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Abstract. Sukabumi City is a city in the province of West Java, Indonesia,
which has a variety of cultures that are interesting to know. One of them is
the typical food that is popular in Sukabumi City. Typical food is one of the
nation's cultural assets that needs to be preserved, so that its existence
continues and does not become extinct due to civilization and technological
advances that are developing very rapidly. The availability of documentation
on traditional food is important because it can help introduce and re-preserve
this cultural heritage while maintaining it and developing from generation to
generation. This food photography is designed with a visual approach so that
the public can recognize the visualization of typical culinary delights
displayed through the results of food photography. Information was obtained
from journals, books, various articles, and through interviews and
observations.

1 Introduction

Entering the era of globalization like now, culinary development has grown rapidly. More
and more modern culinary is developing so that the existence of regional culinary specialties
is dimming so that the younger generation today is less familiar with and even forgets the
typical culinary of their own city [1-3].

Sukabumi City is part of the West Java Province which is located in the south central part
of West Java, this city has a strategic position in the Jabodetabek area or Jakarta, Bogor,
Depok, Tangerang and Bekasi. The city is flanked by Jakarta to the south and Bandung to
the west. Sukabumi City is one of the cities of choice for tourism because many local and
foreign tourists visit this city for a moment to enjoy the natural beauty of the sea or mountains.

Sukabumi City has a variety of typical foods that are not widely known by young genar.
Typical food is food or dishes originating from a certain region or region that has its own
characteristics and uniqueness. One of them is a typical food owned by Sukabumi City.

Currently, the typical culinary of Sukabumi City is important to be known and preserved
in the people of Sukabumi City such as Mochi39, Bandros Atta, Laksa Pak Idrus, Capitol
Chicken Porridge, Beef Eye Shake Noodles and many more. The culinary displays its unique
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characteristics through different tastes, shapes, and textures from culinary originating from
outside Sukabumi City. Currently, it is important to preserve the typical culinary of Sukabumi
City, especially for the younger generation so that it can be reintroduced to the wider
community.

Modern cuisine is now increasingly popular in the market thanks to various innovations
in their menus. Even so, the typical culinary of Sukabumi City also maintains its appeal with
its unique identity, especially through the taste characteristics of each dish, providing a
special taste pleasure experience for anyone who tastes it.

The modernization era has both positive and negative impacts, where one of the negative
impacts is the lack of understanding of the typical culinary of a region, which is now
increasingly rarely known and difficult to access along with the rapid development of modern
culinary [4]. On the other hand, the positive impact is the existence of innovations that
advance various culinary in a very innovative way [5-8].

As a result of the modernization process and the rapid growth of the modern culinary
industry, regional specialties have decreased interest [9—11]. This has an impact on the
younger generation who are less familiar with the typical culinary of Sukabumi City. In
addition, public awareness about the importance of preserving local culinary, especially those
from Sukabumi City, is also decreasing. Therefore, information facilities are needed that can
provide information about the typical culinary of Sukabumi City.

One effective way to reintroduce the typical culinary of Sukabumi City so that the
culinary image is no less competitive with today's culinary, is to utilize food photography
presented in the form of books as a promotional medium [12].

One of the culturalists, namely (JJ Rizal, 2016) mentioned that one of the problems in
Indonesian cuisine is the poor documentation related to local culinary. For him, there are only
a few books that fully document local cuisine and also now young people are not familiar or
continue to be far from their own local cuisine even though culinary is a culture, not only
related to food issues.

One of Indonesia's senior photographers, said that currently it is very important to collect
information and documentation on typical foods or those that have long been with us which
are likely to disappear very large, the importance of culinary documentation efforts because
there are so many Indonesian cuisines that have not been documented where documentation
itself will help this cultural heritage be maintained and develop from generation to generation
[13,14].

Based on these problems, there is an impact of modernization of traditional culinary
whose existence is starting to compete with modern culinary which makes the younger
generation now less aware of the existence of typical culinary [15,16], especially the typical
culinary of Sukabumi City.

As an effort to maintain and preserve the typical culinary of Sukabumi City which is
losing its attractiveness among the community, a food photography book was made that
raised the typical culinary of Sukabumi City. This book is designed with a more modern and
attractive visual appearance, with the aim of increasing the awareness of the younger
generation about the existence of authentic culinary in Sukabumi City. This media is expected
to be well received and widely known by the public.

Food photography is a branch of photography that aims to capture all forms of food [17—
19]. Food photography is useful as visual data so that people can get to know the visualization
of the typical culinary of Sukabumi City and the book was chosen in this design because it is
an effective print media. Books are the easiest and most durable form of documentation.

The design of food photography books has also been carried out by students on behalf of
[20] "Oktafridayani, Elvina (2022) Designing Food Photography Books Typical Of
Tangerang City. Universitas Pembangunan Jaya" concluded that the selection of
documentation media using food photography books is because according to some literature,
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books are a form of documentation that has survived for a long time until now and also food
photography was chosen because it is useful as visual data so that people can be more familiar
with the visualization of the typical culinary of the city itself.

The end result of this design is a physical book. Researchers choose books in physical
form because researchers consider that books in physical form are effective enough for
readers to receive complete information without interference.

2 Material and Methods

In designing this typical culinary book of Sukabumi City using a qualitative approach
method, I conducted interviews and collected information to strengthen the background and
make a typical culinary book design of Sukabumi City.

The method used to carry out a design in book media is a qualitative approach to facilitate
the design. Descriptive data in the form of words or spoken forms in a special context that is
natural (Moleong, 2014). The data collection was taken in four ways: literature studies,
interviews, observations, and existing studies.

2.1 Studi Literature

Researchers collect data from various literacy sources such as books, journals, and articles to
find actual data on theories that will be used in this research and design. The article obtained
from this literature study is that 2 Sukabumi cuisines are included in Indonesia's intangible
cultural heritage, namely Mochi and Bandros (https://warisanbudaya.kemdikbud.go.id/).

2.2 Interviews

The data search method is carried out through interviews (qualitative). The interview was
conducted with the resource person, namely Dedi Suhendra a leader of the Sukabumi
community, to introduce the tourism potential as well as the history and culture of Sukabumi
City.

The interview was conducted face-to-face with Dedi Suhendra, he is a leader of the
Sukabumi community. The conversation was carried out directly at his residence located on
Jalan Ciraden Sukabumi on August 5, 2023, at 14:00 WIB.

The results of the interview obtained are that a food can be said to be a typical culinary
of a region because many make and many buy the culinary. Typical food is also determined
by geographical location. Like Sukabumi City which is located close to the mountains where
the weather is cold, that habit makes the community make and consume food that warms the
stomach so as not to catch a cold easily.

For typical food, Sukabumi City is divided into 2 categories, namely dry food and wet
food. For dry food itself, including moci, deeng eel, deeng mujaer, deeng urat, podeng cake,
ranginang &; rangining, ali cake, moci, lantak. While the wet foods are geco, porridge,
meatballs, whipped noodles, doclang, karedok, petis uleg, petis vinegar, bandros, pancong,
dodongkal, yellow fried chicken Sukabumi and many others that require more in-depth
research (Dedi Suhendra, 2023).

2.3 Observations

Observation is carried out by visiting several culinary attractions that specialize in selling
typical foods of Sukabumi City. In this process, the main goal is to gain a deep understanding
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of the distinctive culinary variety, including the recipe, ingredients, manufacturing process,
and unique flavors inherent in each dish.

3 Results and Discussion

3.1 Authors and Affiliations

In this design, the strategy conveyed to convey messages and values not only in the form of
photos of food products that distinguish it is to present detailed information including history,
composition, value behind the creation of the food, location, owner, consumer interaction
when buying, place facilities. In addition, the design of this book uses an approach with food
photography as the main object so that the target audience can recognize it visually and
convey informative messages using everyday language that seems light and easy for the
audience to understand.
Creative strategies for designing this book include:
- Book Title: "Sukabumi City Culinary Specialties"
- Type: Culinary Photography Book
- Book Size: A4 (210mm x 297mm)
- Paper Type: Art Papper
The core color used in this design is to use gray and dark green and then adjusted to the
color tone of each dish that is the object in this food photography layout and combined with
each layout sheet using white so as to give a minimalist impression.

#DEDEDE #333D31 #FFFFFF

Fig. 1 Color Palette

Photo color or tone in this design only uses basic editing such as brightness, contrast, and
saturation. The author wants the photo to look original without much color editing, so that
the reader of this book knows the original visual form of each food displayed.

Fig. 2. Food Photography
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The type of typography used in designing food photography books is the serif typeface
"The Youngest" for the cover and sub chapter titles. As for the content using Sans Serif fonts
"Plus Jakarta Sans — Bold" and "Regular" this type has a firm and bold character so as to
make the content of the book easy to read and also understand.

The Youngest
ABCDEFGHIJKLMNOPQRSTUVWXYZ

Plus Jakarta Sans - Bold
ABCDEFGHIJKLMNOPQRSTUVWXYZ

Plus Jakarta Sans - Regular

ABCDEFGHIJKLMNOPQRSTUVWXYZ

Fig. 3. Font Type

The design of this culinary food photography book typical of Sukabumi City uses the
white space layout technique. The use of white space will give pause to the eyes so as not to
feel tired when looking at a solid design. White space also gives the impression of elegance
and minimalism. In addition, the audience will more easily understand the content in the
book.

Fig. 4 Cover Book

The design of this culinary book typical of Sukabumi City aims to be a means of
promotion for archival documentation of intangible culture about culinary introduction in the
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Sukabumi City area. By designing a combination of photography and text used in the book,
it is hoped that people will be more interested in reading it.

Ketan
Kota Bakar
Sukabumi

Latar Belakang
Kota Sukabumi

Ketan Bakar

Ayam Kuning

Mie Kocok Mata Sapi
Bubur Ayam Capitol

Es Gang Nugraha

Ayam
Kuning

Ayam
Kuning

Fig. 5. Food Photpgraphy Book

4 Conclusion

In this design, the author came to know that Sukabumi City turns out to have many culinary
specialties that are not widely known. The lack of documentation makes the culinary in
Sukabumi City begin to dim its existence, especially in the younger generation. With the
presence of the design of the Sukabumi City Culinary Book, it is hoped that it will be a fresh
media to re-preserve and maintain the existence of Sukabumi City's distinctive culinary to
exist in modern times. The results of this design are expected to be a reference for researchers
in similar objects, and for design disciplines to be developed again into more varied book
designs.
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