisata, UNY, Yogyakarta.

Purba, J.(ed). (2002). Pengelolaan Lingkungan Sosial, Jakarta: Kerja sama
Yayasan Obor dan Kantor Menteri Negara Lingkungan Hidup.

Putra, Stephanus S. H. A., Supartono, W., & Yuliando, H. (2001). Tinjauan Sosio
- Ekonomi Gudeg & Preferensi Konsumennya di Kotamadya Yogyakarta.
Jurnal Teknologi Pangan dan Gizi, Volume 2, Nomor 1.

Quan, S., Wang, N. (2004). Towards A Structural Model of the Tourist
Experience: An lIllustration from Food Experiences in Tourism. Tourism
Management, 25: (3), 297-305.

Rahayu, S., Dewi, U., Fitriana, K.N. (2016). Pengembangan Pariwisata Berbasis
Masyarakat (Community Based Tourism) Di Kabupaten Kulonprogo
Daerah Istimewa Yogyakarta. Laporan Penelitian Hibah Bersaing
Universitas Negeri Yogyakarta.

Rahim, F. (2012). Pedoman Pokdarwis. Jakarta: Direktur Jenderal Pengembangan
Destinasi Pariwisata Kementrian Pariwisata dan Ekonomi Kreatif.


http://www.dprd-diyogyakarta.go.id/wp-content/uploads/2013/08/PERDAIS-INDUK-21-AGUSTUS-2013
http://www.dprd-diyogyakarta.go.id/wp-content/uploads/2013/08/PERDAIS-INDUK-21-AGUSTUS-2013

PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Ramdhani, S., Istigomah, E. N., & Ardi Y.G. K. (2012). The History of
Yogyakarta, an Education City. IPEDR, 58(5). Retrieved from
http://www.ipedr.com/vol58/005-ICHCS2012-S00017.pdf

Renko. S. Renko. N., & Polonijo,T. (2010). Understanding the Role of Food in
Rural Tourism Development in a Recovering Economy. Journal of Food
Products Marketing. Retrieved from
http://www.tandfonline.com/loi/wfpm?20

Rittichainuwat, B. N., Qu, H., & Mongkhonvanit, C.(2008). Understanding the
motivation of travelers on repeat visit to Thailand. Journal of Vacation
Marketing. 14(1), 5-22. d0i:10.1177/1356766707084216

Robbins, S.P. (2003), Perilaku Organisasi. Jakarta: Index.

Romeo, P. (2005). Travelers explore new world of culinary tourism. Nation's
Restaurants News. June 27, 3-6.

Rukmini, A. (2010). Mutu Kuliner Kraton, Aset Pariwisata Kota Yogyakarta.
Jurnal Penelitian. VVol. 5, Bappeda Kota Yogyakarta, ISSN. 1978 — 0052.

Rumadana. (2012). Gastronomi pada Tradisi Ulihan sebagai Daya Tarik Wisata
di Desa Belimbing, Kecamatan Pupuan, Kabupaten Tabanan. (Tesis)
Program Magister Kajian Pariwisata, Universitas Udayana.

Sabana,S. (2006). Nilai Estetis, Pada Kemasan Makanan Tradisional Yogyakarta.
Journal of Visual Art and Design.Vol 1.p.10-25.

Sanchez-Cafiizares, S.M. & Lopez-Guzman, T. (2012). Gastronomy as a Tourism
Resource: Profile of the Culinary Tourist. Current Issues in Tourism 15
(3), 229-245.

Sangmi, Y. (2010). Effects of Food Image on Tourists’ Destination Image and
Visit Intention. Conrad N. Hilton College of Hotel and Restaurant
Management University of Houston.

Saputra, A.D. (2012). Strategi Pengembangan Taman Kuliner Condongcatur
Depok Sleman Dalam Meningkatkan Jumlah Kunjungan. Jurnal Media
Wisata, Volume 7, 2012

Sastroamidjojo, S. (1995). Makanan Tradisional, Status Gizi, dan Produktivitas
Kerja hlm. 62-66. Dalam Prosiding Widyakarya Nasional Khasiat
Makanan Tradisional. Jakarta: Kantor Menteri Negara Urusan Pangan.


http://www.ipedr.com/vol58/005-ICHCS2012-S00017.pdf
http://www.tandfonline.com/loi/wfpm20
http://www.google.com/url?q=http%3A%2F%2Fdx.doi.org%2F10.1177%2F1356766707084216&sa=D&sntz=1&usg=AFQjCNHDBFMiRbnE39QTG5a9eFAND7hl_g

PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Scarpato, R. (2002). Gastronomy Studies in search of Hospitality. Journal of
Hospitality and Tourism Management. VVol. 9, No.2, June 2002, p.1-36.

Schiffman & Kanuk. (2008). Perilaku Konsumen (Edisi ke-7) Jakarta: Indeks.

Sekaran, U. & Bougie, R. (2010). Research Methods for Busness. John Wiley &
Sons Ltd, West Sussex.

Selwood, J. (1993). The lure of food: food as an attraction in destination
marketing, University of Winnipeg.

Setiyawan, S. (2006). Nilai Estetis pada Kemasan Makanan Tradisional
Yogyakarta. Jurnal of visual art and Design, Vol 1 Hal 10-25.

Shenoy, S.S. (2005). Food Tourism and The Culinary Tourist.(thesis) presented to
the Graduate School of Clemson University.

Sidharta. (2013). Persepsi terhadap Makanan Jawa Timur. KINERJA, Volume 19,
No.2, 2015, him. 112-125.

Sims, R. (2009). Food, place and authenticity: local food and the sustainable
tourism experience. Journal of Sustainable Tourism. 17(3), 321-336.
d0i:10.1080/09669580802359293.

Slamet, R, Nainggolan, B., Roessobiyatno, R., Ramdani, H., & Hendriyanto, A.
(2017). Strategi Pengembangan UKM Digital dalam Menghadapi Era
Pasar Bebas. Jurnal Manajemen Indonesia. 16(2), 136-147.

Smith, S. L. J. & Xiao, H. G. (2008). Culinary Tourism Supply Chains: A
Preliminary Examination. Journal of Travel Research, 46, 289-299.
http://dx.doi.org/10.1177/0047287506303981

Soekarto. (1990). Penilaian Organoleptik untuk Industri Pangan dan Hasil
Pertanian. Jakarta: Bhatara Aksara.

Soemaryani. (2016). Pentahelix Model To Increase Tourist Visit To Bandung And
Its Surrounding Areas Through Huan Resource Development. Academy of
Strategic Management Journal, Volume 15, Special Issues 3, 2016.

Soenarno. (2002). Kekuatan Komunitas Sebagai Pilar Pembangunan Nasional,
Makalah disajikan pada Seminar Nasional “Kekuatan Komunitas sebagai
Pilar Pembangunan”, Fakultas Teknik Universitas Muhammadiyah,
Jakarta.


http://dx.doi.org/10.1080/09669580802359293

PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

UNIVERSITAS Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/
GADJAH MADA

Soeroso et al. (2011). Traditional Indonesia Gastronomy as a Cultural Tourism
Attraction, Journal of Applied Economics in Developing Countries, Vol. 1

Stowe & Johnston. 2008. The Food Culture Roadtrip: Experiental Learning
in Spain. New Orlean: University of Calgary.

Sturesson, et al.(2009), Collaboration for Innovation - A Study in the
Oresund Region”, Sweden: Lund University Libraries, 24.

Su, Y, 2015, Reflections on Local Specialties and Gastronomic Tourism. Chinese
Studies, 4, 15-19.

Sugiyono. (2005). Metode Penelitian Administrasi. Bandung: Alfabeta.

Sugiyono. (2009). Metode Penelitian Kuantitatif, Kualitatif dan R&D, Bandung:
Alfabeta.

Sugiyono. (2015). Metode Penelitian Kombinasi (Mix Methods). Bandung:
Alfabeta.

Sugiyono. 2004. Metode Penelitian.Bandung: Alfabeta.

Sukalakamala, P. & Boyce, J. B. (2007). Customer perceptions for expectations
and acceptance of an authentic dining experience in Thai restaurants.
Journal  of  Foodservice.  18(2), 69-75. doi:10.1111/j.1745-
4506.2007.00048.x

Sukerti, Ni W. (2016). Reinventarisasi Makanan Tradisional Buleleng Sebagai
Upaya Pelestarian Seni Kuliner Bali, Jurnal llmu sosial dan Humaniora E-
ISSN:2549-6662 Universitas Pendidikan Ganesha.

Sunada, I. N. (2013). Potensi Makanan Tradisional Bali yang Berbasis
Masyarakat Sebagai Daya Tarik Wisata di Pasar Umum Gianyar. (Tesis)
program Magister Kajian Pariwisata, Universitas Udayana.

Sunjata, W.P., Sumarno, & Titi Mumfangati. (2014). Kuliner Jawa dalam Serat
Centhini. Departemen Pendidikan dan Kebudayaan Balai Pelestarian Nilai
Budaya Yogyakarta.

Suriani, N. M. (2009). Seni Kuliner Bali sebagai Salah Satu Daya Tarik Wisata
Studi Kasus di Warung Babi Guling Ibu Oka di Kelurahan Ubud, Gianyar,
Bali. Program Studi Magister S2 Kajian Pariwisata.(Tesis), Denpasar:
Universitas Udayana.


http://dx.doi.org/10.1111/j.1745-4506.2007.00048.x
http://dx.doi.org/10.1111/j.1745-4506.2007.00048.x

PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Suryadana. M. L. (2009). Perkembangan Industri makanan (kuliner) di Indonesia
Seminar Sehari CREPS 2009. Diselenggarakan oleh Program Studi
Manajemen Industri Katering, Fakultas Pendidikan dan IImu Sosial,
Universitas Pendidikan Indonesia, Bandung.

Susanto, T. (1997). Pengaruh Teknologi terhadap Nilai Produk Makanan dalam
Perspektif Islam. Makalah dalam Seminar Sehari “Makanan Baik dan
Sehat dalam Perspektif Islam”, Sie Keputrian SKI-PAM Gizi, Malang.

Susilantini, E (2014) Kuliner Tradisional Jawa dalam Serat Centhini. JANTRA
(Jurnal Sejarah dan Budaya),Vol. 9, him 81-95.

Swandayani, A. (1989). Makanan dan Minuman pada Masyarakat Jawa Kuno
Abad 9 - 10 M. Jakarta: Fakultas Sastra, Universitas Indonesia.

Thomson, A. M., Perry, J. Collaboration Processes: Inside the Black Box. L
Public Administration Review; Dec 2006; 66, S1; Social Science Data base
pg. 20

Tim Penyusun. (2016). Kamus Besar bahasa Indosesia, (edisi kelima, cetakan
pertama). Jakarta:Kemdikbud.

Tin, M.AA. C. & Duarte, L. R. (2012). The main attributes of qualityand
price perception for Restaurant la Carte. Paulo Gama: Federal
University of Rio Grande do Sul. tourism international Journal of Culture,
Tourism and Hospitality Research, 40 (4) (2010), pp. 376-388

Triady, M.S. & Lazuardi. M. (2015). Rencana Pengembangan Kuliner Nasional
2015-2019, Jakarta: PT. Republik Solusi.

Turgarini, D. (2011) Genggam Kuliner Lokal Pundi Jawa Barat di Tahun 2011
pun Menggelembung. Retrieved from
https://dewiturgarini2006.wordpress.com/2012/02/19/genggam-kuliner-
lokal-pundi-jawa-barat-di-tahun-2011-pun-menggelembung/

Una Fitzgibbon (2007). The Role of Food in Tourism & Tourism in Food A
Marketing Opportunity for Food Producers. October 3 rd 2007

Undang-Undang Republik Indonesia, No.10 Tahun 2009 tentang Kepariwisataan.

UNWTO. (2017). Tourism Highlights 2017 Edition Geneva. The World
Economie Forum.

Wang, Y. & Pizam, A. (2011) Destination Marketing and Management. Theories
and Applications. Oxford: CABI Publishing.



PENGEMBANGAN WISATA KULINER MELALUI MAKANAN TRADISIONAL DI DAERAH ISTIMEWA
YOGYAKARTA
MINTA HARSANA, Prof. Dr. M. Baiquni, M.A.

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Weichselbaum (2008).Portugal This work was completed on behalf of the
European Food Information Resource (EuroFIR) Consortium and funded
under the EU 6th Framework Food Quality and Safety thematic priority.
Contract FOOD-CT-2005-513944

Welsch,1996 Retrieved from https://en.wikipedia.org/wiki/Welsh cuisine

Wenger, E, Richard M., & William S. (2002). Cultivating Communities of
practice: a guide to managing knowledge. Harvard Business School Press.

Wibowo, Sukarno. (2013). Peran Makanan Tradisional dalam Pengembangan
Wisata Kuliner di Kota Bandung. Jurnal llmiah pariwisata, Bintara.
Bandung.

Widyaningsih, (2018). Retrived from https://dbsmb.sv.ugm.ac.id/tag/yulia-
arisnani-widyaningsih/

Wilk, R. R. (1999). Real Belizean Food: Building Local Identity in the
Transnational Caribbean. American Anthropologist, New Series, Vol.
101(2), 244-255.

Winarno, F.G. (1993). Pangan Gizi Teknologi dan Konsumen. Jakarta: Gramedia
Pustaka Utama.

Wolf. (2004). Perang Petani. Yogyakarta, Insist Press.

Xiaomin, C. (2017). City of Gastronomy. of UNESCO Creative Cities Newtwork:
From Internasional Criteria to Local Practice. Retrieved from
http://www.ritsumei.ac.jp/acd/re/ssrc/resulp/memoir/tokusyuuugou201707
/tokusyuugou201707-08.pdf

Yun. (2011). Understanding Culinary Tourists: Segmentations based on Past
Culinary Experiences and Attitudes toward Food-related Behaviour.
International Seminar CHIRE.


https://en.wikipedia.org/wiki/Welsh_cuisine
https://dbsmb.sv.ugm.ac.id/tag/yulia-arisnani-widyaningsih/
https://dbsmb.sv.ugm.ac.id/tag/yulia-arisnani-widyaningsih/
http://www.ritsumei.ac.jp/acd/re/ssrc/resulp/memoir/tokusyuuugou201707/tokusyuugou201707-08.pdf
http://www.ritsumei.ac.jp/acd/re/ssrc/resulp/memoir/tokusyuuugou201707/tokusyuugou201707-08.pdf

