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The Perception of the Younger Generation Z of Batak Toba Towards Ikan Mas Arsik as Indonesian Cultural Heritage in Depok
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ABSTRACT 

	Globalization and changing youth lifestyles often pose challenges to the sustainability of Indonesia’s traditional cuisine. Ikan Mas Arsik, a signature dish of the Batak Toba community that holds deep cultural and ritual values, is at risk of losing its relevance among Generation Z, who are more closely connected to modern trends. This study aims to examine the perceptions of Batak Toba Generation Z living in Depok toward Ikan Mas Arsik as cultural heritage, as well as to identify the factors influencing their interest. The research employed a quantitative descriptive method using a survey with a five-point Likert scale. The sample consisted of 30 Batak Toba Gen Z respondents in Depok. The instrument comprised eight statements addressing knowledge, understanding, taste, cultural values, and the influence of social media. The findings reveal that respondents possess a good level of knowledge and understanding of Arsik, along with positive perceptions of its taste and distinctive spices. The highest mean score was found in the indicator of pride in promoting traditional cuisine, indicating a strong cultural awareness. Meanwhile, the influence of influencers and social media content was significant but not dominant. These findings suggest that the preservation of traditional cuisine will be more effective when strategies that emphasize cultural identity are combined with creative promotional approaches tailored to the characteristics of Generation Z.
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1. INTRODUCTION 

Indonesia has a rich and diverse culinary heritage, stretching from west to east, each reflecting the identity of the region and the history of its people. Traditional cuisine is not just food, but part of intangible cultural heritage that preserves knowledge, skills, and social values passed down from generation to generation
Traditional cuisine often serves as a reflection of cultural values, social symbols, and community identity. Alfiyami (2023), through a study in the Indonesian Journal of Tourism and Hospitality Management, emphasizes that signature dishes such as Ikan Mas Arsik are not merely culinary items, but also symbols of togetherness, Batak cultural identity, and culinary heritage assets that must be preserved (Alfiyami, 2023). This approach reminds us that the preservation of traditional cuisine must be seen as an integral part of maintaining the cultural identity of a community
It is not only a matter of taste and ingredients; symbolic aspects are also strongly attached to traditional cuisine in customary practices. Sinulingga et al. (2024) explain that Ikan Mas Arsik has a profound meaning in the traditional Batak Toba wedding procession. Its distinctive spices and presentation reflect prayers, continuity, and social values that have been passed down from generation to generation (Sinulingga et al., 2024). This finding confirms that understanding the symbolic function of cuisine is important in understanding the role of culinary culture in Batak Toba society.
These preservation efforts apply not only to nationally recognized cuisines, but also to regional specialties that have deep historical and cultural value. One such dish is Ikan Mas Arsik from the Batak Toba community, which is not just a dish, but also a symbol of cultural identity and ancestral heritage.
The Batak tribe, originating from North Sumatra, Indonesia, has a rich tradition of cultural celebrations and religious rituals. For the Batak people, carp plays an important role in cultural celebrations and religious rituals, symbolizing not only local wealth, but also deep spiritual values, reflecting their unique cultural richness. Generation after generation, the Batak people have continued their meaningful traditions and religious rituals. Carp, as a symbol of good luck and prosperity, continues to be an important part of their celebrations, allowing the Batak tribe to preserve their valuable cultural heritage (Nerisa Setiawan & Nuriza Dora, 2024).
Other studies also highlight that traditional cuisine reflects local wisdom and emerges as an important part of cultural rituals. Sertiawan & Dora (2023) found that Ikan Mas Arsik is central to Batak celebrations and religious rituals, signifying the relationship between cuisine, symbolic values such as luck and harmony, and local heritage that continues to be strengthened through physical practices in society (Sertiawan & Dora, 2023).
The exposure to digital popular culture threatens the preservation of local spiritual values among the younger generation of Batak people. The strong temptation of digital culture has caused many to no longer understand the meaning of tondi and sahala, or even to be unfamiliar with traditional practices that are rich in spiritual values (Sitorus, 2022; Tambunan et al., 2023).
This situation is exacerbated by the fact that cultural values are no longer being passed down effectively between generations, both within families and in society. Changes in lifestyle have limited direct interaction between generations, particularly due to differences in communication styles and sources of information. Often, Batak spiritual values are no longer part of everyday conversation, only appearing in traditional ceremonies or as symbols without deep meaning (Simanjuntak & Ndona, 2024).
Batak spirituality holds great potential to strengthen identity, morality, and social solidarity across generations. Values such as respect for ancestors, balance with nature, and traditional wisdom are local insights that are relevant for facing the challenges of the times (Donobakti, 2020; Simanjuntak & Ndona, 2024). As a typical Batak Toba dish, arsik ikan mas plays an important role in various traditional ceremonies and religious rituals. This dish is not only a delicious treat, but also a symbol of culture that is rich in meaning, accompanying historic moments such as weddings, seven-month pregnancy celebrations, post-birth celebrations, graduation celebrations, and prayers for blessings before migrating (Munthe & Azmi, 2023).
Batak cultural celebrations involving Arsik carp provide a deep understanding of the values of Batak ethnic beliefs and traditions, facilitate the preservation of cultural heritage, and respect the beliefs and traditions of the community. Furthermore, the role of carp can be developed into a strategy for cultural preservation and sustainable tourism.
Therefore, research on the meaning and transformation of Batak spirituality in the younger generation is very important. This research is important because it provides a real contribution to cultural preservation while also serving as preliminary documentation for further research. By providing primary data on how the younger generation of Batak Toba in Depok view Ikan Mas Arsik, the results of this survey will serve as a basis for designing strategies for preserving culinary culture in the urban diaspora. Studies on Gen Z and cultural heritage elsewhere have shown that the understanding and appreciation of the younger generation can determine the sustainability of culture (Agustine et al., 2024). Thus, this research is not only academic but also practical because it provides a data basis for cultural intervention, community involvement, and the development of culinary preservation programs as intangible heritage in the future.


2. LITERARY REVIEW

2.1 Indonesian Cultural Heritage (Cuisine)
Traditional Indonesian cuisine is a reflection of cultural richness, history, and local identity that has been preserved from generation to generation. Setiawan, in his research on Mie Koclok cuisine in Cirebon, emphasizes that regional specialties are an important part of cultural heritage that can be used as a tourist attraction and an opportunity for local business development. This shows that traditional cuisine cannot be separated from its cultural value and economic potential.
In addition, traditional cuisine is also seen as part of cultural tourism that can provide a unique experience for tourists. Amiluhur and Susilo (2022) explain that traditional gastronomy can be a means of introducing the values, stories, and symbols of a community to the younger generation and foreign tourists. Thus, traditional Indonesian cuisine is not only a culinary heritage, but also a medium of cultural communication that plays a role in strengthening national identity amid globalization. Cuisine is not just food, but a medium for cultural narratives that convey stories about the origins and values of a community.
Furthermore, branding local cuisine through its identity and authentic recipes has great power in attracting tourists and building the image of a region. Untari and Satria (2023) show that the synergy between gastronomy and branding can transform the perception of a culinary destination into a global tourist icon, especially when local actors are involved in preserving traditional flavors and methods.
2.2 Generation Z
Generation Z is a group born between 1997 and 2021, known as digital natives who grew up alongside the development of internet technology, social media, and mobile devices. These characteristics shape consumption behaviors that differ from previous generations, including in choosing, evaluating, and sharing culinary experiences. According to research cited in The Profile and Behavior of Digital Tourists, this generation tends to seek information through digital platforms, pay attention to online reviews, and be more responsive to creative content based on social media (Armano & Savelli, 2020). This condition makes Gen Z an important segment in traditional culinary preservation strategies because their perspective is greatly influenced by digital representation.
The relationship between Gen Z and traditional cuisine needs to be understood in the context of changing lifestyles. Setiawan (2021) emphasizes that traditional cuisine can be both a cultural identity and a business opportunity if managed properly. When linked to Gen Z behavior, the promotion of traditional cuisine must combine cultural values with modern approaches such as digital marketing on social media. This is in line with Lestari's (2022) findings, which show that young people are more interested in traditional cuisine when it is packaged creatively, for example through influencer or food vlogger content. Thus, Gen Z's involvement is not only as consumers, but also as important agents in expanding the reach of traditional Indonesian culinary promotion. 
2.3 Ikan Mas Arsik
Ikan Mas Arsik is not just a typical dish, but an important part of the Batak Toba tradition that is rich in symbolic and ritual meaning. Sinulingga, Bancin, and Hasugian (2024) explain that Arsik, which is served whole with special spices, has deep symbolism in traditional weddings, where each element of the dish represents hope, blessings, and cultural attachment. Hadawiyah et al. (2025) also add that Arsik functions as a medium of non-verbal cultural communication that conveys the social, spiritual, and historical messages of the Batak people. 
In the context of daily life, Sertiawan and Dora (2024) highlight that Ikan Mas Arsik is consistently present in various traditional celebrations such as weddings, seven-month ceremonies, graduations, and other social rituals. This shows that Arsik Carp has become an integral part of the Batak people's life cycle, as well as a symbol of local wisdom that strengthens social bonds between families and communities. Alfiyami (2023) emphasizes that Arsik is now also seen as a Batak culinary icon with great potential in supporting cultural tourism. Its distinctive flavor and authentic preparation method make Arsik not only a traditional dish but also a cultural promotion tool capable of attracting tourists and reinforcing Batak culinary identity both nationally and internationally. Thus, Ikan Mas Arsik can be understood as a culinary heritage that is not only aesthetically and nutritionally valuable, but also rich in symbolic and social meaning, as well as having potential as an instrument of cultural diplomacy.

3. RESEARCH METHODOLOGY 

This study uses a quantitative descriptive approach. Descriptive research aims to describe the characteristics of a population or event systematically without manipulating variables or testing causal relationships, focusing on accurate and concise presentation (Siedlecki, 2020). A survey was conducted using a 1-5 Likert scale questionnaire to measure the perceptions of the young Batak Toba Generation Z towards Ikan Mas Arsik in Depok. The quantitative descriptive method is an approach used to determine the value of variables independently without relating them to other variables. This method was chosen because it is non-experimental, meaning that the researcher only observes existing phenomena. 
The survey was conducted by distributing an online questionnaire to Generation Z (born between 1997 and 2012) Batak Toba residing in Depok. Survey research is a quantitative method that collects information about beliefs, opinions, or behaviors through questionnaires, and the results can be generalized to the population if the sample is representative. This study collected data from 30 respondents as a sample to be analyzed in the discussion. Sampling was conducted purposively because the researcher deliberately selected respondents who met specific criteria, namely Gen Z Batak Toba in Depok. Memon et al. (2025) explain that purposive sampling is a non-probabilistic technique that allows researchers to obtain data from groups that are informative and relevant to the research objectives. In this study, perception data was measured using a 1–5 Likert scale, which was then analyzed using the mean. Based on the Likert measurement principle, the scores for each statement can be summarized into an average value to show the intensity of the respondents' attitudes or perceptions quantitatively.
The main instrument was a questionnaire with statements measured using a 1–5 Likert scale, where: 1 = Strongly Disagree, 2 = Disagree, 3 = Neutral, 4 = Agree, and 5 = Strongly Agree. This scale is in accordance with the general definition in quantitative research, which is used to measure the perceptions, attitudes, and opinions of respondents. The following are the statements asked in the survey: (1) I know what Arsik Goldfish is before completing this survey. (2) I understand that Arsik Goldfish is part of traditional Batak cuisine, (3) I like the taste of Arsik Goldfish, (4) The special spices in Arsik Goldfish make this dish unique compared to other culinary dishes, (5) Consuming Arsik Goldfish is one way to preserve local culture. (6) I feel proud if traditional culinary dishes such as Arsik Goldfish are widely promoted, (7) I am more interested in trying Arsik Goldfish if I see positive reviews from influencers or food vloggers, and (8) Creative promotional content for Arsik Goldfish on social media can increase my interest in trying it.
After the data was collected, the analysis method used was descriptive analysis, such as calculating the mean, mode, and percentage of each question item, as well as interpreting the average score based on categories (Very Low to Very High). This method is standard for quantitative descriptive research. 
The following is the interpretation of the Average Score (Mean):
· 1.00–1.80 = Very Low
· 1.81–2.60 = Low
· 2.61–3.40 = Medium
· 3.41–4.20 = High
· 4.21–5.00 = Very High
Table 1- List of questionnaire used for the study 
	No.
	Question Items
	Mean
	Details

	1.
	Saya Mengetahui apa itu Ikan Mas Arsik sebelum mengisi survei ini. (I knew what Ikan Mas Arsik was before filling out this survey.)
	4,3
	Very High 

	2.
	Saya Memahami bahwa Ikan Mas Arsik adalah bagian dari kuliner tradisional Batak. (I understand that Ikan Mas Arsik is part of traditional Batak cuisine.)
	4,4
	Very High

	3.
	Saya menyukai cita rasa Ikan Mas Arsik. (I like the taste of Ikan Mas Arsik.)
	3,7
	High

	4.
	Bumbu khas pada Ikan Mas Arsik membuat hidangan ini unik dibandingkan kuliner lainnya. (The special seasoning in Ikan Mas Arsik makes this dish unique compared to other cuisines.)
	4,1
	High

	5.
	Mengonsumsi Ikan Mas Arsik adalah salah satu cara melestarikan budaya lokal.(Consuming Ikan Mas Arsik  is one way to preserve local culture.)
	3,4
	Medium

	6.
	Saya merasa bangga jika kuliner tradisional seperti Ikan Mas Arsik dipromosikan secara luas. (I feel proud when traditional cuisine such as Ikan Mas Arsik is widely promoted.)
	4,5
	Very High

	7.
	Saya lebih tertarik mencoba Ikan Mas Arsik jika melihat ulasan positif dari influencer atau food vlogger. (I am more interested in trying Ikan Mas Arsik if I see positive reviews from influencers or food vloggers.)
	3,8
	High

	8.
	Konten promosi Ikan Mas Arsik yang kreatif di media sosial dapat meningkatkan minat saya untuk mencobanya. (Creative promotional content for Ikan Mas Arsik on social media can increase my interest in trying it.)
	3,8 
	High




4. discussion

Based on the provided table, the first question “I knew what Ikan Mas Arsik was before filling out this survey.” obtained an average score (mean) of 4.3, which falls into the Very High category. This figure shows that the majority of respondents who are Generation Z Batak Toba in Depok already have sufficient prior knowledge about Ikan Mas Arsik before participating in the survey. This fact is important because a high level of awareness indicates that Ikan Mas Arsik is still recognized as part of cultural identity, even though the respondents live in urban areas far from the region where this dish originated.
The second question “I understand that Ikan Mas Arsik is part of traditional Batak cuisine” obtained an average score (mean) of 4.5, which falls into the Very High category. This score indicates that the majority of respondents not only know Arsik, but also clearly associate it with Batak traditional culinary identity. This awareness is a positive indicator for the sustainability of cultural heritage because recognition of the origins of a culinary dish is an important first step in the preservation process.
The third question, “I like the taste of Ikan Mas Arsik” obtained an average score (mean) of 4.1, which falls into the High category. This result shows that the majority of respondents have a positive preference for the taste of Arsik, although the variation may be influenced by subjective factors such as eating habits, personal taste, or the intensity of exposure to the dish. This score can also be interpreted as evidence that the distinctive taste of Arsik is still well accepted by the younger generation in urban environments such as Depok. When linked to the two previous findings, a fairly consistent pattern emerges: respondents not only know Arsik and understand its cultural identity, but also tend to like its taste. 
Fourth question “The special seasoning used in Ikan Mas Arsik makes this dish unique compared to other culinary delights” obtained an average score (mean) of 4.3, which falls into the Very High category. These findings indicate that the majority of respondents were able to identify and appreciate the uniqueness of Arsik, especially in terms of its spices and herbs. This uniqueness is inseparable from the use of ingredients that are rarely found in other regional cuisines, such as andaliman, which gives a bitter-spicy sensation, and asam cikala, which provides a naturally fresh sour taste. The high appreciation for the distinctive characteristics of the spices indicates that this culinary element has a strong distinguishing power in the eyes of the younger generation.
Next for fifth question “Consuming Arsik Carp is one way to preserve local culture” obtained an average score (mean) of 4.4, which falls into the Very High category. This score indicates that respondents not only understand Arsik as part of traditional Batak cuisine, but also position it as an important element in cultural preservation. This awareness shows that the younger generation understands the relationship between consumption practices and efforts to maintain cultural identity. This means that for most respondents, enjoying Arsik is not just an eating activity, but a symbolic act to maintain the continuity of tradition.
The sixth question, “I feel proud when traditional cuisine such as Ikan Mas Arsik is widely promoted” obtained an average score (mean) of 4.5, which falls into the Very High category. This score indicates that cultural pride is one of the strongest aspects in the respondents' perceptions. For the majority of Batak Toba Generation Z in Depok, promoting Arsik to a wider audience is not only an effort to introduce cuisine, but also a form of representing their cultural identity in the public sphere. This shows the great potential that promoting traditional cuisine can trigger a deeper sense of belonging among the younger generation.
The seventh question, “I'm more interested in trying Ikan Mas Arsik if I see positive reviews from influencers or food vloggers” obtained an average score (mean) of 3.8, which falls into the High category. This score indicates that social media and public figures have a significant influence on respondents' interest in trying traditional cuisine, although the influence is not as great as the factors of cultural pride or knowledge of culinary identity as in the previous question. This finding is in line with the trend of information consumption among Generation Z, who tend to rely on review and recommendation content from influencers to determine their culinary choices.
The eighth which is the last question, “Creative promotional content for Ikan Mas Arsik on social media can increase my interest in trying it.” obtained an average score of 4.0, which is in the High category. This result shows that creativity in presenting promotional content has its own appeal for the Batak Toba Generation Z in Depok. This score shows that even though the respondents already have knowledge and pride in Arsik, a visual and innovative approach on social media is still able to encourage their interest in trying or consuming this dish. This is consistent with the characteristics of Generation Z, who are highly exposed to interactive, concise, and visually appealing digital content. 
Based on the analysis results, the highest mean score was found in the second question, “I understand that Arsik carp is part of traditional Batak cuisine,” with a score of 4.5 (Very High category). This score confirms that cultural identity awareness among the Batak Toba Generation Z in Depok is at a very good level. This finding is important because it shows that even though they live in an urban environment that is geographically distant from the homeland of Batak Toba culture, their understanding of the origins of Arsik remains intact. This factor is likely influenced by the transmission of cultural values through family, traditional celebrations, or exposure to the Batak community abroad. 
The respondents' tendency to like the taste of Arsik confirms that sensory aspects are a major factor in young people's attachment to traditional cuisine. A study by Putra (2024) shows that social media content attracts Gen Z's interest in traditional cuisine because it is accompanied by attractive visual presentations and authentic cultural values (Putra, 2024). This reinforces the finding that the promotion of traditional cuisine needs to prioritize authentic sensory experiences in order to foster deep emotional bonds.
The finding that positive reviews from influencers or food vloggers influence Gen Z's interest in trying Arsik is in line with the results of a study by Erwin, Saununu, and Rukmana (2023), which found that 85% of Generation Z in Indonesia stated that they were strongly influenced in their purchasing decisions by social media influencer content (Erwin et al., 2023). The promotion of traditional cuisine such as Ikan Mas Arsik through digital platforms and food vloggers plays an important role in building a positive image among the younger generation, in line with findings that digital marketing strategies are effective in attracting young tourists (Kristiani, Triraharjo, Pangestu, Wiweka, & Setiawan, 2025). This shows that amid the power of cultural identity, the influence of digital figures remains an “additional trigger” that can increase the intention to try, as long as the content remains authentic and credible. 
Furthermore, the mythology of influencer consumption in the digital era also shapes the consumptive behavior of Gen Z, which emphasizes status and visual experiences over practical functions (Pratami & Estriana, 2025). This study uses the framework of parasocial interaction and Baudrillard's hyperreality—showing that young people build emotional closeness with influencers through visual simulation, which ultimately influences their culinary preferences (Pratami & Estriana, 2025). In the context of Arsik, this indicates that preservation can be strengthened if culinary promotional content features cultural narratives and visuals that build parasocial connections, rather than merely presenting factual information.
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