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Chicken Satay, Local Wisdom increase community income and preserve regional
culture. This study focuses on the optimization of the
Chicken Satay culinary business in Gang Sate Jalan
Lawu Ponorogo. The aim is to analyze the potential,
challenges, and development strategies of local
wisdom-based businesses to support the improvement
of community welfare and regional economic growth.
This research analyzes the potential and development
strategies of the Ponorogo Chicken Satay business at
Gang Sate Jalan Lawu, Ponorogo. The method used
is descriptive qualitative with an empirical approach.
Data were obtained through observation, structured
interviews, and documentation from satay producers.
A purposive sampling technique was used to select
informants. The results showed that the Ponorogo
Chicken Satay business plays an important role in
the local economy and preservation of regional
culture.

INTRODUCTION

This Indonesia is known as a country rich in natural and cultural resources, but the
challenge of improving people's welfare and the national economy is still a fundamental problem.
The high level of poverty, unemployment, and limited employment opportunities indicate the
need for concrete efforts to encourage inclusive and sustainable economic development. One
sector that has a strategic role in facing this challenge is Micro, Small, and Medium Enterprises
(MSMEs). The MSME sector has been proven to have a major contribution to the national Gross
Domestic Product (GDP), employment absorption, and economic resilience, especially when
facing an economic crisis.

Culinary businesses, as part of MSMESs, have bright prospects in Indonesia. In addition to
meeting the basic needs of the community for food, this business also shows strong resilience in
facing increasingly tight competition. According to data from the Ministry of Tourism and
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Creative Economy, the culinary sector continues to record significant growth, both in terms of
income and the number of businesses. The trend of culinary tourism based on local wisdom is
one aspect that helps strengthen the attractiveness of this sector. Creativity in serving food and
processing local ingredients not only enriches the culinary experience, but also supports
economic sustainability through increased income and job creation.

Ponorogo Regency is one of the regions in Indonesia that has great potential in
developing culinary tourism based on local wisdom. The culinary icon of this region, Sate Ayam
Ponorogo, has long been known as a tourist attraction. One of the iconic culinary business centers
in Ponorogo is Gang Sate on Jalan Lawu. This area is a magnet for local and foreign tourists who
want to enjoy the distinctive taste of chicken satay as well as a symbol of the success of utilizing
local potential to support the community's economy.

However, optimizing culinary businesses in this area still faces various challenges, such
as increasingly tight competition and the need for innovation to maintain product appeal.
Therefore, this study aims to analyze optimization strategy of Ponorogo Chicken Satay culinary
business based on local wisdom in Gang Sate Jalan Lawu. Through an empirical approach, it is
expected that the results of this study can provide relevant recommendations for the development
of local-based culinary businesses to support sustainable regional economic development. By
considering the background that has been explained, the research problem can be formulated as
follows: how is the development of the chicken satay culinary business in Ponorogo based on
local wisdom? The purpose of this study is to determine the development of the Ponorogo
chicken satay culinary business based on local wisdom.

METHOD

This study uses a qualitative descriptive method with an empirical approach. This approach
aims to describe social phenomena in natural settings from the informant's perspective, build a
complex and comprehensive picture, and interpret data in depth (Creswell, 2013; Moleong, 2006).
The study focuses on the chicken satay culinary business in Gang Sate, Nologaten Village,
Ponorogo District, Ponorogo Regency. The research objects include chicken satay producers who
are pioneers in creating the culinary tourism location.

This study evaluates the role of chicken satay culinary businesses in increasing local economic
potential in Ponorogo Regency. The focus includes the production process, sales, and branding of
businesses in the community. The study was conducted in Gang Sate, Jalan Lawu, Nologaten
Village, Ponorogo Regency, for 3 months. The stages of the study include planning,
implementation, and preparation of reports. The subjects of the study were chicken satay
producers in Gang Sate. The selection of informants used a purposive sampling technique, with
the criteria of informants who had in-depth insight into the chicken satay business. The list of
informants included eight chicken satay producers, such as Suroto Sobikun, H. Saikun, and others.
The main instrument of the study was the researcher as the main tool for conducting observations,
interviews, and documentation. Tools include interview guidelines, observation sheets, and data
recording devices.

Data collection technique:

1. Observation
Direct observation was conducted on the production, sales, and branding activities of the satay
business.
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2. Interview
Structured interview techniques were applied with pre-prepared question guides to obtain in-
depth information from chicken satay producers.

3. Documentation
Supporting data such as sales documents, business profiles, and agency records related are
also collected.

Data Collection

> Data

Qsentation

Data Reduction

Figure 1. Qualitative Data Analysis Techniques

Validity testing uses data triangulation (comparing observation results, interviews, and
documents) and increasing persistence through continuous observation. Data analysis follows the
interactive model of Miles & Huberman, including:

1. Data Collection: Collecting data from observations, interviews, and documents.

2. Data Reduction: Summarize and focus data on main themes.

3. Data Presentation: Arrange data in the form of descriptions or diagrams to make it easier to
understand.

4. Drawing Conclusions: Drawing conclusions based on valid and consistent data.

This method is designed to describe the role of chicken satay culinary business in advancing local
economic potential in Ponorogo Regency in depth and systematically.

RESULT AND DISCUSSION

This study comprehensively reveals the strategic role of satay businesses in Gang Sate
Ponorogo in supporting the local economy, absorbing labor, and preserving local wisdom through
a traditional approach combined with innovation. The results of the study indicate that satay
businesses not only provide significant economic contributions to business actors' income, but
also serve as a means of strengthening local cultural identity as a culinary attraction. This is in
line with Tambunan's research (2009) in the journal Small and Medium Enterprises in Indonesia,
which emphasizes that MSMEs have a key role in improving people's welfare through job
creation and increasing income in the informal sector. Furthermore, research by Fatimah et al.
(2020) in the Journal of Economics and Development also emphasized that traditional culinary
businesses with the support of technological innovation are able to expand market access,
increase business profits, and encourage the sustainability of a locally-based economy.

This study also conducted a GAP analysis that identified the gap between the development of
traditional culinary businesses that are still limited in the use of digital technology with existing
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opportunities to expand market competitiveness. Most of the satay traders in Gang Sate have tried
to use social media and online services to market their products, but this utilization is still partial
and not optimal. This is different from the findings of Setyawan & Wibowo (2019) in the
international Journal of Business and Economic Development, which states that the
implementation of digital technology can improve business efficiency, expand global markets,
and increase the productivity of micro and small businesses. This GAP analysis shows the need
for a more systematic approach to integrating digital technology with traditional culinary
business sustainability strategies, so that it can maximize existing economic potential.

The novelty of science in this research lies in the focus on culinary businesses. traditional
identified from five main aspects, namely business development, economic income, labor
absorption, innovation in marketing, and the role of local wisdom. In this context, the satay
business in Gang Sate Ponorogo is one example of a business that is able to survive and develop
thanks to a combination of traditional management and innovation efforts. This finding
strengthens Schumpeter's theory (1934) regarding innovation as the main driver of economic
development through the creation of new products, methods, or markets. In addition, local
wisdom maintained in the processing of Ponorogo's signature satay also reflects Geertz's (1963)
thinking about the role of local culture as a foundation for a sustainable economy that can
strengthen the social identity of the community while creating economic appeal through the
tourism sector.

The results of this study show several important findings that can be used as references in the
development of small businesses based on local culinary. First, the satay business in Gang Sate
Ponorogo was able to grow significantly through simple but effective business innovations. This
is supported by a more modern marketing strategy through digital media, although it has not been
fully optimized. Second, in terms of income, the satay business provides a large economic
contribution, with annual profits reaching IDR 1.334 billion, which is in line with the research of
Kurniawan et al. (2017) in Economic Development Analysis Journal which states that small
culinary-based businesses can encourage microeconomic growth. Third, satay businesses also
play a role in absorbing local labor, both in production, sales, and product distribution. This
finding is relevant to the research of Hidayatullah & Firmansyah (2021) in International Journal
of Economic Perspectives, which shows that MSMEs contribute significantly to reducing
unemployment rates by empowering workers from the surrounding environment.

In addition, this study found that the role of technological innovation in the satay business,
especially through social media and online platforms, began to show increased market access.
This finding supports the study of Rahayu & Day (2015) in the international journal Electronic
Markets, which states that the use of digital technology in micro businesses can increase
competitiveness and reach wider consumers. However, limitations in the use of technology are
still an obstacle, especially related to digital literacy of business actors and limited supporting
resources. On the other hand, the satay business in Gang Sate Ponorogo also utilizes local
wisdom as a product characteristic, which is an attraction for tourists and local consumers. This
local wisdom involves the tradition of processing satay that has been passed down from
generation to generation, which not only maintains the quality of taste but also creates cultural
value in the product.

Compared with previous research, such as research by Prasetyo et al. (2021) in Journal of
Economics which focuses on the impact of culinary economy on tourism, this study has the
advantage of integrating five main indicators, namely business development, income,
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employment absorption, innovation, and local wisdom. Meanwhile, research by Amankwah-
Amoah et al. (2018) in the journal International Business Review highlighting the importance of
innovation in micro-enterprises, but underemphasizing the local cultural aspects that are the focus
of this study. Thus, this study provides significant scientific and practical contributions,
especially in understanding the role of traditional culinary businesses as drivers of the local
economy and cultural preservation. These findings can be a reference for local governments and
policy makers in formulating more sustainable small business development strategies, by
combining technological innovation and preservation of local wisdom as the main foundations
for community-based economic development.

CONCLUSION

Based on the findings and discussions in this study, several conclusions can be drawn as
follows:

1. The culinary business of satay in Gang Sate, Jalan Lawu Ponorogo, plays an important role in
encouraging the economic development of the local community and preserving local wisdom.
The turnover of more than one billion rupiah has a significant impact on the economy of Gang
Sate residents. In addition, this business also opens up opportunities for those who do not have
the capital to sell by providing jobs as employees in satay stalls.

2. Along with the development of the culinary center of satay in Gang Sate, product marketing is
increasingly widespread through online platforms. People outside Ponorogo can now easily
see and order satay via the internet. This makes it easier for tourists who come to Ponorogo to
get to know Gang Sate and taste the culinary satay there. With increased marketing, satay
traders are increasingly benefiting from the increasing number of visitors.

3. Although the culinary business of satay in Gang Sate Jalan Lawu Ponorogo has shown
positive development, there are several challenges and obstacles faced by traders. Some of
them are the increase in the price of raw materials which is difficult to balance with the
increase in selling prices, tight business competition due to the large number of satay traders,
and a lack of understanding of financial management.

REFERENCES

Abdullah, dkk. 2012. Manajemen Pemasaran. PT Raja Grafindo Persada : Jakarta

Agus Wibowo. 2011. Pendidikan Kewirausahaan (Konsep dan Strategi). Yogyakarta: Pustaka
Pelajar

Ahayu, M. S. S., Azim, A., Tuluki, 1., Asmagvira, A., Hippy, S. A., Haruna, M. I. A., ... & Gobel,
Y. P. (2022). Optimalisasi Usaha Kuliner Berbasis Kearifan Lokal dan
Technopreneurship. Abdi: Jurnal Pengabdian Dan Pemberdayaan Masyarakat, 4(1), 233-
241.

Alexandro, R., Uda, T., & Pane, L. L. (2020). Analisis pengembangan ekonomi kreatif kuliner
khas suku dayak Kalimantan Tengah. Jurnal llmiah llmu Sosial, 6(1), 11-25.

Amankwah-Amoah, J., Debrah, Y. A., & Naugthon, R. (2018). Innovating for Survival in the
Microbusiness Sector: Stakeholder Pressures and Environmental Challenges. International
Business Review, 27(1), 10-21.

Amare Wondirad, Yihalem Kebete, Ying Li, Culinary tourism as a driver of regional economic
development and socio-cultural revitalization: Evidence from Amhara National Regional
State, Ethiopia, Journal of Destination Marketing & Management,Volume 19, 2021,

ISSN : 2828-5298 (online)



6210
EKOMA : Jurnal Ekonomi, Manajemen, Akuntansi
Vol.4, No.4, Mei 2025

100482, ISSN 2212-571X.

Andryan Agitama, B. (2021). Peran Usaha Kuliner Sate Ayam Sebagai Potensi Ekonomi Lokal
(Studi Empiris Gang Sate Jalan Lawu Ponorogo) (Doctoral dissertation, Universitas
Muhammadiyah Ponorogo).

Anggiani. 2018. Kewirausahaan. Jakarta: Prenada Media

Anwar, 1., & Satrio, B. (2015). The effect of price and product quality on purchasing
decisions. Journal of Management Science and Research (JIRM), 4(12).

Arikunto,Suharsimi,2003, Manajemen Penelitian, Cetakan keenam, Rineka Cipta, Jakarta

Baihaqi, B. (2023). Perkembangan UMKM (Usaha Mikro, Kecil, dan Menengah) serta
Pengaruhnya Terhadap Krisis Ekonomi. HEI EMA: Jurnal Riset Hukum, Ekonomi Islam,
Ekonomi, Manajemen dan Akuntansi, 2(2), 88-100.

Buchari Alma, 1992, Manajemen Pemasaran, ALFABETA, Bandung. Daymon, Christine., dan
Immy Holloway.

Chandra, T., Rakhmanto, A., Syamsudin, B., Marsongko, E. P., & Suhendar, T. (2023). Studi
Analisis Pemasaran Wisata Kuliner Kota Yogyakarta. Altasia Jurnal Pariwisata
Indonesia, 5(1), 55-68.

Daymon. 2015. Metode Riset Kualitatif Dalam Public Relation Terj: Cahya
Wiratama.Yogyakarta: Bentang

Dewi, 1. C., Indrianto, A. T. L., Soediro, M., Winarno, P. S., Minantyo, H., Sondak, M. R., ... &
Leoparjo, F. (2022). Trend Bisnis Food and Beverages Menuju 2030.

Dirgantara, Yuana Agus. 2012. Pelangi Bahasa Sastra dan Budaya Indonesia. Yogyakarta:
Garudhawaca Digital Book.

Fatimah, S., Iskandar, D., & Pratiwi, R. (2020). Pengembangan Kuliner Tradisional Berbasis
Inovasi dan Teknologi dalam Meningkatkan Perekonomian Lokal. Jurnal Ekonomi dan
Pembangunan, 18(2), 112-123.

Fimansyah. 2020. Kewirausahaan. Jakarta: Qiara Media

Geertz, C. (1963). Peddlers and Princes: Social Development and Economic Change in Two
Indonesian Towns. Chicago: University of Chicago Press.

Hamdi dan Bahrudin. 2016. Metode Penelitian Kuantatif Aplikasi Dalam Pendidikan. Yogyakarta:
Depublish

Harsana, M., & Triwidayati, M. (2020). Potensi Makanan Tradisional sebagai Daya Tarik Wisata
Kuliner Di DI Yogyakarta. Prosiding Pendidikan Teknik Boga Busana, 15(1).

Hidayat, Wahyu.2019. Catatan Malang.Malang: UMM Press

Hidayatullah, S., & Firmansyah, H. (2021). The Role of SMEs in Employment Absorption:
Evidence from Indonesia. International Journal of Economic Perspectives, 15(2), 56-68.

https://disbudparpora.ponorogo.go.id/wisata-kuliner/, diakses pada tanggal 3 Februari, pukul
10.00 WIB

I.A., Kade, Werdika, Damayanti., Made, Suardani., Luh, Linna, Sagitarini. (2022). (7) The Local
Culinary Potential to Support Tourism in Perean Village Bali. Advances in social science,
education and humanities research, doi: 10.2991/assehr.k.220301.052

Igbal, M. M., & Kurniawan, D. (2017). Implementasi Kebijakan Pengembangan Wisata Kuliner
Kota Malang. JPSI (Journal of Public Sector Innovations), 1(2), 59-65.

Jacek Malczewski, Central Place Theory, Editor(s): Audrey Kobayashi, International
Encyclopedia of Human Geography (Second Edition), Elsevier, 2009, Pages 127-131,
ISBN 9780081022962

Kasmir.2006.Kewirausahaan.Jakarta:PT. Raja Grafindo Persada

ISSN : 2828-5298 (online)


https://disbudparpora.ponorogo.go.id/wisata-kuliner/

6211
EKOMA : Jurnal Ekonomi, Manajemen, Akuntansi
Vol.4, No.4, Mei 2025

Kotler, P., Kartajaya, H., & Setiawan, 1. (2021). Marketing 5.0: Technology for Humanity. New
York: John Wiley & Sons.

Kurniawan, F., Setiawan, H., & Hapsari, D. (2017). Kontribusi Usaha Kecil Kuliner terhadap
Pertumbuhan Ekonomi Mikro di Indonesia. Economic Development Analysis Journal,
6(4), 123-131.

Kwil, 1., Piwowar-Sulej, K., & Krzywonos, M. (2020). Local entrepreneurship in the context of
food production: A review. Sustainability, 12(1), 424.

Laksmi, PAS, & Arjawa, IGW (2023). Kearifan Lokal Dalam Mendukung Pengembangan
Industri Kreatif di Provinsi Bali. Jurnal Ilmiah Mandalika (JSM) e-ISSN 2745-5955| p-
ISSN 2809-0543, 4 (1), 1-15.

Mahmudi, Mahmudi. (2023). (6) Culinary Reorientation As A Cultural Asset In The Development
Of Sustainable Tourism Based On Community Economy. The Kalimantan Social Studies
Journal, doi: 10.20527/kss.v511.9742

Masrun, M., Wahidin, W., Yuniarti, T., & Firmansyah, M. (2022). Peran Kawasan Ekonomi
Khusus Mandalika Lombok Terhadap Pengembangan Ekonomi Lokal (PEL). Jurnal
Sosial Ekonomi dan Humaniora, 8(1), 75-83.

Mayasari. 2019. Buku Ajar Kewirausahaan.Jakarta: Qiara Media

Miles, M. B. & Huberman, M. (1992). Analisis Data Kualitatif. Jakarta: Penerbit Universitas
Indonesia

Mirza, Danil.2019. Milenial Cerdas Financial. Sukabumi: Cv Jejak

Mudrajad Kucoro. 2013. Metode Riset Untuk Bisnis dan Ekonomi. Edisi 4. Jakarta: Erlangga

Mubhtar, dkk. 2014. Menanam Jiwa Berwirausaha. Jakarta. Kencana Cipta

Munir. 2017. Pembelajaran Digital. Bandung: Alfabeta

Muzaqi, A. H., & Hanum, F. (2020). Model Quadruple Helix dalam Pemberdayaan
Perekonomian Lokal Berbasis Desa Wisata di Desa Duren Sari Kabupaten
Trenggalek. Jurnal Sains Sosio Humaniora, 4(2), 673-691.

Nuria Recuero-Virto, Cristina Valilla Arrdspide, Culinary destination enchantment: The strategic
interplay of local gastronomy in regional tourism development, International Journal of
Gastronomy and Food Science, Volume 36, 2024, 100931, ISSN 1878-450X.

Nuringsih, K., & Edalmen, E. (2021). Local Food Entrepreneurship: Sebagai Model
Pengembangan Kewirausahaan Berkelanjutan. Jurnal Muara Ilmu Ekonomi dan
Bisnis, 5(2), 457-468.

Otje, Herman, Wibowo. (2023). (8) Integrating local cuisine into tourism to create economic and
social benefits in the digital 4.0 era. Santhet: jurnal sejarah, pendidikan, dan humaniora,
doi: 10.36526/santhet.v7i2.1846

Patty, Forlin Natalia dan Maria Rio Rita. 2015. Faktor-Faktor Yang Mempengaruhi Pendapatan
Pedagang Kaki Lima (Studi Empiris PKL Di Sepanjang JIn. Jenderal Sudirman Salatiga).
Jurnal.

Prasetyo, W., Rahmawati, A., & Riani, D. (2021). Dampak Ekonomi dari Usaha Kuliner terhadap
Pariwisata Daerah. Jurnal I[lmu Ekonomi, 15(1), 45-59.

Purnomo.2020. Dasar- Dasar Kewirausahaan. Jakarta: Yayasan Kita Menulis

Putri, J. A., Rahayu, E., Risyanti, Y. D., Maryani, T., & Yuliamir, H. (2023). Potensi Makanan
Tradisional, Sebagai Daya Tarik Wisata Kuliner Di Kota Salatiga. Jurnal Manajemen
Perhotelan dan Pariwisata, 6(1), 207-213.

Rahayu, R., & Day, J. (2015). Determinant Factors of E-Commerce Adoption by SMEs in
Developing Country: Evidence from Indonesia. Electronic Markets, 25(4), 353-367.

Riyanto. 2019. Aplikasi Metodologi Penelitian. Yogyakarta: Nuha Medika

ISSN : 2828-5298 (online)



6212
EKOMA : Jurnal Ekonomi, Manajemen, Akuntansi
Vol.4, No.4, Mei 2025

Rizkiyah, N. F., & Faridi, M. 1. (2022). Analysis of Local Culinary Potential in Supporting the
Tourism Industry in Gunungsari West Lombok. International Journal of Applied Sciences
in Tourism and Events, 6(1), 77-95.

Rohmabh, S. (2015). Perlindungan hukum bagi pelaku usaha mikro kecil dan menengah di tengah
pasar bebas perspektif maqashid syariah di Kelurahan Tanggung Kecamatan
Kepanjenkidul Kota Blitar (Doctoral dissertation, Universitas Islam Negeri Maulana
Malik Ibrahim).

Sahabudin, A. (2021). Local Culinary Entrepreneurship As The Development Of Regional
Gastronomy And Urban Tourism. Jurnal Khazanah Intelektual, 5(3), 1229-1250.

Samtono, S., & Supriyadi, A. (2023). Peran Pelaku Usaha Dalam Tata Kelola Kampung Wisata
Kuliner Di Kelurahan Ledok, Kecamatan Argomulyo Kota Salatiga. ALKHIDMAH:
Jurnal Pengabdian dan Kemitraan Masyarakat, 1(4), 84-93.

Schumpeter, J. A. (1934). The Theory of Economic Development: An Inquiry into Profits,
Capital, Credit, Interest, and the Business Cycle. Cambridge: Harvard University Press.

Setyawan, D., & Wibowo, A. (2019). The Impact of Digital Technology Implementation on
SMEs Performance. Journal of Business and Economic Development, 9(1), 24-32.

Shiddiqi, M. H. A. (2021). Dampak Go Food terhadap peningkatan penjualan bisnis kuliner
(Studi Kasus Usaha Bisnis Kuliner di kecamatan Medan Area) (Doctoral dissertation,
Universitas Islam Negeri Sumatera Utara).

Sugiyono. 2008. Memahami Penelitian Kualitatif. Jakarta: CV.Alfabeta

Suman. 2019. Pentingnya Ekonomi Lokal. Jakarta: Cipta Media

Suparmoko. 2019. Ekonomi Sumber Daya Alam dan Lingkungan. Bandung: Pusat Media

Susanto. 2018. Heru. Kebiasaan Penjual Sukses. Jakarta: Gramedia

Syarifuddin, D., Noor, C. M., & Rohendi, A. (2018). Memaknai Kuliner Lokal Sebagai Daya
Tarik Wisata Kota Bandung. Jurnal Abdimas BSI: Jurnal Pengabdian Kepada
Masyarakat, 1(1).

Tambunan, T. (2009). SMEs in Asian Developing Countries. Journal of Small Business and
Enterprise Development, 16(4), 456-467.

Triyuwono, 2013. Perspektif, Metodologi, dan Teori Ekonomi. Jakarta: Pena Media

Winarno, T. (2019). Peran UMKM Kuliner dalam Peningkatan Pendapatan Ekonomi Masyarakat
Lokal. Jurnal Ekonomi Pembangunan, 20(1), 31-39.

Zulkifli, Z., & Fahrika, A. 1. (2020). Perekonomian Indonesia Sejarah dan Perkembangannya.

ISSN : 2828-5298 (online)



