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This study analyzes the challenges and opportunities SMEs face in 
developing their culinary business in North Sumatra. The qualitative 
method used in this research involves interviews and observations of 15 
participants who are SMEs in the culinary field. The study results show that 
SMEs in North Sumatra face several challenges in developing their culinary 
business. The main challenges faced are intense competition in the modern 
culinary industry, limited resources, and consumer changes. However, this 
research also found that there are opportunities that SMEs in North 
Sumatra can exploit. The main opportunities found are the developing 
tourism potential in this area, technology, and social media that are easy to 
use as promotional tools, and opportunities to work together and 
collaborate with other SMEs to develop modern culinary delights in North 
Sumatra. From this research, it is hoped that SMEs' courage, creativity, and 
ability to adapt to market changes will succeed in developing their culinary 
business in North Sumatra. 
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INTRODUCTION 

The development of the modern culinary industry in North Sumatra is one sector that 
has shown rapid growth in recent years (Bonita et al., 2023). This can be seen from the 
increase in the number of restaurants, cafes, and food stalls that serve food with modern and 
innovative concepts. Creative and innovative business actors create new menus combining 
traditional flavors with a modern touch, attracting people's interest in trying and enjoying 
local culinary delights. Apart from that, support from the government and related agencies in 
promoting the culinary industry also contributes to the growth of this sector. Promotion and 
branding efforts carried out by local governments and tourism institutions have resulted in 
an increased number of culinary tourists visiting North Sumatra. Apart from that, 
technological developments and social media also play an essential role in expanding the 
reach of promotions and introducing North Sumatran culinary delights to the national and 
international levels. With these various supporting factors, the development of the modern 
culinary industry in North Sumatra has bright prospects. It positively contributes to regional 
economic growth and the preservation of traditional culinary riches (Siregar et al., 2018). 

The development of the modern culinary industry in North Sumatra offers traditional 
culinary delights and the emergence of a variety of modern culinary delights that attract the 
interest of local and foreign tourists (Intangible et al. of Indonesia, 2021). The development 
of the modern culinary industry in North Sumatra has created several culinary delights that 
attract tourists from within and outside the country. It maintains its traditional culinary 
delights, and North Sumatra serves various modern dishes that captivate the taste buds. 
More and more eateries, including restaurants, cafes, and food stalls, are introducing new 
concepts featuring inventive menus that combine traditional cuisine with a modern twist. 
Supporting the government and affiliated entities in promoting the culinary industry has 
effectively increased culinary tourism trips to North Sumatra (Simanjuntak, 2017). 
Technological advances and social media also play an essential role in expanding the reach of 
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promotions and introducing the culinary riches of North Sumatra to foreign countries. With 
all these factors, the emergence of modern culinary delights in North Sumatra has become an 
unmissable attraction for tourists. 

Of course, the rapid development of the culinary industry provides excellent 
opportunities for Small and Medium Enterprises (SMEs) in Indonesia, including in North 
Sumatra. The increasing public interest in modern culinary opens up opportunities for SMEs 
to innovate and present unique culinary products that attract consumers' attention. With 
easier access through social media and online platforms, SMEs can expand their market 
reach and sell culinary products more effectively. Apart from that, the development of the 
culinary industry also encourages collaboration between SMEs and well-known restaurants 
or hotels. This allows SMEs to expand their business network and gain wider exposure. Thus, 
SMEs in North Sumatra greatly benefit from the development of the culinary industry, which 
opens up new opportunities and increases the potential for their business growth (Sitompul, 
2023). 

The importance of research conducted on challenges and opportunities for Small and 
Medium Enterprises (SMEs) in culinary development in North Sumatra is to participate in 
encouraging local economic growth. Because the analysis carried out can provide solutions to 
challenges and the utilization of new opportunities that arise. Modern North Sumatra 
culinary businesses can also help preserve and introduce local culture, so that various 
traditional foods can be recognized and enjoyed not only by local people. In addition, 
technological developments can also encourage innovation related to modern culinary in 
North Sumatra. 

Apart from that, the culinary industry's development also positively impacts the local 
economy and creates new jobs. SMEs can absorb local workers to produce, market, and 
manage their culinary business. This provides employment opportunities for residents and 
reduces unemployment (Tanjung et al., 2023). Apart from that, SMEs also play a role in 
introducing regional culinary riches to tourists, increasing tourism visits and overall regional 
income. With the opportunities and support provided by the development of the culinary 
industry, SMEs in North Sumatra can develop their businesses and contribute to regional 
economic growth (Syahbudi & Ma, 2021). 

However, despite the rapid development of the culinary industry, SMEs in the culinary 
sector still need to overcome challenges and opportunities to ensure the success of their 
business. Even though there are great opportunities in the culinary industry, SMEs must be 
ready to face increasingly fierce competition. They need to innovate, develop unique and 
exciting culinary products, and maintain quality and authenticity of taste in order to compete 
with prominent industry players. Besides that, SMEs must also pay attention to marketing 
and branding to reach a broader market. Utilizing social media and online platforms in this 
digital era is crucial to expanding a business's reach and attracting potential consumers' 
attention (Nugroho, 2023). 

The novelty of this research is that it describes various challenges and solutions for 
SMEs and presents business development strategies related to technological developments. 
In addition, with the presentation of challenges and opportunities faced by SMEs, various 
solutions in facing these challenges are also explained. 

Amid the rapid development of the culinary industry, SMEs in the culinary sector need 
to look at the various opportunities available and face various challenges wisely so that their 
business activities continue amidst intense competition. By observing the perceptions of 
SMEs, this article discusses the challenges and opportunities SMEs face in developing 
modern culinary delights in North Sumatra. 
 
RESEARCH METHODS 

This research uses a qualitative approach which aims to gain an in-depth 
understanding of the perceptions of SMEs regarding the challenges and opportunities 
related to the development of modern culinary in North Sumatra. Data obtained from 
interviews and observations were analyzed using a qualitative approach. The instruments 
used in this research include in-depth interviews with SMEs and participatory observation of 
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their activities. The research sample consisted of 15 culinary SMEs in North Sumatra. The 
data source for this research was obtained through purposive sample selection. The selection 
process is carried out by considering various types of culinary businesses and level of 
experience. 

  
RESULTS AND DISCUSSION 
Opportunities for SMEs in Developing Modern Culinary 

The research results show that SMEs in North Sumatra have enormous opportunities 
to develop modern culinary delights related to tourism potential, technology, and social 
media through collaboration with other SMEs. In the context of tourism potential, North 
Sumatra. The results of this study are also supported by research conducted by Ariani et al 
(2022) which states that there is culinary potential that can be developed in supporting 
tourism villages. Mocaf production has been able to develop, although currently it is still 
constrained on the marketing side. It is expected to be an innovative local-based product as a 
village icon. Other research that is in line with this research is research conducted by Rahayu 
et al (2022) which states that culinary tourism has enormous potential to be developed and 
utilized, if managed professionally and neatly it can be a special attraction that can increase 
tourist interest in coming to visit culinary tourism and generate foreign exchange in the 
tourism sector. The existence of culinary tourism also plays a role in the development of the 
tourism industry. 

It has a rich culture and natural beauty that attract tourists. With the development of 
modern culinary delights, SMEs can take advantage of this tourism potential to create 
unique and authentic tourist culinary experiences. The following are several positive 
opportunities for SMEs regarding the impact of modern culinary developments on 
increasing their income and business ideas: 

Table 1 Opportunities for SMEs 
Perception of Local Traders P 

“ Modern culinary developments provide opportunities for us to explore local ingredients 
and create unique dishes with a touch of creativity ” 

P1 

" We are happy to see the growing tourism potential thanks to the existence of modern 
culinary delights, which are able to attract tourists to try local dishes " 

P2 

" The development of technology and social media provides an effective platform for us as 
SMEs to promote their culinary products and reach a wider market " 

P3 

" Collaboration with other SMEs in the culinary industry provides opportunities to exchange 
experiences, share knowledge and create positive synergies in developing culinary businesses 
" 

P4 

" We believe that collaboration with other SMEs can provide mutually beneficial benefits, 
such as expanding customer networks and improving the quality of culinary products " 

P5 

" The development of modern culinary delights and collaboration with other SMEs opens up 
opportunities to create innovative and attractive culinary concepts for our customers " 

P6 

"We feel inspired by the collaboration with other SMEs in presenting creative dishes that 
cater to various tastes " 

P7 

" The development of modern culinary arts gives us the opportunity to reach a wider market 
and increase our business income " 

P8 

" We are happy to see the development of modern culinary delights which are increasingly 
appreciated by the public, and we are committed to continuing to improve the quality of our 
dishes " 

P9 

" We feel helped by the development of modern culinary because we can utilize technology 
and digital platforms to expand the reach and promotion of our business " 

P1
0 

" Modern culinary developments give us inspiration to continue looking for new innovations 
in creating dishes that will delight our customers' taste buds and eyes. " 

P11 

" We feel optimistic about the development of modern culinary delights and believe that this 
is the right time to develop our culinary business to become bigger and more successful " 

P12 

" Modern culinary developments give us the courage to be creative and present different and 
refreshing dishes for our customers " 

P13 

Technology and social media developments help us because they can expand our reach and 
increase the visibility of our culinary business. 

P14 
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Perception of Local Traders P 

We are optimistic about the development of modern culinary and collaboration with other 
SMEs because this means there are many new opportunities that we can explore and take 
advantage of. 

P15 

 
Based on Table 1, there are fifteen opportunities for SMEs based on the perceptions 

of local traders. The fifteen opportunities include providing opportunities to explore local 
ingredients and create unique dishes with a touch of creativity, the potential for tourism 
continues to grow thanks to the existence of modern culinary that is able to attract tourists to 
try local dishes, The development of technology and social media provides an effective 
platform for SMEs to promote culinary products and reach a wider market, Collaboration 
with other SMEs in the culinary industry provides an opportunity to exchange experiences, 
Collaboration with other SMEs in the culinary industry provides an opportunity to exchange 
experiences, share knowledge and create positive synergies in developing the culinary 
business, collaboration with other SMEs can provide mutually beneficial benefits, such as 
expanding customer networks and improving the quality of culinary products, Modern 
culinary developments and collaboration with other SMEs open up opportunities to create 
innovative and attractive culinary concepts for customers, inspired by collaboration with 
other SMEs in serving creative dishes that meet a variety of tastes, the development of 
modern culinary arts gives us the opportunity to reach a wider market and increase business 
revenue, the development of modern culinary arts gives us the opportunity to reach a wider 
market and increase business revenue, happy to see the development of modern culinary is 
increasingly appreciated by the public, and we are committed to continuing to improve the 
quality of dishes, feel helped by modern culinary developments because it can utilize 
technology and digital platforms to expand business reach and promotion, modern culinary 
developments provide inspiration to continue to seek new innovations in creating dishes that 
can spoil the tongue and eyes of customers, feel optimistic about modern culinary 
developments and believe that this is the right time to develop a culinary business to be 
bigger and more successful, modern culinary developments give us the courage to be creative 
and serve different and refreshing dishes for customers, technological developments and 
social media help us because it can expand the reach and increase the visibility of the 
culinary business, and optimistic about modern culinary developments and collaboration 
with other SMEs because this means there are many new opportunities that can be explored 
and utilized. 
 

 

Figure 2 Food stands of SME actors 
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Figure 3 Typical Medan Food Seller 

However, there are also several challenges faced by SMEs in North Sumatra in 
developing modern culinary delights. One of the main challenges is intense competition in 
the culinary industry, limited resources, and changes in consumer tastes. 

Based on the results of the interview, here are several challenges for SMEs regarding 
the impact of modern culinary developments on increasing their income and business ideas: 

Table 2 Challenges of SMEs 
Perception of Local Traders P 

“ We face very tight competition in the modern culinary industry. Every SME player tries to 
create unique and attractive products so they can compete in a competitive market. " 

P1 

“ Competitive challenges make us continue to innovate and look for ways to differentiate 
ourselves from other competitors. We strive to create unique culinary concepts and different 
experiences for customers ” 

P2 

“ Limited resources are an obstacle for us in developing our culinary business. We must 
manage capital wisely and look for creative solutions to overcome limited raw materials and 
labor. ” 

P3 

“ Even though we face limited resources, we are still enthusiastic about developing our 
culinary business. We believe that with creativity and perseverance, we can achieve success ” 

P4 

“ Changes in consumer tastes are a challenge that we must face. We must always follow 
trends and adapt our products to remain relevant to changing consumer tastes ” 

P5 

“ We always prioritize market research and understanding consumer needs and preferences. 
By understanding consumer tastes, we can provide products that suit their desires. " 

P6 

" The challenges of changing consumer tastes encourage us to continue to innovate and create 
new and attractive culinary products for customers " 

P7 

“ We strive to remain flexible and adaptive to changing consumer tastes. We are always ready 
to change and improve our products to suit customer desires ” 

P8 

“ We are aware that consumer tastes are different and continue to evolve. Therefore, we 
continue to study trends and follow developments in the culinary industry ” 

P9 

“ We are committed to providing a satisfying culinary experience for customers. We strive to 
maintain the quality of our products so that they meet customer expectations. " 

P1
0 

" Competitive challenges, limited resources and changes in consumer tastes require us to 
have a mature and flexible strategy in managing our culinary business " 

P11 

" We continue to develop networks and collaborations with other SME players to support 
each other and overcome common challenges " 

P12 

" We share knowledge and experience with fellow SMEs to mutually strengthen and improve 
the quality of our culinary business " 

P13 

" The challenges we face do not make us give up, on the contrary, we are increasingly 
motivated to continue to develop and achieve success in our culinary business " 

P14 

" We believe that with the spirit of never giving up and the courage to face challenges, we can 
overcome obstacles and achieve success in developing modern culinary in this competitive 
era " 

P15 
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Based on table 2, 15 SME challenges were obtained based on the perceptions of local 
traders, including facing very tight competition in the modern culinary industry. Every SME 
player tries to create unique and attractive products so they can compete in a competitive 
market, competitive challenges make the local traders continue to innovate and look for ways 
to differentiate from other competitors, limited resources are an obstacle for developing a 
culinary business, must manage capital wisely and find creative solutions to overcome 
limitations in raw materials and labor, remain passionate about developing the culinary 
business, must always follow trends and adjust our products to stay relevant to changes in 
consumer tastes, always prioritize market research and understand consumer needs and 
preferences, the challenges of changing consumer tastes encourage us to continue to 
innovate and create new and interesting culinary products for customers, strive to remain 
flexible and adaptive to changes in consumer tastes, must continue to study trends and keep 
abreast of developments in the culinary industry, strive to maintain product quality so as to 
meet customer expectations, competition challenges, limited resources and changes in 
consumer tastes require to have a mature and flexible strategy in managing the culinary 
business, need to continue to develop networks and collaboration with other SMEs to 
support each other and overcome challenges together, share knowledge and experience with 
fellow SMEs to strengthen each other and improve the quality of the culinary business, 
challenges make more motivated to continue to grow and achieve success in the culinary 
business, and must be able to overcome obstacles and achieve success in developing modern 
culinary in this competitive era. 

 

Figure 4 Traditional Food Innovation with Modern Flavors 

 

Figure 5 Innovation in Traditional Drinks with Modern Flavors 

Even though there are many challenges in developing modern cuisine, SMEs in North 
Sumatra need courage, creativity, and perseverance to continue developing their culinary 
business. By maintaining product quality, continuously innovating, and taking advantage of 
existing opportunities, SMEs can overcome their challenges and succeed in developing 
modern culinary delights in North Sumatra. 

The opportunities that exist for SMEs related to tourism potential are enormous. In 
this digital era, tourists are increasingly looking for unique and authentic culinary 
experiences when they visit an area. SMEs can take advantage of this opportunity by 
presenting unique culinary products that arouse the tastes of tourists. 
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Apart from that, developments in technology and social media also provide excellent 
opportunities for SMEs. With platforms like Instagram, Facebook, and YouTube, SMEs can 
easily promote their products and businesses to a broader audience. They can use social 
media to upload interesting photos of their culinary products, share recipes, or even hold 
contests and giveaways to attract consumer interest. 

Other SMEs are also promising opportunities. By working together in collaboration or 
business networks, SMEs can mutually benefit each other. They can share ideas, experiences, 
and resources to overcome common challenges, such as intense competition and limited 
resources. 

However, SMEs are also faced with several challenges. Intense competition in the 
modern culinary industry requires extra effort from SMEs to differentiate themselves from 
other competitors. They must continue innovating and creating unique and exciting culinary 
products to compete in this competitive market. 

More resources, such as capital, raw materials, and labor, are also needed for SMEs to 
develop their culinary businesses. To overcome this challenge, SMEs must look for creative 
solutions, such as establishing partnerships with other parties or utilizing technology for 
operational efficiency. 

Changes in consumer tastes are also a challenge that SMEs must pay attention to. 
Consumer tastes can change over time, and SMEs need to be able to keep up with trends and 
adapt their products quickly. This requires a good understanding of the market and 
customers and the ability to innovate and present culinary products that suit diverse 
consumer tastes. 

In facing this challenge, SMEs need courage, creativity, and perseverance to continue 
developing their culinary business. By maintaining product quality, continuously innovating, 
collaborating with other SMEs, and taking advantage of existing opportunities, SMEs can 
overcome their challenges and succeed in developing modern culinary delights. 
 
CONCLUSION 

Based on the discussion above, SMEs have great opportunities to develop their 
businesses in tourism potential, technology, social media, and collaboration with other 
SMEs. This opportunity can be exploited by presenting distinctive and authentic culinary 
products to attract tourists seeking a unique culinary experience. The development of 
technology and social media also provides opportunities for SMEs to promote their products 
and businesses effectively to a broader audience. By utilizing platforms such as Instagram, 
Facebook, and YouTube, SMEs can upload interesting photos of their culinary products, 
share recipes, and carry out other promotional activities. Collaboration with other SMEs is 
also essential in facing common challenges, such as intense competition and limited 
resources. By working together, perpetrators. SMEs can mutually benefit each other by 
sharing ideas, resources, and experiences. This collaboration can help them overcome 
challenges and develop their culinary business better. However, SMEs are also faced with 
several challenges, such as intense competition, limited resources, and changes in consumer 
tastes. To overcome this challenge, SMEs must continue to innovate, look for creative 
solutions, and understand the market and customers well. By maintaining product quality, 
continuously innovating, and following trends and changes in consumer tastes, SMEs can 
face challenges better. Overall, SMEs have great potential to develop their culinary 
businesses by taking advantage of existing opportunities. With courage, creativity, and the 
ability to adapt, SMEs can achieve success in facing intense competition. 
 
 
 
 
 
 
 
 



M. Hafidh Nashiruddin Al-Bakry 
Challenges and Opportunities for SMEs in Developing Modern Culinary  

Journal of Indonesian Impressions (JII) Vol. 3, No. 1, January 2024    66 

REFERENCES 
 
Achroni, D. (2021). Traditional Solo culinary is starting to become rare. Ministry of 

Education, Culture, Research and Technology, Development Agency…. 
 
Ariani, R., Ekayani, I., Suriani, N.m & Kusyanda, M. (2022). Strategi Pengembangan Wisata 

Kuliner Desa Bukti Berbasis Potensi Lokal. Jurnal Pendidikan Teknologi dan 
Kejuruan. 19(1), 13-23. 

 
Beattie, J., & Anderson, E. (2021). Environments and Empires in World History, 3000 bce–

ca. 1900 ce. The Oxford World History of Empire, p. 460. 
 
Bonita, AFH, Asfar, AMIT, Asfar, AMIA, Syaifullah, A., & Cakra, ARS (2023). Bio Fertilizer 

Innovation: Converting Bamboo Roots into Plant Growth Promoting Rhizobacteria 
(PQPR) Agents. 

 
Harahap, I., Nawawi, ZM, & Syahputra, A. (2023). The Significance of the Role of MSMEs in 

Economic Development in Medan City from a Sharia Perspective. Tabarru' Journal: 
Islamic Banking and Finance, 6 (2), 718–728. 

 
Krisnadi, AR (2018). Betawi Food Gastronomy as a Regional Cultural Identity. National 

Conference of Creative Industries. 
 
Long, L. M. (2023). Culinary tourism and contradictions of cultural sustainability: industrial 

agriculture food products as a tradition in the American Midwest. Food, Culture & 
Society, pp. 1–21. 

 
Mahardika, H., Premananto, GC, & Irawanto, DW (2021). Understanding Disruptive 

Innovation From a Business School Perspective. Media Nusa Creative (MNC 
Publishing). 

 
Nugroho, L. (2023). Chapter 6 Creative Economy Products. MSMEs Building a Creative 

Economy, p. 52. 
 
Nyamnjoh, HM (2018). Food, memory and transnational gastronomic culture among 

Cameroonian migrants in Cape Town, South Africa. Anthropology Southern Africa, 41 
(1), 25–40. 

 
Indonesia's Intangible Cultural Heritage. (2021). North Sumatra Culinary. 

https://warisankultur.kemdikbud.go.id/?newdetail&detailTetap=1052](https://warisa
nkultur.kemdikbud.go.id/?newdetail&detailTetap=1052 

 
Pratiwi, B. (2023). Introduction of Regional Culinary to Natural School Students Through 

Indonesian Culture Festival Activities. International Congress of the Indonesian 
Linguistic Society, 2023, pp. 24–32. 

 
Rafsanjani, A., Oktapia, D., & Harahap, TSA (2024). Concepts and Principles of Social 

Entrepreneurship as Part of the Responsibility of Building a Community Economy. 
Insights: Journal of Management, Economics and Entrepreneurship, 2 (1), 174–185. 

 
rahayu, S., Diatmika, I., & Haryadi, W. (2022). Analisis Potensi Wisata Kuliner Dalam 

Mendukung Perekonomian UMKM Pesisir Saliper Ate Di Kabupaten Sumbawa. Jurnal 
Kajian Teknologi & Lingkungan. 5(1), 1-8. 

 
 



M. Hafidh Nashiruddin Al-Bakry 
Challenges and Opportunities for SMEs in Developing Modern Culinary  

Journal of Indonesian Impressions (JII) Vol. 3, No. 1, January 2024    67 

Siagian, AO, & Cahyono, Y. (2021). MSME Marketing Recovery Strategy during the Covid-19 
Pandemic in the Creative Economy Sector. Journal of Business Information 
Technology and Systems, 3 (1), 206–217. 

 
Simanjuntak, BA (2017). My Concept for Making Regional Autonomy a Success: Building 

an Indonesia with Socio-Economic Justice. Indonesian Obor Library Foundation. 
 
Siregar, FM, & Siregar, M. (2018). Development of Culinary SMEs in North Sumatra. 

Journal of Marketing Management, 114–124. 
 
Sitompul, VE (2023). Strategy to expand the competitiveness of Batangtoru Batik MSMEs 

through online marketing. UIN Sheikh Ali Hasan Ahmad Addary Padangsidimpuan. 
 
Sugi Rahayu, UD, & Fitriana, KN (2016). Development of Community-Based Tourism as a 

Community Economic Empowerment Strategy in Kulon Progo Regency, Special Region 
of Yogyakarta. Journal of Humanities Research, 21 (1), 1–13. 

 
Syahbudi, M., & Ma, SEI (2021). Indonesia's Creative Economy: Strategy for the 

Competitiveness of Creative Industry MSMEs towards Go Global (A Research Using 
the Pentahelix Model). Merdeka Kreasi Group. 

 
Tanjung, M., Nasution, PR, Lubis, Y., & Lubis, PKD (2023). Business Feasibility Analysis at 

Cafe Afmal Viewed from Market and Marketing Aspects. JIKEM: Journal of Computer 
Science, Economics And Management, 3 (2), 6137–6146. 

 
Wijayanti, AK (2023). Milk Center Interior Design as Educational Tourism in Boyolali. 

Indonesian Arts Institute, Surakarta. 
 
Wulandari, DR (2021). Screening for Psychosocial Problems Using the Pediatric Symptom 

Checklist-Youth in Adolescents at the Muhammadiyah Kwala Madu Modern Islamic 
Boarding School, Langkat, North Sumatra. North Sumatra State Islamic University. 

 
 


