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Summary
The Malaysian government introduced a project called ‘Malaysia Kitchen for the World’
program (MKP) in 2006. MKP focused on positioning Malaysian food as a new trend in the world
market as well as to generate widespread positive coverage for Malaysian food in the social media
channels. MKP was also introduced in Japan. Although, Malaysian food still has not been accepted
widely by Japanese people. As a result, the number of Malaysian restaurants in Japan is very few,
compared with other countries. This study explores the constraint factors that have affected the
dissemination of Malaysian food among Japanese people. Since the number of Japanese people who
have eaten Malaysian food is very limited in Japan, I examined the meal content of Japanese
migrants in Malaysia and inquire how Malaysian meals were chosen in their daily life. These food
choices preferred by persons in their daily life have been discussed as an issue on dietary habits.
This study shed light on the migrants and analyzed their dietary habits in the host country.
Patterns on dietary change caused by migration can be classified into a number of groups. One of
them is intermarriage, pointing out the case of Nyonya cuisine in Malaysia. The second category is
the influence of religion, referring to the case of religious conversion in Malaysia. Migration as a
permanent resident is in the third category. The examples referred in this study are the Japanese
migrants in Brazil and Hawaii. Most of the previous studies on the dietary habits of the migrants
focused on the difference between first generation and next generations, because the migrants were
mostly permanent residents. This study targets primarily on Japanese migrants who were working
and examines their approach to host countries’ food. Kuala Lumpur in Malaysia was selected as a
study area. These are described in chapter four.
In chapter three, Malaysia is divided into three regions and each food consumption pattern is
clarified with analysis of yearly average of monthly household expenditure data on the urban and
rural areas in each region. (1) Expenditure elasticity estimates show that cereals and fish are
ii

necessary goods, and livestock products, vegetables and fruits, and food away from home are luxury
goods in both the urban and rural areas. (2) The expenditure and own-price elasticities in the urban
and rural areas have almost the same values except for food away from home. (3) The result in
Malaysia that had achieved GDP growth at a moderate pace is much different from East Asian
countries, such as Japan and China which have experienced a very rapid economic growth.
The content in chapter four is meal selection of Japanese migrants in Malaysia. The study
examines the meal content of migrants to Malaysia based on the results obtained in the survey
conducted in 2015 and 2018. An empirical analysis to identify the selection factors for Malaysian
food is conducted.
(1) A substantial difference is not observed in homemade meal selection between the Japanese
in Japan and in Malaysia, however the frequency of eating out is much higher in Malaysia than in
Japan, which shows modification of their dietary habit began with eating out. (2) It is evident that
Japanese migrants eat Malaysian food more frequently than other meals, including Japanese food;
Malaysian food is favored while eating out and Japanese food is mainly chosen as a homemade meal.
(3) The relation between two individual attributes (duration of migration and age class) and
Malaysian food selection verifies dietary behavior does not change in a simple way: (a) As the
duration of migration increases, Malaysian food is adopted, which shows that Malaysian food is
gradually accepted by Japanese migrants, although the eating frequency of the meal varies by age
class or gender in the short term. (b) Malaysian food is spicy and oily, thus, as age class increased,
there is an effect of returning to Japanese food.
(4) As a multiracial country, Malaysian food is not a single cuisine. It includes Malay,
Malaysian-Chinese, Malaysian-Indian, and Nyonya cuisine. Prior investigations show that the
dietary habits of Malaysian food are formed when migrants have been living abroad for longer
periods of time. However, based on my results, I find that these habits comprise Malaysian-Chinese
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cuisine, and not Malay or Nyonya cuisine with its unique flavor. The analysis reveals that the longer
the length of stay and the older the migrants, there is a tendency of returning to Japanese food.
(5) As for Malay and Nyonya cuisines which are new to the Japanese, people in their twenties
show high frequency of eating Malay cuisine. Although, people in their sixties and above have a
tendency to avoid it. While Malaysian food has a relatively high ratio in eating out, I found that
Malay cuisine also has a tendency to be homemade meal. (6) Both breakfast and lunch variables
show positive values, and I can confirm that respondents select Malay cuisine for breakfast and
lunch.
People in their sixties have a tendency of returning to dietary habit that they had in Japan.
Nevertheless, as most of the migrants were less than sixties and were staying for fixed years, they
are more likely going back to Japan with their modified dietary behavior. It is a future study whether
the change remains only in choice of eating out or whether it amounts to homemade meal.
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Glossary and acronyms
Berhad

Malaysian public limited company (PLM) [Investopedia webpage]

Cuisine

A style of cooking. (Cambridge English dictionary)

Dietary habits

The food choices preferred by persons in their daily life.
(Insight Medical Publishing webpage)

Dish

Food prepared in a particular way as part of a meal.
(Cambridge English dictonary)

Empirical study

The collection and analysis of primary data based on survey in the field or
statistical data. Data is analyzed quantitatively or qualitatively.

Malaysian food

It includes Malay cuisine, Malaysian–Chinese cuisine, Malaysian–Indian cuisine
and Nyonya cuisine (Peranakan, a Malay–Chinese fusion cuisine).

Meal

Food that is eaten at breakfast, lunch, or dinner. (Cambridge English dictonary)

Migrant

A person who is moving or has moved across an international border or within a
State away from his/her habitual place of residence. This study focuses on the
Japanese migrants who are residing abroad for at least three months but may be
planning to return to Japan. The word migrant has an image of permanent
resident (Oxford dictionaries). In terms of long-term migrant or resident, in
practice, many countries have used a different length of period for this purpose.
For that reason, migrant word is chosen in this study.

Peranakan

It signifies locally born or the offspring of intermarriage between Malaysian
people and a foreigner, especially Chinese people. (Shahrim et. al., 2016)

MKP

Malaysia Kitchen Program (2006-2015). [MKP Annual Report, 2014]

MATRADE

Malaysia External Trade Development Corporation. (StudyMalaysia webpage)
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CHAPTER 1
Introduction

1.1. Background of the study
Public diplomacy is the government effort aimed at communicating with foreign publics.
Cultural diplomacy is one of public diplomacy. Cultural diplomacy is the exchange of ideas, values,
traditions and other aspects of culture or identity. Culinary diplomacy or gastrodiplomacy is a type of
cultural diplomacy. Gastrodiplomacy refers to campaigns of public relations and investment by the
government to increase the value and standing of their nation brand through food (Rockower, 2012).
Japanese foods and ingredients are gaining popularity in foreign countries. In fact, in 2013,
traditional Japanese cuisine was added to the UNESCO Intangible Cultural Heritage Lists and the
Japanese government initiated a strategy to secure the place of Japanese food in the global market.
This strategy was founded on three core pillars: “Made from Japan,” “Made by Japan,” and “Made in
Japan.” This strategy was designed to increase the culinary use of Japanese ingredients throughout the
world, to facilitate the global rollout of Japanese food culture and food industries, and to expand
exports of agricultural products (Yamashita, 2014). The “Made from Japan” initiative involves the
promotion of Japanese restaurants abroad. According to the Japanese government, such restaurants act
as a showroom for Japanese cooking and foods. Further, these overseas restaurants are a major user of
Japanese agricultural products.
Other Asian countries have taken a similar approach. For example, the Thai government has
implemented a policy aimed at increasing global appreciation for Thai cooking. In fact, the number of
Thai restaurants has risen significantly in the world.
The Malaysian government also introduced a project called ‘Malaysia Kitchen for the World’
program (MKP) through Malaysia External Trade Development Corporation (MATRADE) which was
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a platform introducing Malaysian food and local commodities worldwide under the Ministry of
International Trade and Industry (MITI) in 2006 (Jalis et.al., 2014).
MKP was initially started by Tourism Malaysia in 2006 under the 9th Malaysian Plan (2006 –
2010) by the Economic Planning Unit, in 2009 the 10th Malaysian Plan continued to promote MKP
until 2015 through MATRADE which were entrusted with the promotion of MKP.
The program focused on positioning Malaysian food as a distinct, delicious and a new trend as
well as to generate widespread positive coverage for Malaysian food and food in the mainstream and
social media channels. Because at that time, it was reported that Malaysian food was indistinguishable
to an outsider from food from other parts of the South East Asian and sometimes greater Asia region,
as well as some of the Malaysian food and beverage were not compliant with international standards.
The primary objective of MKP was to increase Malaysia’s exports of food and beverage products
in the target market. Secondary objectives were as follows: (1) To increase the patronage of
Malaysian restaurants operating overseas; Malaysian restaurants operating overseas serve as
Malaysian permanent promotion tool. (2) To increase the number of Malaysian restaurants overseas.
(3) To position Malaysia as an attracting travel destination, leveraging on Malaysian food, art, culture
and music.
In 2012–2015 period, the MKP initiative was “Bringing Malaysia into Every Home”, focusing
on four markets; the USA, UK, Australia and China including Hong Kong, due to greater market
opportunity. Through this program, the number of Malaysian restaurants worldwide registered with
MKP increased from 376 in 2006, to 647 in 2012 and 866 in 2015 respectively. 2,726 product lines
were promoted by the MKP event in four MKP target markets. It was an increase of 47.3% compared
to 1,851 product lines in year 2013.

1.2. Objective of the study
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MKP was also introduced in Japan by MATRADE Tokyo, and the restaurant Jom Makan, which
was materialized first in the world under this program was opened in Tokyo in May 2008 to promote
Malaysian food. MKP offered financial support to Jom Makan through Export-Import Bank of
Malaysia Berhad (EXIM Bank Malaysia).
The “Malaysia Food Festival”, organized by MATRADE Tokyo with the cooperation of various
Malaysian government agencies based in Tokyo, was held as a MKP event. The event, aimed at
promoting and branding Malaysian restaurants currently operating in Japan, was also targeted at
creating greater visibility and awareness of Malaysian food among local Japanese, besides further
enhancing the exports of Malaysian made food and beverage products to Japan.
However, the number of Malaysian restaurants in Japan was 12 in 2014, still 15 in 2019; very
few compared with other countries as shown in Table 1.1. What is the reason the number of
Malaysian restaurants does not increase in Japanese market?
Table 1.1 also shows that there is a strong positive correlation (r = 0.95) between the number of
restaurants and the size of Malaysian migrants in each country. It suggests the number of Malaysian
restaurants depends on the Malaysian community.

Table 1.1 Number of Malaysian restaurants and migrants in foreign countries
Number of Malaysian

Number of Malaysian

Number of

restaurants in 2014

restaurants in 2013

Malaysian migrants

Australia

334

220

140,000

UK

94

64

75,000

USA

73

82

26,000

Japan

12

7

16,768

Country

Source: 2016 Census of Australia, 2017 UK census, 2010 USA Census, and 2018 Statistical
survey of registered (Immigration bureau of Japan).
-3-

Therefore, it seems inevitable that Malaysian restaurants do not increase in Japan where there is
only a small Malaysian community. Even so, when Malaysian food wins much popularity among the
Japanese restaurant crowd, Malaysian restaurants have a possibility to increase more. To that end, it is
necessary to clarify why Malaysian food is not widely accepted by the Japanese people.
Although, it is probable the reason why Malaysian restaurant does not increase in Japan consists
of many factors such as taste, services cape (restaurant’s exterior, interior and ambient conditions),
marketing and so on. This study explores the constraint factors of the dissemination of Malaysian
food from the view point of the influence of Malaysian food on the dietary habits of the Japanese
people.
Nevertheless, Japanese people who have eaten Malaysian food are very limited, in other words,
it is not possible for them to identify a specific Malaysian meal. I paid attention to the Japanese who
migrated to Malaysia, because In Malaysia, Japanese residents have access to both local and
Japanese/other countries’ food, and therefore, they are able to specify and evaluate Malaysian food.
On that account, I investigated the meal content of Japanese migrants in Malaysia and inquired how
Malaysian meals were chosen in their daily life.
The objective of this research is to evaluate and to clarify the constraint factors that have affected
the dissemination of Malaysian food among Japanese people. The implication of this research is to
show a specific strategy for promoting the spread of Malaysian food based on the results of my study.
The results from this study can also be used to attract more Japanese tourists to come visit Malaysia.
The findings are also important to the Malaysian government as it shows the place of Malay cuisine
from the view point of the Japanese preference.
Figure 1.1 presents the outline of this thesis. In chapter 2, I examine the relation between
migration and dietary habits by reviewing previous studies. In chapter 3, I analyze food consumption
difference between urban area and rural area in Malaysia. The content in Chapter 4 is meal selection
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of Japanese migrants in Malaysia based on the results obtained in the survey conducted in Malaysia.
In chapter 5, I try to evolve my findings in the context of dietary habits, because the food choices
preferred by persons in their daily life have been discussed as an issue on dietary habits
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Appendixes to Chapter 1

Appendix 1.1. Definition of migrants
Box 1. Dictionary definition
Migrant

1. A person that travels to a different country or place, often in
order to find work (Cambridge Dictionary online)
2. A person who moves from one place to another, especially in
order to find work or better living conditions. (Oxford dictionaries)

Immigrant

1. A person who has come to a different country in order to live
there permanently. (Cambridge Dictionary online)
2. A person who has come into a foreign country in order to live
there (Cambridge Dictionary online-social studies)
3. A person who comes to live permanently in a foreign country.
(Oxford dictionaries)

Box 2. Definition of country of usual residence, of long-term international migrant and of
short-term international migrant by United Nations (UN)
Country of usual residence

The country in which a person lives, that is to say, the country in
which he or she has a place to live where he or she normally spends
the daily period of rest. Temporary travel abroad for purposes of
recreation, holiday, visits to friends and relatives, business, medical
treatment or religious pilgrimage does not change a person’s
country of usual residence.
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Long-term migrant

A person who moves to a country other than that of his or her usual
residence for a period of at least a year (12 months), so that the
country of destination effectively becomes his or her new country
of usual residence. From the perspective of the country of departure
the person will be a long-term emigrant and from that of the
country of arrival the person will be a long-term immigrant.

Short-term migrant

A person who moves to a country other than that of his or her usual
residence for a period of at least 3 months but less than a year (12
months) except in cases where the movement to that country is for
purposes of recreation, holiday, visits to friends and relatives,
business, medical treatment or religious pilgrimage. For purposes of
international migration statistics, the country of usual residence of
short-term migrants is considered to be the country of destination
during the period they spend in it.

Source: United Nations (1998)

Box 3. Classification of Japanese migrants
Short-term residents

spending less than three months abroad

Long-term residents

those residing abroad for at least three months, but may be planning
to return to Japan. If those who intend to stay for more than 3
months, they are included in the long-term residents even if the
length of stay is less than 3 months at the time of the survey.

Permanent residents

granted permanent residency by their host country and have moved
abroad for the foreseeable future

Source: Ministry of Foreign Affairs of Japan (2018)
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Appendix 1.2. The Objective of the program from Malaysia, Thailand and Japan
Program

Objective

Malaysia Kitchen Program

1. Opening new restaurant or to increase Malaysian restaurant

(MKP)

network which already existed overseas
2. Promoting food, handicrafts and agriculture product from
Malaysia
3. Network of food ingredients supply to the restaurants,
distribution centers and retail trade overseas
4. Using Malaysian restaurant overseas as a platform to promote
tourism industry and medium small industry companies

Thai Food to the World

1. To be one of the five world food exporters within 2-3 years with
the highest creditability in safety, health and sanitation,
2. To promote more export of raw materials and additional
ingredients for Thai recipes,
3. To encourage Thai restaurants abroad to be tourist information
centers together with the marketing of “One Tumbon (District) One
Product”,
4. To support the increase of Thai restaurant businesses abroad with
the services of the real Thai taste and international standard.

Overseas

Promotion

Japanese Food

of

1. To protect employment and income while the food market in
Japan is shrinking, develop demand in countries and regions where
the food market expansion is expected in the future for the
expansion of export as an initiative to achieve the export target of 1
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trillion yen by fiscal year 31 (2019).
2. As an effort to export Japanese agricultural, forestry and marine
products and food. Besides, by sending Japanese food and Japanese
food culture to the world while promoting interest and demand for
Japanese agricultural, forestry and marine products and foods, it is
necessary to build a mechanism to spread and promote it to the
world correctly/properly.
Source: Malaysia Kitchen Secretariat (2013), Thai Food to the World (2007), Ministry of Agriculture,
Forestry and Fisheries (2019)
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Appendix 1.3. What is Malaysian food?
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Malaysian food is not a single cuisine; it includes Malay, Malaysian-Chinese, Malaysian-Indian,
and Nyonya cuisine. Many Japanese become familiar with the Chinese and Indian cooking while
living in Japan. Although Japanese migrants frequently eat Malaysian food, they continue their eating
behaviors from back home, as long as those behaviors center on Chinese and Indian cuisine (Yoshino,
2010). Hence, migration alone does not mean that an individual will adopt a different gastronomic
culture.
In contrast, Malay and Nyonya cooking styles are new to the Japanese, and only few migrants
experience them while in Japan. Base flavors in Malay and Nyonya cuisine include belacan (shrimp
fermented in a barrel and crushed into a paste) and sambal (a rich, pungent seasoning; its main
ingredients are chilies, onions, garlic, and sugar). These are used in most Malay and Nyonya dishes
and represent flavors that the Japanese would find unfamiliar.
Malay cuisine uses herbs and spices, which lend it its distinct flavor. The herbs include ginger,
lemongrass, turmeric, pandan leaves, and kunyit leaves. The spices include cinnamon sticks, clove,
cardamom, and star anise. Cooking oil – mostly palm oil – is used in the first step. Coconut milk is
commonly used to make soups or gravies. Excessive amounts of cooking oil and coconut milk are
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partly why Malay cuisine is oily, fatty, and unhealthy. Moreover, since Malay cuisine also uses chilies
and spices, the dishes are very spicy.
Malaysian-Chinese cuisine is not the same with the original Chinese cuisine from China because
Malaysian-Chinese cuisine is under the influence of Malaysian ingredients and Malaysian cooking
styles. Nonetheless, of course there are some similar meals. The same goes to Malaysian-Indian
cuisine which is not the same with the original Indian cuisine from India although there are some
similar meals.
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CHAPTER 2
Literature review

2.1. Introduction
Food consumption behavior is dependent on the natural, social, and cultural environment. The
area where people live has a specific climate and culture traits. In this respect, each area has some
influence on people’s dietary habits. Therefore, it is considered that the change of place of residence,
especially migration to foreign countries, has some impact on their food consumption behavior.
Patterns on dietary change caused by a migrant are classified as follows.

2.2. Intermarriage – Case of Nyonya cuisine in Malaysia
Shahrim et.al. (2016) wrote the word Peranakan is originated from Indonesia or Malaysia and
has multiple meanings. It signifies locally born or the offspring of intermarriage between local
people and a foreigner, especially Chinese people. In the paper, they referred to Tan (2001) who
defined that Nyonya cuisine or Peranakan cuisine is the creation that arises from cultural borrowing
and cultural innovation through contact with local ingredients and non-Chinese principles of food
preparation. Hall (2013) defined the cuisine as one that combines Chinese cooking techniques and
ingredients with Malaysian and Indonesian spices and flavors. According to Djatinugroho et. al.
(2014), this cuisine owes its existence to early Chinese migrants who found that the local food did
not suit their taste buds. As they were also unable to cook the food of their homeland due to the
unavailability of the ingredients, they tried to produce their own food with local materials.
According to Tan (2001), Nyonya food can be divided into three categories. The first is
traditional Chinese (Hokkien) food with some alteration, the second is Malay-style dishes, and the
third are the innovated foods. Hall (2013) wrote that the inventive Peranakans altered the traditional
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Chinese food bought from China due to the limited availability of main ingredients and to suit the
local palates. The author remarked that the Peranakans are localized Chinese, a distinct ethnic group
with its own unique customs developed from the blending of Malaysian and Chinese cultures.
Shahrim et.al. (2016) wrote that the term Peranakan can mean locally born or the offspring of
intermarriage between a local and a foreigner, and that The Peranakans were descendants of the male
seafarers who sailed from Southern China to the Nusantara (Malay Archipelago). Tan (2001) wrote
that Chinese men from southern provinces frequently migrated overseas and their numbers peaked in
the middle of the 19th century. As these first-generation Chinese migrants were unaccompanied by
their women, who were not legally allowed to leave China, Teh et.al. (2014) and Wee (2009)
remarked that they intermarried with the Siamese and Burmese women who lived in these ports, and
also with the indigenous non-Muslim women of Acehnese, Javanese, Balinese, and Batak descents.
Tan (2010) remarked that the intermarriages were motivated by the fact that these women were good
housekeepers and saleswomen, keeping the business running when they went on a business trip to
China. William (2007) wrote that the menfolk partially adopted Malay customs so that they could
blend into the local communities. Shahrim et.al. (2016) remarked that the migration of Chinese
women only truly began toward the end of the 19 th century and the early 20th century.
Tan (2007) made it apparent that the consumption of pork will always draw a solid line between
Nyonya and Malay cuisine no matter what the extent of localization is. Similarly, Tan wrote that
Nyonya cuisine can be easily distinguished from the cuisine of mainstream Chinese based on the
usage of local non-Chinese ingredients in its preparation.
According to Tan (1988), Baba Nyonya and Peranakan Chinese is a term used for the
descendants of late 15th and 16th century Chinese migrants to Malaysia and Indonesia. In Malaysia,
members of this community in Malacca address themselves as “Baba Nyonya”. Baba is a term for
the men and Nyonya for the women. He argues that the characteristic of the Baba Nyonya culture
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can be identified through their language, customs, dress and cuisine. In relation to the cuisine, the
Peranakan food is a delightful fusion food of Malay and Chinese with little influence of Indonesian,
Siamese, Indian, Dutch, Portuguese and English (Tan, 1988). Through the adaptation of Malay and
Chinese cuisines, the Peranakan food or cuisine can be differentiated through their type of food,
methods of cooking, the ingredients used, and eating decorum (use their fingers as the Malay do).

2.3. Influence of religion – Case of religious conversion in Malaysia
Malaysian population in 2019 is estimated to be around 32.45 million with 51.53% male and
48.47% female. There are 28.74 million citizens and 3.29 million non-citizens. Malaysia is a
multi-racial nation. As to Malaysian population of citizens by ethnic group, 19.78 million (68.8%)
are Bumiputera (native, Malay included), 6.67 million (23.2%) are Chinese, 2.00 million (7.0%) are
Indians while others 0.29 million (1.0%) (World Population Review, 2017).
Islam is the most declared religion in Malaysia with the proportion of 61.3%. Other religions
are Buddhism (19.8%), Christianity (9.2%) and Hinduism (6.3%). The rest are other religion (0.4%),
no religion (0.7%), unknown (1.0%), and other traditional Chinese religion (1.3%) (Department of
Statistics Malaysia, Official Portal, 2010). In 2010, Kettani (2010) wrote about Muslim Population
in Asia and pointed out that the Muslim population in Malaysia increased from 5,164,205 or 50.04%
in 1970, to 6,918,307 or 52.93% in 1980, to 10,257,341 or 58.62% in 1991, to 14,049,379 or 60.36%
in 2000.
Most Malays in Malaysia are Muslims. However, there are also Muslims from different ethnic
groups such as Chinese Muslims and Indian Muslims. As to Muslim dietary style, Muslim is
prohibited from drinking alcohol and eating pork. Before consuming any meat, they have to make
sure it is halal. In Arabic, halal means permissible or allowed. To make meat halal or permissible, an
animal or poultry has to be slaughtered in a ritual way. Halal is relating to meat prepared as
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prescribed by Muslim law. Although, fish and seafood are not the problem. For that reason, contrary
to non-Muslim Chinese and Indians, Chinese Muslims and Indian Muslims do not eat pork nor drink
alcohol.
This makes Chinese Muslims dietary style different from non-Muslim Chinese in Malaysia.
Their menu does not consist of pork and any pork recipe is replaced with halal chicken or other
meats. The same goes to any recipe that uses alcohol or wine as the ingredients which are replaced
with non-alcoholic liquid. Since Chinese Muslim food can also be eaten by the Malays in Malaysia,
there are famous Chinese Muslims restaurants that are crowded with Malays, Chinese Muslims and
even Indian Muslims who want to enjoy the halal version of Chinese food.
While it is typical for an Indian Hindu to not eat beef because the cow is worshipped and sacred
to them, Indian Muslims do eat beef, especially beef curry. Similar to Chinese Muslims, their menu
consists of halal chicken and other meats and is pork free. Alcohol as an ingredient is not used.
Indian Muslims restaurants all over Malaysia are famous for their curry and are always crowded
with Malays who need to find a halal version of Indian food. Typically, Indian Muslims restaurants
operate for 24 hours.

2.4. Migrants as permanent residents
There are some studies on the dietary habits of Japanese migrants who were permanent
residents in Brazil and Hawaii. Okimasu et al. (1981a, 1981b) wrote two parts on the dietary habits
of Japanese Brazilians. Part one was from the side of food intake. Part two was from the side of the
structural analysis of food consumption pattern. According to the author, in order to verify the basic
food consumption pattern of Japanese, the food intake of Japanese migrants in Brazil were examined
relating to age difference, years after migration and rice or bread intake.
In part one, the author compared the result with the Japanese in Japan. The author pointed out
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that there was a difference in food intake between the younger and older generation. This showed the
younger generation adapted to Brazilian food while the older generation were persistent to Japanese
food. On the subject of food intake proportional to the years after migration, many different changes
were observed. Some Japanese food intake increased after a period of decrease. There was a brief
period of increased intake of some Brazilian food just after migration with following decrease, while
others showed smooth increase in consumption. As to the food intake on the subject of rice, it was
found that those who ate more rice took more of both Japanese and Brazilian food and that the
amount of intake of rice had no correlation with the intake of bread and noodles and had no
correlation with the age or the years after migration. The amount of bread intake also showed no
correlation with those of rice or noodles but the group that took more bread showed the Brazilian
dietary pattern and the group that took less bread showed the Japanese dietary pattern. The author
pointed out that the dietary life of Japanese migrants forms the double structure by continuing the
Japanese style and at the same time adapting to the Brazilian style. Rice is found to have connections
with different foods and to play a role as a basic food of their dietary life. For that reason, the dietary
life based on rice is considered to be exactly the basic food consumption pattern of Japanese.
In part two, the author analyzed the food intake of Japanese migrants in Brazil through the
multivariate analysis method and compared it with the Japanese in Japan (in Kanagawa Prefecture).
For the factor analysis on the correlation matrix, in the first factor, Japanese pickles, fish and
shellfish, rice, noodles, meat, Miso and soy sauce showed comparatively larger factor load. In the
second factor, fat and oil, meat, sugar, eggs, fruits, potatoes and Japanese pickles showed larger
factor load. The first factor showed the Japanese dietary life. The second factor showed the Brazilian
dietary life. This suggested the double structure in the Japanese migrants’ dietary life. It is concluded
that the dietary life based on rice and soy sauce is considered to be exactly the basic food
consumption pattern of the Japanese.
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Matsuyama (1976) wrote a short report of dietary picture of six Japanese women migrants in
Hawaii. Six women who had finished an elementary school in a village in Miyagi prefecture, Japan,
and migrated into Hawaii, living in Honolulu, were interviewed in August 1975. Half of them were
widowed mothers and were aged from 55 to 78. Questions were the frequency of use and the
preparation method of the 46 food items which were often consumed in the native village of
participants. Twenty-one items were eaten at least once a week by many participants. Sweet potato,
burdock, daikon, green onion, Japanese leek and tuna, were prepared in a similar way to their native
place. One of the participants, aged 67, was requested to keep a dietary record for 3 days of herself
and her eleven descents. The record showed that some food habits from her native village were kept
in her descents.
In a much more recent paper than Matsuyama’s, Takata et al. (2004) compared the dietary
habits of Japanese women in Gifu, Japan with the Japanese women and Caucasian women in Hawaii.
Food intake was accessed with validated food-frequency questionnaires and urine samples were
collected. Subjects were 164 Caucasian women and 146 Japanese women in Hawaii and 206 women
in Japan. Dietary habits differed by ethnicity and location. Compared to the Caucasian diet, the diet
in Japan was low in fat and high in carbohydrates and protein, but the Japanese women in Hawaii
reported medium intakes. Japanese women in Gifu ate food that was high in fish, soy, eggs and
vegetables, and low in fruits, dairy products and meat. Contrary to that, the Caucasian women
consumed the most dairy products and fruits and the Japanese women in Hawaii reported the highest
grain and meat intakes. In conclusion, the diet of Japanese women in Hawaii appeared to be a
combination of foods eaten in Japan and the food habits of Caucasian women in Hawaii.
Satia et al. (2001) examined adoption of Western eating patterns among Chinese migrants
(dietary acculturation) by comparing Chinese-Americans and Chinese-Canadians. The author noted
that most participants reported some Western dietary practices, such as drinking milk, eating cheese,
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eating at Western fast-food restaurants, and eating between meals. Lv et al. (2004) studied the
dietary pattern changes of Chinese Americans in Pennsylvania and found that after migration,
Chinese Americans increase their consumption of grains, vegetables, fruits, meat/meat alternatives,
dairy products, fats/sweets, beverages, and Western foods, while reducing their consumption of
traditional Chinese foods. Sukalakamala et al. (2006) investigated food acculturation of Thai
migrants in the United States, finding a decrease in the number of meals consumed per day and a
preference for American snacks to Thai ones. Consumption decreased for 29 Thai foods and
increased for 33 American foods. The author concluded that acculturation was positively related to
consumption and preference for some American foods and negatively related to consumption and
preference for some Thai foods.
Some studies discussed the medical content and health perspective. Kim et al. (2007) compared
the dietary pattern and diet quality of Korean Americans with high blood pressure with native
Koreans. Franzen et al. (2009) investigated the body mass index (BMI) of the adult Hmong (a race
of people born in Thailand or Laos) in Minnesota, United States. Pierce et al. (2007) studied
Japanese Americans, suggesting that dietary changes associated with acculturation to a Western diet
may increase the risk of type 2 diabetes in Japanese Americans.

2.5. Students studying abroad
There are several surveys on the students who study abroad for several years. Brittin et al.
(2011) discussed food acculturation of some Arab students in US universities. The author noted that
for students living in the US, the number of meals consumed per day decreased and food eaten out
changed from Arabic to American. Pan et al. (1999) identified changes in dietary patterns among
Asian students (China, Taiwan, Hong Kong, Japan, and Korea) before and after migration to the
United States. All students were required to have been residing in the United States for at least three
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months. Subjects were eating out less often; however, they were selecting more American-style fast
foods when they did. Papadaki et al. (2002) surveyed the eating habits of Greek students before and
after moving from Greece to Glasgow, Scotland. The main barriers to maintaining usual/traditional
eating habits were the price of food, lack of familiar tastes, availability of convenience food and the
limited variety of food available in Glasgow. This finding highlights the difficulties migrants face in
keeping traditional, healthier eating habits when migrating to a foreign country.

2.6. Influence on dietary habits by migration
Most of the previous studies on the change of the dietary habits of the migrant were focused on
the difference between first generation and next generations. The globalization increased the
migration of people for work who transferred overseas and stay there for fixed period of time.
Nevertheless, only few studies examine the dietary habits of them.
One exception is Yamauchi’s survey on Japanese living in New York City for less than three
years (Yamauchi, 1986). Yamauchi investigated how people chose food ingredients in New York
City, where Japanese foods are easy to obtain. Yamauchi noted that individuals predominantly
purchased ingredients which they had some prior experience with and were easier to obtain than in
Japan, or were inexpensive. These findings indicate that eating behaviors formed in Japan are not
easily altered, even after migration. In other words, despite being in contact with unfamiliar cuisine
and ingredients in host countries, the Japanese are reluctant to adopt them. Yamauchi’s survey is
noteworthy. However, it was a limited research in both that it was targeted on the people who stay
less than three years there and on the food ingredients they purchased.
This study targets primarily on Japanese migrants who were working and examines their
approach to Malaysian food, and explores whether migration changes the eating behaviors of the
Japanese.
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2.7. Migration for working purpose in Japan
In Japan, in the late 1950s, elevated economic growth began and Japanese economy had
maintained a high growth till 1970s, which prompted dynamic population movement from rural
areas to urban areas. According to Japan’s “Report on the internal migration in Japan derived from
the basic resident register,” the number of internal migrants was 2.35 million people in 1954. After
that, it increased drastically to 4.24 million in 1970.
The population movement had a considerable influence on Japanese eating habits. Japanese
people traditionally lived mainly on rice, vegetables, and fish. After the Meiji era, people started to
eat bread, beef and/or pork and dairy products under the influence of the western dietary culture.
These eating styles, even though partially, spread in the urban area, while the traditional eating
behavior was observed everywhere in the rural area till the beginning of the high economic growth.
Under these situations, Institute of Population Problems (presently, National Institute of
Population and Social Security Research) studied the influence that domestic migration had on the
eating habits through the period of high economic growth in Japan, and found a close relationship
between dietary attitudes, particularly in selection of staple food, and domestic migratory experience.
With staple food analysis, Uchino indicated that people who had experience of migration had more
bread with less rice than the people who had no migratory experience. Uchino concluded that the
degree of urbanization of each area, experience of urban dietary, and age were very important factors
affecting dietary behavior. (Uchino, 1977).
These studies are very important for agricultural policy making because eating behaviors shape
food consumption pattern which affects both domestic agricultural production and agricultural trade
(Wen et.al., 2002). It is also considered that if migration experience influences individual’s food
choice or dietary style, after their return to Japan, it would have some sort of influence on the food
market.
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The migration within the country began to decline from 1970s to 2.40 million in 2014. In
contrast, the number of oversea travelers increased dramatically and reached 1790 million in 2017.
According to the Japanese Ministry of Foreign Affairs’ 2014 “Annual Report of Statistics on
Japanese Nationals Overseas,” the population movement abroad include both long-term and
short-term.
Migrants are classified as short-term residents (spending less than three months abroad) [1],
long-term residents (those residing abroad for at least three months, but may be planning to return to
Japan) [2], or permanent residents (granted permanent residency by their host country and have
moved abroad for the foreseeable future) [3].
The number of long-term Japanese residents reached 1.34 million in 2018. Such international
migration is believed to have influenced eating habits through the migrants’ contact with new host
cultures, and the influence will continue even after the long-term residents return to Japan.
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CHAPTER 3
Analysis of food demand in urban and rural areas of Malaysia
focusing on relatively moderate economic growth

3.1. Introduction
The objective of this chapter is to analyze food consumption pattern in the urban and rural areas
of Malaysia. While Japan and China have experienced very rapid economic growth, ASEAN
countries such as Singapore, Brunei, and Malaysia have achieved their GDP growth at a moderate
pace. Rapid economic growth in a country does not always lead to efficient development, because of
the severe growth gaps among its various regions.
The brief relation can be observed in the following tables. First, Table 3.1 shows the annual
average growth rate of GDP per capita in China, Japan, and Malaysia during their economic growth
period.

Table 3.1 Annual average growth rate of GDP per capita in Malaysia, Japan, and China
㻌 Annual average growth rate of GDP per capita

Nominal

Real

5.69

3.38

17.58

7.42

11.32

8.78

Malaysia (1981-2013)
Period of economic growth
Japan (1960-1973)
Period of high economic growth
China (1979-2013)
Period of reform and opening
Source: World Bank (2015).
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Table 3.2 Food expenditure ratios between urban and rural areas
Cereals

Fish

Livestock products Vegetables & Fruits

FAFH

0.91

1.03

1.26

1.20

2.61

1.05

1.17

1.42

1.39

1.96

Malaysia
(1993/94)
Japan
(1965)
Source: Malaysia Department of Statistics (1995), Office of the Prime Minister of Japan (1966).
1) Each coefficient represents the ratio of food expenditure in the urban area divided by that of the rural
area.
2) FAFH stands for food away from home.
3) These observed years in the table are selected by the reason for their availability.

The nominal and real rates of Malaysia are both lower than those of Japan and China. This
finding suggests that economic growth in Malaysia is relatively moderate.
Second, Table 3.2 presents the food expenditure ratios of five items between the urban and rural
areas of Malaysia and Japan. Except for food away from home (FAFH), the other ratios for Malaysia
are smaller than those for Japan. It can be considered that moderate growth results in smaller
expenditure gaps between the urban and rural areas.
In the previous studies, Tani et.al. (2013) analyzed the relation between household attribute and
formation process of eating habits in the period of high economic growth in Japan. Kusakari et.al.
(2015) made an analysis of food consumption after the period of reform and opening in China. The
severe gaps between the urban and rural areas have been observed as a harmful influence in the rapid
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economic growth. Ishida et al. (2003) and Tey et al. (2008) analyzed Malaysia’s household food
consumption; however, these studies did not clarify the difference between the country’s urban and
rural areas because they did not focus on the inter-regional growth gaps in the growth process.
In the analysis by Saidi et. al. (2015), to understand whether the growth gaps between
Malaysia’s urban and rural areas resulted from its economic growth, the Linear Approximate Almost
Ideal Demand System (LA/AIDS) proposed by Deaton and Muellbauer (1980) is applied by using
data from these areas. To analyze how relatively moderate economic growth affects food
consumption in the two types of areas, the Household Expenditure Survey (HES) data and Consumer
Price Index data from the Department of Statistics are used. The HES defines urban areas as those
that have a population of 10,000 and above, and classifies the remaining areas as rural areas.

3.2. Characteristics of Malaysian food consumption
Malaysia is a multi-ethnic nation, consisting of the Malay Peninsula and a part of the Borneo
Island. The island area ruled by the Malaysian government is divided into two regions: Sarawak and
Sabah. In 2010, the population of each region was 22,989,000, 2,557,000, and 3,362,000,
respectively. Each region has a different racial and ethnic composition1.

1

Malaysia is a multi-ethnic nation. Citizens are from different races, such as Malay, Malaysian-Chinese, and
Malaysian-Indian; however, they actually share Malaysian food among themselves. In general, they enjoy
Malaysian food from Malay to Malaysian-Chinese cooking, Malaysian-Indian cooking, and Nyonya (Malay and
Malaysian-Chinese hybrid) cooking. As shown in Figure 2, except for FAFH, food expenditure shares of four food
items (cereals, fish, livestock products, and vegetable and fruits) tend to be almost the same in both urban and rural
areas.
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Figure 3.1. Average monthly expenditure per household and Engel coefficient
Source: Malaysia Department of Statistics (1995, 2000, 2006, 2011).
1) Oils, fats, luxury grocery items (confectionery, beverages, and alcoholic beverages) and seasonings
are excluded.
2) Data are in constant year 2005 RM.
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Figure 3.1. depicts the monthly total and food expenditures per household and Engel coefficient
in the urban and rural areas of Malaysia. Yearly average of monthly household expenditure data on
the urban and rural areas in each of the three regions are extracted from the HES in 1993/1994,
1998/1999, 2004/2005, and 2009/2010. The HES is a sample survey carried out almost every five
years by the Department of Statistics from 1990. Each survey in Figure 3.1. illustrates that the
difference in total expenditure between the two areas is larger than the difference in food
expenditure; therefore, Engel coefficient in the rural area is larger than that in the urban area.
Figure 3.2. shows the expenditure shares of five food items in the two areas. Food is divided
into the following five items: 1) cereals: rice, bread, and other cereals; 2) fish; 3) livestock products:
meat, milk, cheese, and eggs; 4) vegetables and fruits; and 5) food away from home (FAFH). Oils,
fats and condiments, confectionery, alcohol, and beverages are excluded.
The typical difference between the two areas is the amount of FAFH. This large difference
might have resulted from their supply constraints; namely, there is fewer place/restaurant to eat
outside in the rural area than the urban area.
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Figure 3.2. Food expenditure shares
Source: Malaysia Department of Statistics (1995, 2000, 2006, 2011).

3.3. Empirical analysis
3.3.1. Analytical model
In this study, LA/AIDS is defined as follows:


ݓ ൌ ߙ  σହ ߛ ή   ߚ ή  ቀ ಽቁ  ߝ ,


(1)

where ݓ ,  , and ܺ are the household expenditure share of item i , the price of item j , and the
total household expenditure, respectively. ܲ denotes the Laspeyres-type Price Index, and ߝ
represents the error term. The five food items that are analyzed are cereals, fish, livestock product,
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vegetables and fruits, and FAFH (݅ǡ ݆ ൌ ͳǡ  ڮǡͷ). The parameters to be estimated areߙ, ߚ, and ߛǤ ܲ
is derived from the following formula:
ܲ ൌ σ ݓ
ഥ ή 

(2)

where ݓ
ഥ is the average expenditure share of item ݅. To identify the food consumption of the urban
and rural areas, equation (1) is modified as follows:
ݓ ൌ σଶ ݉ݑܦ ή ߙ  σହ ߛ ή   σଶ ݉ݑܦ ή ߚ ή ሺܺΤܲ ሻ  ߝ

(3)

where ݉ݑܦ indicates a dummy variable for distinction between the urban and rural areas
(݇ ൌ ͳǣǡ ʹǣ).
The following theoretical restrictions are imposed on the parameters:
σ ߙ ൌ ͳ, σ ߚ ൌ Ͳ, σ ߛ ൌ Ͳ, (Adding-up),

(4)

σ ߛ ൌ Ͳ, (Homogeneity),

(5)

and
ߛ ൌ ߛ , (Symmetry).

(6)

When ݍ denotes the quantity of item i purchased per household, the price and expenditure
elasticities of item i , that is, ܧ and ܧ are given by the following:
ܧ ݍ߲ ؠ Τ߲
ൌ െߜ  ߛ Τݓ െ ߚ ή ݓ Τݓ ,

(7)


ܧ
ݍ߲ ؠ Τ߲ܺ ൌ ͳ  ߚ Τݓ

(8)

where ߜ is the Kronecker’s delta (if ݅ ൌ ݆ǡ then ߜ ൌ ͳ; otherwise, ߜ ൌ Ͳ).

3.3.2. Estimation results
The parameters of equation (3) are estimated simultaneously with the theoretical restrictions
imposed in equations (4), (5), and (6) by using the Seemingly Unrelated Regression method. Table
3.3 shows the result of the estimation. Each R-squared is also provided. In the result, 23 out of 35
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parameter estimates are statistically significant at the 10% level. The parameterή ߙ , which means
the average expenditure share of item i in area k , is statistically significant at the 1% level. Because
of the estimated sign condition of parameter ߚ , cereals and fish are necessities in the two areas;
other items, livestock products, vegetables & fruits, and FAFH, are luxuries.

Table 3.3. Parameter estimates
Estimate

t-statistic

Estimate

t-statistic

Estimate
-0.083***

t-statistic

ߙଵଵ

0.191***

15.084 ߚଷଵ

0.063

1.482 ߛଶସ

ߙଵଶ

0.220***

16.914 ߚଷଶ

0.076**

1.980 ߛଶହ

0.047

0.992

ߙଶଵ

0.159***

33.502 ߚସଵ

0.010

0.732 ߛଷଷ

-0.302

-1.081

ߙଶଶ

0.173***

34.982 ߚସଶ

0.022*

1.859 ߛଷସ

-0.108

-1.389

ߙଷଵ

0.190***

20.365 ߚହଵ

0.134*

1.680 ߛଷହ

0.282

1.499

ߙଷଶ

0.219***

22.288 ߚହଶ

0.140**

1.980 ߛସସ

0.114***

3.494

ߙସଵ

0.144***

50.302 ߛଵଵ

-0.075

-0.590 ߛସହ

0.144***

2.904

ߙସଶ

0.170***

56.121 ߛଵଵ

-0.075

-0.590 ߛହହ

ߙହଵ

0.316***

17.564 ߛଵଶ

0.018

0.535

ߙହଶ

0.218***

11.830 ߛଵଷ

0.123

0.849

R-squared

-0.475**

ߚଵଵ

-0.119**

-2.123 ߛଵସ

-0.067*

-1.801

݅ ൌ ͳ0.664

ߚଵଶ

-0.166***

-3.323 ߛଵହ

0.001

0.010

݅ ൌ ʹ0.812

ߚଶଵ

-0.088***

-4.069 ߛଶଶ

0.012

0.794

݅ ൌ Ͷ0.859

ߚଶଶ

-0.071***

-3.777 ߛଶଷ

0.005

0.117

݅ ൌ ͷ0.740

1) *, **, and *** denote significance levels at 10%, 5%, and 1%, respectively.
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-5.875

-1.980

Table 3.4 exhibits the price and expenditure elasticities. The price and expenditure elasticities
of five items described in formulas (7) and (8) are evaluated at the corresponding sample average of
expenditure sharesݓ
ഥ . Table 3.4 indicates the following characteristics of the household food
consumption in Malaysia.

First, expenditure elasticity estimates show that cereals and fish are necessary goods (ܧ
൏

 ͳǤͲ) in both
ͳǤͲ), and livestock products, vegetables and fruits, and FAFH are luxury goods (ܧ

the urban and rural areas. In the urban area, except for cereals, whose t-statistics show the estimates
to be statistically significant, the expenditure elasticity of each of the four remaining items is slightly
smaller than that in the rural area because of relatively larger food expenditure in the urban area.
Second, own-price elasticity estimates have negative values with a statistical significance at the
10% level. Only the elasticity of vegetable and fruits in the urban area is insignificant at the same
significance level. The values of own-price elasticities in the two areas are also almost the same.
Third, the cross-price elasticity of FAFH is an expenditure share as shown in Figure 3.2.
Contrary to FAFH, in Malaysia, since vegetables are usually used in stir-fried dishes with seafood,
chicken, or meat, the cross-price elasticity of vegetables and fruits is a gross complement to all other
items.
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Table 3.4. Price and expenditure elasticities of urban and rural areas
Cereals

Fish

Livestock

Vegetables

products

& Fruits

Food away
from home

[Urban area]
Expenditure

0.373

elasticities

0.450***

1.334***

(1.381)

(3.593)

(5.650)

-1.275 *

0.221

0.580

(0.998)

(0.766)

1.067***

1.424 ***

(11.522)

(5.302)

-0.479*

-0.076 

(-1.843)

(-0.157)

Price elasticities
Price

Cereals







Fish







Livestock



products



Vegetables



& Fruits




(-1.879)
0.196 

-0.835***

-0.026

-0.586***

0.082 

(1.133)

(-9.108)

(-0.116)

(-6.123)

(0.566)

0.762 

0.137

-2.650*

-0.761

0.814 

(1.000)

(0.493)

(-1.784)

(-1.409)

(1.354)

-0.615

-0.217
(-0.947)

-0.262 

-0.442***

(-1.238)

(-4.545)

(-1.469)

Food away

0.206 

0.469

1.377

from home

(0.265)

(1.590)

(1.394)

0.975***
(2.845)

0.394 **
(2.407)
-2.638 ***
(-3.492)

[Rural area]
Expenditure

0.244

elasticities

(0.942)

0.587***

1.346***

1.128***

1.643 ***

(4.992)

(8.175)

(16.749)

(5.637)

0.197

0.484

-0.424*

-0.135 

(0.958)

(0.739)

(-1.933)

(-0.195)

Price elasticities
Price

Cereals







Fish







Livestock



products



Vegetables



& Fruits



-1.175 **
(-2.024)
0.214 

-0.858***

-0.037

-0.511***

0.105 

(1.388)

(-9.941)

(-0.182)

(-6.105)

(0.489)

0.722 

0.120

-2.456*

-0.664

1.152 

(1.073)

(0.466)

(-1.921)

(-1.446)

(1.293)

-0.552

-0.348*
(-1.754)

-0.177 

-0.409***

(-1.003)

(-4.882)

(-1.551)

Food away

0.172 

0.363

1.214

from home

(0.255)

(1.322)

(1.426)

0.819***
(2.820)

0.549 **
(2.147)
-3.314 ***
(-2.966)

1) Figures in parentheses are t-values. *, **, and *** denote significance levels at 10%, 5%, and 1%,
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3.4. Conclusions
The objective of this study was to analyze how relatively moderate economic growth affects
household food consumption in the urban and rural areas of Malaysia. To examine the growth gaps
between the urban and rural areas in the moderate growth scenario, LA/AIDS was applied to
estimate the demand elasticities of five items by using per household food consumption pooled data
for the period 1993/1994–2009/2010.
Based on the results of the estimation, it was clarified that the expenditure and own-price
elasticities in the urban and rural areas have almost the same values except for FAFH. The difference
in the elasticities of FAFH might have resulted from the supply constraints due to fewer
place/restaurant to eat outside in the rural area than the urban area. It is very impressive that the
expenditure and own-price elasticities in the two areas have almost the same values. The result is
much different from East Asian countries, such as Japan and China, which have experienced severe
inter-regional growth gaps in the course of their rapid economic growth.
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CHAPTER 4
Meal selection of Japanese migrants in Malaysia

4.1. Introduction
According to Japan’s “Report on the internal migration in Japan derived from the basic resident
register,” 2.35 million people moved within the country in 1954, after which the number of internal
migrants gradually increased to 4.24 million in 1970. After 1970, this figure diminished to 3.36
million in 1980, 3.17 million in 1990, 2.81 million in 2000, and 2.33 million in 2010; the figure of
2.40 million in 2014 only represents a 57% increase compared to 1970.
In contrast, overseas migration began to rise. According to the “Annual Report of Statistics on
Japanese Nationals Overseas,” released by the Japanese Ministry of Foreign Affairs in 2014,
movement abroad was both long-term and short-term. Migrants are classified as short-term residents
(spending less than three months abroad) [1], long-term residents (those residing abroad for at least
three months, but may be planning to return to Japan) [2], or permanent residents (granted permanent
residency by their host country and have moved abroad for the foreseeable future) [3]. Of these, the
number of Japanese in categories [2] and [3] reached 811,000 in 2000 and broke the 1 million mark
for the first time in 2005, at 1.013 million. In 2014, there were 850,000 long-term residents and
440,000 permanent ones, totaling 1.29 million individuals. Those involved in the private sector
accounted for more than two-thirds of all long-term residents. Such international migration is believed
to have some degree of influence on individual eating habits, as migrants encounter new host cultures.
The number of long-term Japanese residents in Malaysia was only 9,705 in 2010 (18 th in
international rankings), but later surged to 22,056 (1,420 permanent and 20,636 long-term residents)
in 2014. The breakdown of long-term residents includes 8,699 involved in private enterprise and their
6,572 family members, totaling 15,271 individuals, accounting for 70% of the total group (2013). The
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highest concentration of Japanese living in Malaysia is in Kuala Lumpur, which has 4,677 Japanese
residents (2011). There were 1,347 Japanese-affiliated companies in 2014, the fourth-highest number
in Southeast Asia after Indonesia, the Philippines, and Vietnam.
This study examines the meal content of migrants to Malaysia based on the outcomes of 2015
and 2018 survey, and I conduct an empirical analysis to identify the selection factors for Malaysian
food.

4.2. Survey description
Kuala Lumpur in Malaysia was selected as a study area. Malaysia is located in Southeast Asia. In
2017, total population of Malaysia is estimated at 32 million. The national religion of Malaysia is
Islam.
Malaysia is a multi-ethnic country, with Malay, Chinese, Indian populations and others, resulting
in a diversity of food ingredients. The population of Malays, Chinese, and Indians comprise 67%,
25%, and 7%, respectively. As a multiethnic country, Malaysia offers a variety of cuisines, including
Malay, Malaysian–Chinese, Malaysian–Indian, and Nyonya (also known as Peranakan––a fusion
cuisine combining elements of Malay and Chinese cuisine).
Malaysian food resulted from the assimilation and transformation of broad racial mix and
migrants who came to Malaysia in the past. This assimilation has created a unique and flavorful
cuisine. It is believed that satay is originated from kebabs which came from the Arabs. The Indians
were brought to Malaysia adding more spices to the Malaysian food, from bread, rice pilaus, curry, to
unique vegetarian dishes. The Indians had brought their bread, and curry while the Indonesians
brought Chinese soy sauce, bean sprouts, and tempeh. There are many regional differences in
Malaysian food (Nahar et.al., 2018).
Metropolises, such as Kuala Lumpur, also enjoy a greater number of restaurants serving Asian
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food, such as Japanese food and Thai food, as well as Western food, and are often called “food
heavens (Poulain et.al., 2014).” Supermarkets of Japanese origin are also established in metropolises,
such as the capital city Kuala Lumpur, so Japanese ingredients are readily available.
Residents’ attitudes about their diets are among the factors that define eating behaviors in
Malaysia. Such circumstances have come to be widespread in many countries, although perhaps to
varying degrees. Malaysia features a broad selection of available cuisines and ingredients, and is not
an environment where Japanese residents only have access to local cuisine and local ingredients. The
conditions in Malaysia may therefore enable it to be an important case study for looking at how diet is
affected by migrants’ life experiences.
I conducted research through interviews with the respondents as well as surveys in June 2015
and February 2018 in Malaysia. A survey targeted on Japanese migrants in Kuala Lumpur (and nearby
areas, including Shah Alam and Selangor), and administered a questionnaire on their daily dietary
records. Approximately one-half of all Japanese in Malaysia live in Kuala Lumpur, with most of them
working, and Japanese ingredients are readily available in the city. Therefore, I chose Kuala Lumpur
for this survey.
The survey to Japanese migrants in 2015 was conducted by mail, with help from a veteran
Japanese couple with numerous contacts in Kuala Lumpur. Then, the questionnaire was randomly
administered to the Japanese in Kuala Lumpur (and nearby areas).
The respondents were requested to provide details on their meal content (eating out or home
cooked, and type of meal) for breakfast, lunch, and dinner for one week, from Monday to Sunday, in a
table. They had to pick letters from A to J, representing different meal types. Letters A to D signified
Malaysian food (Malay, Malaysian-Chinese, Malaysian-Indian, and Nyonya [Malay-Chinese hybrid]
cooking, respectively), letter E signified Japanese food, and the rest, other foods, including Thai,
Italian, and Korean.
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The survey questionnaire was in Japanese. In the survey, participants were asked to fill in
responses in a questionnaire, and return it by post or email in 2015. In 2018, I went to Kuala Lumpur
and distributed the questionnaire paper to the Japanese migrants. Table 4.1 shows principle survey
items. As shown in Table 4.1, the principle survey items included gender [1], age [2], occupation [3],
length of stay in Malaysia [4], place of original residence in Japan [5], prior experience with eating
Malaysian food in Japan [6], and sources of information on Malaysian food and ingredients [7].
In addition, I asked: (1) “What dishes did you eat over the past week?” and (2) “To what degree
do you like Malay, Malaysian-Chinese, Malaysian-Indian, or Nyonya cuisine, and why?” To answer
the former question, I asked the recipients to write down the content of the main meals and whether
they had eaten in or out for each day of the week and each meal. This survey was restricted to
breakfast, lunch, and dinner, although in Malaysia, it is common for people to eat between meals. For
the latter question, I scored taste in Malaysian food based on a five-point assessment structure, where
1=like it, 2=moderately like it, 3=indifferent, 4=moderately dislike it, and 5=dislike it. The reasons
were freely described. I will examine these items in detail later.
I obtained responses to the questionnaire from 170 individuals, of which 150 filled in the content
of their meals over the past week. When the respondent was the spouse of another respondent in the
sample, the response was excluded. With 150 valid responses, the objects of this study were 3,150
meals (3 meals/day x 7 days/week x 150 responses). However, I excluded skipped meals from the
analysis (amount/number of data: 107). Therefore, the total data size was 3,043.
In the first stage survey, I distributed 100 questionnaire papers. From 100, 75 questionnaire
papers were received. In the second stage survey, I distributed 130 questionnaire papers. From 130, 95
questionnaire papers were received from the respondents. I didn’t distribute the questionnaire to the
child if the child is from the same family of respondent because each family member tends to have the
same meal pattern.

- 36 -

Table 4.1 Principle survey items




Number of



Item

[1] Gender

Male

77

(51.3)

Female

73

(48.7)

~29

18

(12.0)


[2] Age

respondents

(%)





30~39

30

(20.0)





40~49

51

(34.0)





50~59

14

(9.3)





60~

37

(24.7)

Individual proprietor

10

(6.7)

[3] Occupation




Office worker

65

(43.3)





Student

12

(8.0)





Housewife

56

(37.3)



Other



[4] Length of stay in Malaysia

7

(4.7)

ӌ1 year

39

(26.0)





2~6 years

70

(46.7)





7~11 years

17

(11.3)





12~16 years

6

(4.0)





Ӎ17 years

18

(12.0)

Hokkaido

2

(1.3)

Tohoku

7

(4.7)

[5] Place of original residence in Japan





Kanto

64

(42.7)





Chubu

18

(12.0)





Kinki

36

(24.0)





Chugoku/Shikoku

6

(4.0)





Kyushu

17

(11.3)

Yes

12

(8.0)

136

(90.7)

2

(1.3)

[6] Prior experience with eating


Malaysian food in Japan

No





Non-response

[7] Sources of obtaining information on

Family

36

(9.6)

103

(27.5)

Malaysian friends

69

(18.4)

Internet

74

(19.8)

6

(1.6)

77

(20.6)

9

(2.4)



Malaysian food and

Japanese friends



ingredients (Multiple answers)






TV





Newspapers and magazines





Other

1) Created by the author based on the survey conducted in 2018.

- 37 -

4.3. Two stages of analysis
Chapter 4 examines the meal content of migrants in Kuala Lumpur, Malaysia based on the
survey conducted in 2015 and 2018. There are two stages of empirical analysis to identify the
selection factors for Malaysian food. The first stage is “Malaysian food or Japanese food?”. The
second stage is “Malay cuisine or Malaysian-Chinese cuisine?”. The first stage is based on Saidi et.
al. (2016), and the second stage is based on Saidi et. al. (2019).

),56767$*($1$/<6,6
0DOD\VLDQIRRGRU-DSDQHVHIRRG"

-$3$1(6()22'

0$/$<6,$1)22'
1\RQ\D 0DOD\&KLQHVH 

0DOD\VLDQ,QGLDQFXLVLQH

0DOD\FXLVLQH
0DOD\VLDQ&KLQHVHFXLVLQH

6(&21'67$*($1$/<6,6
0DOD\FXLVLQH
RU
0DOD\VLDQ&KLQHVHFXLVLQH"

Figure 4.1 Two stages of analysis

4.4. First Stage – Meal selection of Japanese people based on the 2015 survey
4.4.1. Comparison of meal patterns
Table 4.2 shows the meal pattern percentages for Japanese migrants in Malaysia (Kuala
Lumpur) over a week, while Table 4.3 shows the one-day meal pattern for the Japanese in Japan. A
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Table 4.2 Weekly meal pattern of Japanese migrants in Malaysia (%)
Breakfast

㻌

Homemade meal
Eating out
Skipping a meal

Total

Lunch

Dinner

Total

83.1

56.1

75.8

71.7

4.7

40.8

23.6

23.0

12.2

3.1

0.5

5.3

100.0

100.0

100.0

100.0

1㸧Created by the authors based on the survey conducted in 2015. The number of valid responses is 55
(3 meals x 7 days = 21 meals).

Table 4.3 One-day meal pattern of Japanese in Japan (%)
Breakfast

㻌

Homemade meal
Eating out
Skipping a meal

Total

Lunch

Dinner

Total

87.4

67.5

95.2

83.4

1.0

28.9

3.9

11.3

11.6

3.6

0.8

5.3

100.0

100.0

100.0

100.0

1) As per the National Health and Nutrition Survey (2014) of the Ministry of Health, Labour and
Welfare. Ready-made meals are included in the category of homemade meals. The number of
voluntary respondents is 8,047. This survey was a one day survey and the surveyed days exclude
Sunday and national holidays.
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direct comparison of Table 4.2 and Table 4.3 indicates that the frequency in homemade meal, eating
out, and skipping a meal is different for the Japanese who have experienced the Japanese food
culture in Japan, by staying in Malaysia. This result can objectively show that, when the place of
residence changes, the selection of dietary style changes accordingly. Based on these tables, it is
evident that the percentage of homemade meals is lower in Malaysia (71.7% as opposed to 83.4% in
Japan), and the percentage of eating out is twice as high in Malaysia compared with Japan.
Additionally, there is no significant difference in the percentage for skipping a meal. The percentage
of eating out for lunch are high in both Malaysia and Japan, while the percentage of eating out for
dinner is higher in Malaysia than in Japan.
They made different choices with regard to homemade meal and eating out due to three reasons;
first, they do not mind making Japanese food at home, as it is easy to get Japanese ingredients and
seasonings. Second, Malaysian food is not costly, compared with Japanese food in the restaurants in
Kuala Lumpur, and third, Malaysian food includes Chinese and Indian cuisine, which Japanese
migrants have eaten in Japan.

4.4.2 Meal content of Japanese migrants in Malaysia
Table 4.4 shows the weekly meal content of Japanese migrants in Malaysia (three meals a day
for seven days, i.e., 21 meals). For breakfast, lunch, and dinner, the frequency of Japanese food
selection is high for homemade meals (home cooking/eating at home). Conversely, the frequency of
Malaysian food selection is high for eating out, particularly for lunch, and I observe a tendency of
eating Malaysian food.
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Table 4.4 Weekly meal content of Japanese migrants in Malaysia (3 meals × 7 days 㸻 21 meals)
Breakfast

㻌

Lunch

Dinner

Total

(%)

Homemade meal
Malaysian food

22

66

36

124

(10.7)

Japanese food

161

110

224

495

(42.9)

Other food

137

40

32

209

(18.1)

Eating out
Malaysian food

5

89

38

132

(11.4)

Japanese food

0

25

29

54

(4.7)

13

43

24

80

(6.9)

61

(5.3)

Other food

Skipping a meal
47

12

2

1㸧Created by the authors based on the survey conducted in 2015.

4.4.3. Determinants of Malaysian food selection
4.4.3.1. Frequency of Malaysian food selection by individual attributes
Table 4.5 shows the cross-tabulation of a week’s average frequency of Malaysian food selection
(by migration year and age class). For migrants below one year, the frequency of Malaysian food
selection is the highest for people aged 20–39; it is the lowest for people aged 40–59. For migrants
who have lived in Malaysia for 1–5 years, the frequency of Malaysian food selection is
comparatively large, and for those who migrated more than five years previously, the frequency is
small.
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Table 4.5 Weekly average frequency of Malaysian food selection
Migration years
Below 1
Age

20–39

40–59

1–5

Over 5

8.50

4.80

3.00

(6.46)

(6.01)

(2.83)

8

10

2

1.50

6.22

3.63

(2.12)

(3.31)

(2.42)

2

9

16

-

2.50

2.00

-

(0.71)

(2.10)

0

2

6

60+

1㸧Created by the authors based on the survey conducted in 2015. For each age class, the upper row is
the mean, the values between parentheses are standard deviations, and the last row represents
number of respondents applicable.

In order to identify the factors affecting the selection of Malaysian food, further analysis is
required. However, for an empirical analysis between the two individual attributes (migration year
and age class) and Malaysian food selection, two hypotheses are considered:
(1) As age class increases, there is a tendency to return to Japanese food.
(2) As the duration of the migration years increases, adjustment to local Malaysian food is
observed.
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4.4.3.2 Empirical analysis
In this study, with reference to the contents of meals, in case a meal was skipped, the data are
excluded from analysis (Amount/number of data: 61). In addition, to focus on the selection between
Malaysian and Japanese food, the data on other food are excluded for easy comprehension of the
analysis (Amount/number of data: 289). Therefore, total sample size is 805.
Subsequently, by using dependent variable 1 in the case of Malaysian food selection, and
variable 0 for Japanese food selection, a probit model is employed.
Regarding the explanatory variables, other than migration year and age class, four dummy
variables, that is, gender (female is 1, male is 0), eating out (eating out is 1, homemade meal is 0),
breakfast, and lunch, were added. Each variable’s descriptive measure is shown in Table 4.6.

Table 4.6 Descriptive statistics
㻌

Mean

Std. dev.

Min.

Max.

Malaysian food dummy variable

0.318

0.466

0

1

43.661

12.303

20

67

Migration years

8.935

11.500

0

43

Gender

0.600

0.490

0

1

Eating-out dummy variable

0.231

0.422

0

1

Breakfast dummy variable

0.234

0.423

0

1

Lunch dummy variable

0.360

0.480

0

1

Age
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Table 4.7 Estimation results
㻌

Estimate 㻌

Marginal

㻌

(Std. error) 㻌

Effect

Constant

0.779

**

―

(0.232)

㻌
Age

㻌

-0.042 **

-0.010

(0.006) 㻌

㻌
Migration
years

0.012

1.150

-0.100
㻌

**

0.275

(0.125)

㻌

-0.079 㻌

-0.019

(0.161) 㻌

Lunch dummy variable
㻌

㻌

(0.122) 㻌

Breakfast dummy variable
㻌

0.003

-0.419 **

Eating-out dummy variable
㻌

*

(0.007) 㻌

Gender
㻌

㻌

0.852

㻌

**

0.204

(0.122) 㻌

Sample size

㻌
805

Log likelihood

-343.291

Pseudo R squared

0.380

1) * Significant at the 10% level. ** Significant at the 1% level.
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Estimation results from the probit model are shown in Table 4.7. By using the estimated value
for marginal effect, each explanatory variable investigates the type of influence it has on a Japanese
migrant’s meal selection.
Malaysian food contains many spices and is rather oily; therefore, as the age class increases,
there is an evident selection of Japanese food over Malaysian food. Although the percentage is small,
when the duration of migration increases, individuals form a habit of eating Malaysian food. As
Malaysian food contains a high calorie count compared with Japanese food, it is expected to be
seldom selected by females.
Table 4.7 also shows that although a person does not select making a homemade meal of
Malaysian food, the probability of Malaysian food selection rises when eating out (based on
convenience) because cooking and eating Japanese food at home is easy (in Kuala Lumpur), and
Japanese migrants do not cook Malaysian food at home.
In addition, this statement is made by combining the gender dummy variable results. Because
the percentage of females as housewives is high, the chance of opting for a homemade meal is much
higher for them than for their husbands who work. This is another reason that a female seldom
selects Malaysian food.

4.4.3.3 Findings
This study empirically clarifies a characteristic of the dietary style of Japanese migrants living
in Malaysia from the viewpoint of meal choice.
For all meals, including breakfast, lunch, and dinner, the frequency of Japanese food is high in
homemade meals (home cooking/eating at home). By contrast, the frequency of Malaysian food
selection is high while eating out, particularly for lunch.
With reference to the above findings, although a substantial difference was not observed in
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homemade meal selection between the Japanese in Japan and in Malaysia, the frequency of eating
out is much higher in Malaysia than in Japan. After analyzing the meal contents while eating out, it
is evident that Japanese migrants eat Malaysian food more frequently than other cuisines, including
Japanese food; Malaysian food is favored while eating out and Japanese food is mainly chosen as a
homemade meal, which is considered a characteristic of the dietary style of Japanese migrants.
The findings also present that the selection of Japanese food is observed when the age class
increases. For people aged 20-39, the frequency of selecting Malaysian food is the highest, and it is
the lowest for people aged 40-59. In order to understand these relations, a probit model is estimated.
Empirically, the relation between two individual attributes (i.e., duration of migration and age class)
and Malaysian food selection verified the following characteristics of Japanese migrants.
(1) Malaysian food is spicy and oily, thus, as age class increased, there was an effect of
returning to Japanese food.
(2) Selection of Japanese food over Malaysian food occurs. However, as the duration of
migration increases, Malaysian food is adopted, which shows that Malaysian food is gradually
accepted by the Japanese migrants, although the eating frequency of the meal varies by age class or
gender in the short term.

4.5. Second Stage – Food consumption behavior of Japanese migrants in Malaysia based on the
2018 survey
4.5.1. Taste in Malaysian food by the Japanese migrants
Table 4.8 shows the score based on taste in Malaysian food, which based on a five-point
assessment structure, where 1=like it, 2=moderately like it, 3=indifferent, 4=moderately dislike it, and
5=dislike it. Malay cuisine scored 2.606, while Malaysian-Chinese, Malaysian-Indian, and Nyonya
food scored 1.677, 2.606, and 2.843, respectively. I conducted one-way analysis of variance
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Table 4.8 Score based on taste in Malaysian food
Malaysian-Chin

Malaysian-India

Malay

Nyonya
ese

㻌

n
cuisine

cuisine
cuisine
Overall score

2.606

1.677

cuisine
2.606

2.843

Tukey-Kramer multiple comparison procedures
cuisine

mean difference

test statistic

P-value

Malay vs.
0.929 *

7.560

0.000

0.000

0.000

1.000

0.236

1.920

0.220

0.929 *

7.560

0.000

1.165 *

9.480

0.000

0.236

1.920

0.220

Malaysian-Chinese
Malay vs.
Malaysian-Indian
Malay vs. Nyonya
Malaysian-Chinese vs.
Malaysian-Indian
Malaysian-Chinese
vs. Nyonya
Malaysian-Indian vs.
Nyonya
1) This score is a five-point assessment structure where 1=like it, 2=moderately like it, 3=indifferent,
4=moderately dislike it, and 5=dislike it.
2) * Significant at the 1% level.
3) Samples with no answer are excluded. Total sample is 127.
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(ANOVA) to investigate if Japanese migrants had different tastes for different types of Malaysian
food. Consequently, the F-value was 35.28 (p<0.01), statistically confirming different tastes among
cuisines. Therefore, which types of cuisine have different tastes? To ascertain this, I performed
multiple comparison test using the Tukey-Kramer method.
Table 4.8 also shows these results. The test, through the average values, statistically confirmed
that Malaysian-Chinese cuisine was the most preferred within the range of Malaysian food. On the
other hand, I were unable to confirm differences in preferences among other dishes (Malay,
Malaysian-Indian, and Nyonya cuisine). As Chinese cuisine is relatively easier to find even in Japan,
it is a familiar dish for Japanese migrants, and therefore, I consider this a relevant factor.
I requested Japanese migrants to write free-form answers to express their opinions on improving
Malay cuisine. Their answers were highly suggestive, indicating that migrants commonly believed
that quality, service, and cleanliness were lacking (i.e., monotonous colors and flavors, excessive fats
and oil, and poor cleanliness of restaurants and sellers). Even individuals who ate Malay cuisine said
they refrained from eating oily and fatty food as the length of their stay increased.

4.5.2. Meal Content of Japanese migrants in Kuala Lumpur
Table 4.9 presents the weekly food consumption of Kuala Lumpur residents, as shown by the
frequency of meals (number of times a meal was eaten over a period of 21 meals in one week).
Japanese migrants eat Malaysian food 24.7% of the time and Japanese food 50.3% of the time. The
third type consisted of other foods (24.9%). Over one week, Japanese migrants ate at home 70.3% of
the time, and ate out 29.7% of the time. On average, they ate out 2.4 times a week.

- 48 -

Table 4.9 Weekly meal content of Japanese migrants in Malaysia
Malaysian Food
Malaysian Malaysian
Malay
-Chinese

Total

food

food

Total

-Indian

Subtotal
cuisine

cuisine

Eating out

Other

Nyonya

cuisine

Eating in

Japanese

cuisine

111

75

20

3

209

1,361

568

2,138

(3.6)

(2.5)

(0.7)

(0.1)

(6.9)

(44.7)

(18.7)

(70.3)

214

256

59

15

544

171

190

905

(7.0)

(8.4)

(1.9)

(0.5)

(17.9)

(5.6)

(6.2)

(29.7)

325

331

79

18

753

1,532

758

3,043

(10.7)

(10.9)

(2.6)

(0.6)

(24.7)

(50.3)

(24.9) (100.0)

1) The figures show the total frequency of each dish eaten in a week in the respective
groups. The total number of meals per week amo unted to 21 times per capita. I
excluded skipped meals. Bracketed numbers indicate the ratio of each dish eaten in a
week compared to the total number of meals.
2) “Other food” refers to Asian (such as Thai or Korean) and Western food (such as Italian
and fast food).

A previous study revealed that Japanese migrants tend to continue using ingredients and dishes
with which they have prior experience, and are cautious about incorporating unfamiliar foods into
their diets (Yamauchi, 1986). In other words, the Japanese are conservative in terms of their diet.
However, my survey shows that migrants do not reject Malaysian food, but rather proactively
integrate it into their diets. The survey results present a more detailed investigation of how they do so
and the diet of residents in Kuala Lumpur.
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Figure 4.2 Ratio of diet, according to length of stay by Japanese migrants

1) The figures show the ratio of each food eaten in a week in the respective groups.
2) “Other food” refers to Asian (such as Thai or Korean) and Western food (such as
Italian and fast food).
3) “ӌ1 year” means that the length of stay in Malaysia is more than 3 months and less than 2 years,
while “2-6 years” means that it is more than 2 and less than 7 years. “7-11 years” means that it is
greater than 7 and less than 12 years. “12-16 years” means that it is more than 12 and less than
17 years. “Ӎ17 years” means that it is more than 17 years.

Figure 4.2 displays the ratio in which Japanese migrants consumed each food, according to their
length of stay. Across all food, Japanese food ranks the highest. Except for “2~6 years,” Malaysian
food ranks the lowest. In other words, the ratio of Malaysian food is relatively low. The ratio for
Malaysian food shows a value of around 20%, which is not small as an absolute value. Moreover, in
the cross-section, the longer a migrant’s length of stay, the more Malaysian food tends to decrease in
terms of the meal selection ratio.
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Table 4.10 Frequency of eating Malaysian food according to length of stay of Japanese
migrants
Length of stay in Malaysia

㻌

Total
㻌
Malay cuisine

ӌ1 year

2-6 years

7-11 years

12-16 years

Ӎ17 years

129

158

20

4

14

(60.3)

(41.4)

(29.4)

(15.4)

(22.2)

325
(43.2)

Malaysian-Chine
69

165

36

16

45

331

se cuisine
(32.2)

(43.2)

(52.9)

(61.5)

(71.4)

(44.0)

Malaysian-India
15

49

9

4

2

79

n cuisine
(7.0)
Nyonya cuisine

Total
㻌

1

(12.8)

(13.2)

10

3

(15.4)
2

(3.2)
2

(10.5)
18

(0.5)

(2.6)

(4.4)

(7.7)

(3.2)

(2.4)

214

382

68

26

63

753

(100.0)

(100.0)

(100.0)

(100.0)

(100.0)

(100.0)

1) The figures show the total frequency of Malaysian food eaten in a week based on each group’s

For further research, I divided Malaysian food into four types. Table 4.10 depicts the frequency
with which migrants eat Malay, Malaysian-Chinese, Malaysian-Indian, and Nyonya cuisine,
according to their length of stay. Malay cuisine accounted for 43.2% of the ratio of all Malaysian
food. Notably, the respondents ate Malay cuisine, with which Japanese migrants are unfamiliar, more
frequently than Malaysian-Indian food, with which they are familiar. Examining each year of

- 51 -

migration, those who had left Japan for less than a year ate Malay cuisine the most frequently, with
this percentage tending to gradually decline from year two onward. In contrast, the consumption of
Malaysian-Chinese food exhibited an inverse trend. Migrants were less likely to eat it in year one,
but their consumption gradually rose from year two onward, to the extent that Malaysian-Chinese
cuisine was the most popular choice for respondents who had eaten Malaysian food for 17 years or
more.

4.5.3. Empirical analysis
Based on the findings of prior research, in 2018, I conducted the second survey in Malaysia.
The empirical subject was the same with the first survey which was the degree of adaptation to
Malaysian food by Japanese migrants in Kuala Lumpur. The first study demonstrated that the
“number of migration years” is a positive factor in selecting Malaysian food over Japanese food
(Saidi et.al., 2016). However, considering that Malaysian food is classified into four categories
(Malay, Malaysian-Chinese, Malaysian-Indian and Nyonya cuisine), it is difficult to handle it as one
cuisine. For example, I expect that spicy and oily Malay dishes will not be popular among Japanese
migrants, while Chinese dishes are easy to find, even in Japan. As shown in Table 4.10, Malay
cuisine accounted for 43.2%, and Malaysian-Chinese cuisine accounted for 44.0% of Malaysian
food. I omitted Malaysian-Indian cuisine and Nyonya cuisine to prevent complications, and my
empirical analysis focuses on Malay and Malaysian-Chinese cuisine. Thus, I defined a dummy
variable (Malay cuisine = 1, Malaysian-Chinese cuisine = 0), and undertook a probit analysis of
Japanese migrants using this variable as the dependent variable.

4.5.4. Empirical results
To focus on Malay and Malaysian-Chinese cuisine, the sample size used for analysis was 656. I
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employed a probit model using the dependent variable 1 for Malay cuisine selection, and 0 for
Malaysian-Chinese cuisine. Therefore, a positive sign of the estimate will identify it as a factor to
select Malay cuisine and not Malaysian-Chinese, and a negative sign will indicate the opposite
relationship.
Regarding the explanatory variables, other than year of migration and age, I added four dummy
variables: gender (female=1, male=0), eating out (eating out=1, homemade meal=0), breakfast, and
lunch. Table 4.11 shows each variable’s descriptive measure.
I chose the explanatory variables for the following reasons. First, I consider the number of
migration years as a factor affecting meal selection among Japanese migrants. Therefore, migrants
with extensive experience of eating local dishes easily adapt to the host country’s cuisine. However,
Malay cuisine has many ingredients and seasonings that are unfamiliar to the Japanese, and I expect
a negative reaction. Second, previous studies note that respondents’ attributes (age, gender, and so
on) are important as selection factors (Axelson, 1986 and Dittus et.al., 1995). The elderly and
women are considered more health-conscious than the young and men. Thus, I expect that the
estimates of age and gender are negative values. Third, it is likely that “when” and “where” to eat
will affect the contents of the dishes. As dietary habit in Malaysia, breakfast and lunch are often
cheap offerings at stalls, consisting of primarily Malay cuisine such as nasi lemak and nasi goreng.
Such an environment affects the eating behavior of Japanese migrants.
However, as shown in Table 4.8, as eating out is an entertainment for the Japanese migrants, I
consider a positive taste for Malaysian-Chinese cuisine to affect eating behavior. To clarify these
points, I add dummy variables for “eating out,” “breakfast,” and “lunch.”
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Table 4.11 Descriptive statistics
㻌

Mean

Std. dev.

Min.

Max.

Malay cuisine = 1

Migration years

3.631

6.189

0

45

40.025

15.595

9

76

Gender

0.305

0.461

0

1

Eating-out dummy variable

0.658

0.475

0

1

Breakfast dummy variable

0.163

0.370

0

1

Lunch dummy variable

0.695

0.461

0

1

6.909

9.210

0

45

45.870

13.849

9

76

Gender

0.372

0.484

0

1

Eating-out dummy variable

0.773

0.419

0

1

Breakfast dummy variable

0.045

0.208

0

1

Lunch dummy variable

0.622

0.486

0

1

Age

Malaysian-Chinese cuisine = 0

Migration years
Age

1) Created by the author based on the survey conducted in 2018.
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Table 4.12 Estimation results
Estimate
㻌

Marginal
㻌

(Std. error)
Constant

Effect

0.192



(0.192)



-0.010

**

(0.004)



-0.028

**

(0.008)



0.000



(female = 1, male = 0)

(0.114)



Eating out dummy variable

-0.255

*

(eating out = 1, eating in = 0)

(0.118)



㻌
Migration years
㻌
Age
㻌
Gender

Breakfast dummy variable

1.202

(Breakfast = 1, others = 0)

(0.208)

Lunch dummy variable

0.631

(Lunch = 1, others = 0)

(0.127)

1) * Significant at the 5% level. ** Significant at the 1% level.
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―

-0.003

-0.010

0.000

-0.091


**


0.428


**


0.225


Table 4.12 presents the estimation results from the probit model. By harnessing the estimated
value of the marginal effect, I investigate the type of influence of each explanatory variable on the
meal selection of a Japanese migrant.
The analysis revealed that longer the length of stay and older the migrants, the more they chose
Malaysian-Chinese cuisine rather than Malay cuisine. Prior investigations show that the dietary
habits of Malaysian food are formed when migrants have been living abroad for longer periods of
time. However, based on my results, I find that these habits comprise Malaysian identity, for
example, Malaysian-Chinese cuisine, and not Malay, with its unique flavor.
Another distinctive feature is that gender does not make a difference in selection behavior of
Malay cuisine. Although, the belief was that women hate Malay cuisine because of its high calorie
content, my empirical analysis does not confirm this tendency. Furthermore, although Table 4.9
shows that Malaysian food has a relatively high ratio of eating out, I found that Malay cuisine tended
to be homemade, unlike Malaysian-Chinese cuisine. Finally, both breakfast and lunch variables
show positive values, and I can confirm that respondents select Malay cuisine for breakfast and
lunch. In particular, the marginal effect shows a large value for breakfast, which means it is easier to
eat Malay cuisine for breakfast.
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Appendixes to Chapter 4

Appendix 4.1. Survey questionnaires
࠾ఫࡲ࠸ࡢሙᡤࢆ࠾⟅࠼ࡃࡔࡉ࠸ࠋ1. Kuala Lumpur 2. Shah Alam 3. Selangor

᪥㸸
㸦

 㸧ᖺ㸦

4. Other (

)

 㸧᭶㸦    㸧᪥

Q㸯ᛶู㸸 㸯㸬⏨  㸰㸬ዪ  Q㸰ᖺ㱋㸸
㸦

 㸧ṓ  Q㸱 ฟ㌟㸸
㸦

㸧㒔 㐨 ᗓ ┴
          

Q㸲 ᪥ᮏ࠸ࡓࠊ࠶࡞ࡓࡣ࣐࣮ࣞࢩᩱ⌮ࡘ࠸࡚ࢇ࡞࣓࣮ࢪࢆᣢࡗ࡚࠸ࡲࡋࡓ㸽
ᙜ࡚ࡣࡲࡿࡶࡢࡍ࡚ࠋ࠸ࡉࡔࡃ࡚ࡋࢆۑ
  
㸯㸬ࡀ⃰࠸ࠋ
     
     㸰㸬㤶ࡾࡀⰋ࠸ࠋ
   㸱㸬㣗ḧࢆࡑࡑࡿࠋ
         㸲㸬㎞࠸ᩱ⌮ࡀከ࠸ࠋ
  㸳㸬 ࡑࡢ㸦
     
㸧 㸴㸬࣓࣮ࢪࡀ࡞ࡗࡓࠋ
Q㸳 ᪥ᮏ࠸ࡓࠊࡢᅜࡢᩱ⌮ࡢᑓ㛛ࣞࢫࢺ࡛ࣛࣥ㣗ࡓࡇࡀ࠶ࡾࡲࡍ㸽
ᙜ࡚ࡣࡲࡿࡶࡢࡍ࡚ࠋ࠸ࡉࡔࡃ࡚ࡋࢆۑ




㸯㸬୰ᅜ
㸱㸬ࢱ      

      㸰㸬ࣥࢻ
 㸲㸬ࢱࣜࣥ

㸳㸬ࣥࢻࢿࢩ            㸴㸬࣐࣮ࣞࢩ
Q㸴 ᪥ᮏ࠸ࡓࠊ࣐࣮ࣞࢩࡢࢇ࡞ᩱ⌮ࢆ▱ࡗ࡚࠸ࡲࡋࡓ㸽ᙜ
ᙜ࡚ࡣࡲࡿࡶࡢࡍ࡚ࠋ࠸ࡉࡔࡃ࡚ࡋࢆۑ

㸯㸬ࢼࢩ࣐ࣞ (Nasi lemak)
   㸱㸬ࢼࢩࢦࣞࣥ (Nasi goreng)

  

㸰㸬ࢧࢸ (Sate)
4㸬࣐࣮ࣞࢩ࣮࢝ࣞ

㸳㸬ࡑࡢ㸦

㸧
㸴㸬▱ࡗ࡚࠸ࡿᩱ⌮ࡣ࡞ࡗࡓࠋ
Q㸵 ึࡵ࡚࣐࣮ࣞࢩ᮶ࡓࡢࡣ࠸ࡘ࡛ࡍ㸽㸦       㸧ᖺ
Q㸶 ࠸ࡘࡽ࣐࣮ࣞࢩᅾࡋ࡚࠸ࡲࡍ㸽㸦       㸧ᖺࡽ
Q㸷 ࣐࣮ࣞࢩ᮶ࡓ┠ⓗࡣఱ࡛ࡍ㸽
㸯㸬

㸰㸬 ࣟࣥࢢࢫࢸࣉࣟࢢ࣒ࣛ

㸱㸬᪑⾜


㸲㸬ࡑࡢ 㸦
Q㸯㸮࠶࡞ࡓࡢ⫋ᴗࢆᩍ࠼࡚ࡃࡔࡉ࠸ࠋ
  
㸯㸬㎰ᯘ⁺ᴗ         
㸰㸬ၟᕤࢧ࣮ࣅࢫᴗ
   

㸱㸬♫ဨ࣭බົဨ      

㸧

㸲㸬Ꮫ⏕

㸴㸬ࡑࡢ㸦         㸧
    㸳㸬↓⫋(ᑓᴗ፬ࢆྵࡴ)   
Q㸯㸯 ࠊᩱ⌮ࢆసࡗ࡚ࡃࢀࡿ࣓ࢻࡉࢇࢆ㞠ࡗ࡚࠸ࡲࡍ㸽㸯㸬ࡣ࠸  㸰㸬࠸࠸࠼
Q㸯㸰 ࠶࡞ࡓࡣ࣐࣮ࣞࢩேࡢ㐩ࡀ࠸ࡲࡍ㸽      㸯㸬ࡣ࠸
㸰㸬 ࠸࠸࠼
Q㸯㸱 ࣐࣮ࣞࢩᩱ⌮ࡢࣞࢫࢺࣛࣥࡸᗑࡢሗࡣㄡࡽᚓ࡚࠸ࡲࡍ㸽
ᙜ࡚ࡣࡲࡿࡶࡢࡍ࡚ࠋ࠸ࡉࡔࡃ࡚ࡋࢆۑ
㸯㸬ᐙ᪘

㸰㸬᪥ᮏேࡢ㐩

㸱㸬࣐࣮ࣞࢩேࡢ㐩

㸲㸬ࣥࢱ࣮ࢿࢵࢺ

㸳㸬ࢸࣞࣅ
㸵㸬ࡑࡢ㸦

㸴㸬᪂⪺ࡸ㞧ㄅ

        
㸧

Q㸯㸲 ࣐࣮ࣞࢩࡢ⏕άࡸᩥ࡞࡛ࠊࡼ࠸ᛮ࠺Ⅼࠊࡼࡃ࡞࠸ᛮ࠺Ⅼࢆ㸦 㸧ෆ᭩࠸࡚ࡃࡔࡉ࠸ࠋ

ࡼ࠸Ⅼ㸸
㸦
ࡼࡃ࡞࠸Ⅼ㸸
㸦
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㸧
㸧

Q㸯㸳 ࣐࣮ࣞࢩᩱ⌮ࡣᅄࡘ࠶ࡾࡲࡍࠋ࣐࣮ࣞᩱ⌮ࠊ୰ᅜᩱ⌮ࠊࣥࢻᩱ⌮ࢽࣙ
ࢽࣕᩱ⌮࡛ࡍࠋ࡛ࡣࠊ࠶
࠶࡞ࡓࡣඛ㐌ࢇ࡞ᩱ⌮ࢆ㣗ࡲࡋࡓ㸽᭶᭙᪥ࡽ
㸦 㸧ෆグධࡋ࡚ࡃࡔ
᪥᭙᪥ࡲ࡛ࠊୗグࡢᩱ⌮ࡢグྕ㸦A㹼J㸧ࢆ㑅ࢇ࡛ࠊ
ࡉ࠸ࠋࡑ
ࡑࡋ࡚እ㣗ࡋࡓ࡞ࡽ㸯㸬ࢆࠋ࠸ࡉࡔࡃ࡚ࡋۑ㣗ࡣ୍᪥୕ᅇࡋࡲ
ࡍࠋ
᭶᭙᪥
ᮅࡈ㣤 (
)
1㸬እ㣗
ࡈ㣤 (
)
1㸬እ㣗
ᬌࡈ
ࡈ㣤 (
)
1㸬እ㣗

ⅆ᭙᪥ Ỉ᭙᪥
(
) (
)
1㸬እ㣗 1㸬እ㣗
(
) (
)
1㸬እ㣗 1㸬እ㣗
(
) (
)
1㸬እ㣗 1㸬እ㣗

ᮌ᭙᪥ 㔠᭙᪥
(
) (
)
1㸬እ㣗 1㸬እ㣗
(
) (
)
1㸬እ㣗 1㸬እ㣗
(
) (
)
1㸬እ㣗 1㸬እ㣗

ᅵ᭙᪥
(
)
1㸬እ㣗
(
)
1㸬እ㣗
(
)
1㸬እ㣗

᪥᭙᪥
(
)
1㸬እ㣗
(
)
1㸬እ㣗
(
)
1㸬እ㣗

A. ࣐࣮ࣞᩱ⌮㸸 Nasi lemak (ࢼࢩ࣐ࣞ), Nasi dagang, Nasi kerabu, Nasi minyak,
Nasi goreng (ࢼࢩࢦࣞࣥ),
Nasi berlauk ; Rendang, Ayam percik, Ayam goreng kunyit, Ikan bakar,
Asam pedas, Sambal sotong , Sate (ࢧࢸ), Keropok lekor, Roti jala ࡞

B. ୰ᅜᩱ⌮㸸 Bak Kut The (⫗㦵Ⲕ), Dim Sum, Szechuan, Chinese fried rice, Char Kway Teow,
(ࢾ࣮ࢻࣝ) Hokkien Mee, Wantan Mee, Pan Mee,
Chicken Rice(ࢳ࢟ࣥࣛࢫ), Roasted Duck, popiah, Roti bakar Kaya, Pau ࡞

C. ࣥࢻᩱ⌮㸸Roti Canai, Naan (ࢼࣥ), Chapati, Thosai, Murtabak, curry (࣮࢝ࣞ㢮),
Tandoori chicken, Butter chicken(ࣂࢱ࣮ࢳ࢟ࣥ), Nasi Beriani, Nasi Kandar ࡞

D. ࢽࣙࢽࣕᩱ⌮㸸Mee goreng (࣑࣮ࢦࣞࣥ), (ࣛࢡࢧ) Asam Laksa,Laksa lemak, Laksa Johor,
Ayam pongteh, Nasi Kunyit, Otak-otak ࡞

E. ᪥ᮏᩱ⌮
F. ࢱᩱ⌮㸸 ࢺ࣒࣒ࣖࢡࣥࠊࢢ࣮࣮ࣜࣥ࢝ࣞࠊSom Tam, Pad Thai ࡞
G. ࢱࣜࣥᩱ⌮㸸 ࢫࣃࢤࢸࠊࣆࢨࠊࣜࢰࢵࢺ࡞
H. 㡑ᅜᩱ⌮㸸 ࣅࣅࣥࣂࠊࣈࣝࢥࢠࠊ࣒࢟ࢳ࡞
I. ࣇࢫࢺࣇ࣮ࢻ㸸 ࣐ࢡࢻࢼࣝࢻࠊࢣࣥࢱࢵ࣮࢟ࠊA&W ࡞
J. ࡑࡢࡢᩱ⌮
ࡇࡢ㉁ၥᑐࡋ࡚⟅࠼ࡃ࠸ᛮ࠺᪉ࡣḟࡢ࣮࣌ࢪูࡢ㉁ၥࡀ࠶ࡾࡲࡍࠋ
㸦Q㸯㸳⟅࠼ࡃࡗࡓࡽࠊḟࡢ㉁ၥ⟅࠼࡚ࡃࡔࡉ࠸ࠋ
㸧
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Q͂
͂㸯㸳 ඛ㐌୍㐌㛫࡛ࠊୗࡢᩱ⌮ࢆఱᅇ㣗ࡲࡋࡓ㸽
㸯㸬࣐࣮ࣞᩱ⌮㸦    㸧ᅇ
㸰㸬୰ᅜᩱ⌮
㸦    㸧ᅇ
㸱㸬ࣥࢻᩱ⌮㸦    㸧ᅇ
㸲㸬ࢽࣙࢽࣕᩱ⌮ 㸦    㸧ᅇ
㸳㸬 ᪥ᮏᩱ⌮ 㸦    㸧ᅇ
㸴㸬 ࡑࡢࡢᩱ⌮ 㸦    㸧ᅇ

Q͂㸯㸳㸫㸯 ඛ㐌୍㐌㛫࡛ࠊఱᅇእ㣗ࡋࡲࡋࡓ㸽 㸦

㸧 ᅇ

ࡑࢀࡒࢀ㸯ࡘ࠼ࡽࢇ࡛ࠋ࠸ࡉࡔࡃ࡚ࡋࢆۑ
Q㸯㸴 ࠊ࣐࣮ࣞࢩᩱ⌮ࡀዲࡁ࡛ࡍ㸽ࡑ
         ࡍࡈࡃ  ዲࡁࡔࡀ ࡲ࠶   ࠶ࡲࡾ
᎘࠸  㣗ࡓ
ዲࡁ  ࠶ࡲࡾ  ࡲ࠶   ዲࡁ      
ࡇ
㣗࡞࠸ ዲࡁ
࡛ࡣ࡞࠸     ࡀ࡞࠸
㸯㸬࣐࣮ࣞᩱ⌮͐͐͐͐㸯͐͐͐͐㸰͐͐͐͐㸱͐͐͐͐㸲͐͐͐͐㸳͐͐͐͐㸴
㸰㸬୰ᅜᩱ⌮͐͐͐͐͐㸯͐͐͐͐㸰͐͐͐͐㸱͐͐͐͐㸲͐͐͐͐㸳͐͐͐͐㸴
㸱㸬ࣥࢻᩱ⌮͐͐͐͐㸯͐͐͐͐㸰͐͐͐͐㸱͐͐͐͐㸲͐͐͐͐㸳͐͐͐͐㸴
㸲㸬ࢽࣙࢽࣕᩱ⌮͐͐͐㸯͐͐͐͐㸰͐͐͐͐㸱͐͐͐͐㸲͐͐͐͐㸳͐͐͐͐㸴

㸳㸬ࡑࡢ㸦                                㸧

Q㸯㸴㸯 ḟࡢ㉁ၥࡣୖࡢࡍ
ࡍࡈࡃዲࡁࡲ
ࡲ࠶ࡲ࠶ዲࡁࡓࡋࢆۑேఛ࠸ࡲࡍࠋ
⌮⏤ࡣఱ࡛ࡍ㸽ᙜ࡚ࡣࡲࡿࡶࡢࡍ࡚ࠋ࠸ࡉࡔࡃ࡚ࡋࢆۑ
㸯㸬㤶㎞ᩱࡀධࡗ࡚࠸ࡿࡽࠋ
 㸰㸬ࡀ⃰࠸ࡽࠋ
㸱㸬㤶ࡾࡀⰋ࠸ࡽࠋ
   㸲㸬㣗ḧࢆࡑࡑࡿࡽࠋ
㸳㸬㎞࠸ࡽࠋ
    
㸴㸬ࡑࡢ㸦 

㸧

Q㸯㸴㸫㸰 ḟࡢ㉁ၥࡣୖࡢዲ
ዲࡁࡔࡀ࠶ࡲࡾ㣗࡞࠸ࡓࡋࢆۑேఛ࠸ࡲࡍࠋ⌮⏤ࢆ᭩
࠸࡚ࡃࡔࡉ࠸ࠋ
㸦                               
㸧

Q㸯㸴㸫㸱 ḟࡢ㉁ၥࡣୖࡢ࠶
࠶ࡲࡾዲࡁ࡛ࡣ࡞࠸᎘
᎘࠸ࡓࡋࢆۑேఛ࠸ࡲࡍࠋᙜ࡚ࡣ
ࡲࡿࡶࡢࠋ࠸ࡉࡔࡃ࡚ࡋࢆۑ
㸯㸬᭱ึࡼࡃ㣗ࡓࡅࡣ↛㣗࡞࠸ࠋ

㸰㸬᭱ึࡽዲࡁ࡛ࡣ࡞࠸ࠋ
  
㸱㸬ࡑࡢ㸦 
                
㸧
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Q㸯
㸯㸵

ࠊ࣐࣮ࣞࢩᩱ⌮ࡘ࠸࡚࠺࠸࠺࣓࣮ࢪࢆᣢࡗ࡚࠸ࡲࡍ㸽ࡑࢀࡒࢀ㸯ࡘ
࠼ࡽࢇ࡛ࠋ࠸ࡉࡔࡃ࡚ࡋࢆۑ
               
ࡑ࠺    ᑡࡋ 
࠶ࡲࡾ  ࡲࡗࡓࡃ
ᛮ࠺    ᛮ࠺ 
ᛮࢃ࡞࠸ ᛮࢃ࡞࠸
㸯㸬ࡀ⃰࠸͐͐͐͐͐͐͐͐͐͐㸯͐͐͐͐͐㸰͐͐͐͐͐㸱͐͐͐͐͐㸲
㸰㸬㤶ࡾࡀⰋ࠸͐͐͐͐͐͐͐͐͐㸯͐͐͐͐͐㸰͐͐͐͐͐㸱͐͐͐͐͐㸲
㸱㸬㣗ḧࢆࡑࡑࡿ͐͐͐͐͐͐͐͐㸯͐͐͐͐͐㸰͐͐͐͐͐㸱͐͐͐͐͐㸲
㸲㸬㎞࠸͐͐͐͐͐͐͐͐͐͐͐͐㸯͐͐͐͐͐㸰͐͐͐͐͐㸱͐͐͐͐͐㸲
㸳㸬ᵝࠎ࡞ᩱ⌮ࡀ࠶ࡿ͐͐͐͐͐͐㸯͐͐͐͐͐㸰͐͐͐͐͐㸱͐͐͐͐͐㸲
㸴㸬Ἔࡀከ࠸͐͐͐͐͐͐͐͐͐͐㸯͐͐͐͐͐㸰͐͐͐͐͐㸱͐͐͐͐͐㸲
㸵㸬ࡑࡢ 㸦                        
  㸧
Q㸯㸶 ࣐࣮ࣞࢩᩱ⌮ࡢ୰࡛ࠊ࣐࣮ࣞࢩᩱ⌮ࡢ࣓࣮ࢪࢆࡼࡃ⾲ࡍࡶࡢࡣఱࡔᛮ࠸
ࡲࡍ㸽ࡑࡢᩱ⌮ࡢྡ๓ࢆ㸦 㸧ෆ୍ࡘ᭩࠸࡚ࡃࡔࡉ࠸ࠋ
㸸ࢧࢸ
    㸦
 
㸧  
Q㸯㸷 ࣐࣮ࣞࢩᩱ⌮ࡢ୰࡛ࠊ୍␒ዲࡁ࡞ᩱ⌮ࡣఱ࡛ࡍ㸽ࡑࡢᩱ⌮ࡢྡ๓ࢆ( ) ෆ
᭩࠸࡚ࡃࡔࡉ࠸ࠋࡲ
ࡲࡓࡑࢀࡀධࡿࢢ࣮ࣝࣉࢆࠋ࠸ࡉࡔࡃ࡚ࡋۑ
ዲࡁ࡞ᩱ⌮ࡀ࡞ࡗࡓࡽࠊ㸯㸬ࢆࠋ࠸ࡉࡔࡃ࡚ࡋۑ

୍␒ዲࡁ࡞ᩱ⌮ࡢྡ๓㸸
㸦
㸧    㸯㸬ዲࡁ࡞ᩱ⌮ࡣ࡞࠸ࠋ
㸯㸬࣐࣮ࣞᩱ⌮  㸰㸬୰ᅜᩱ⌮  㸱㸬 ࣥࢻᩱ⌮
㸲㸬 ࢽࣙࢽࣕᩱ⌮
㸳㸬ࡑࡢ㸦                    㸧
Q㸰㸮 ࣐࣮ࣞࢩᩱ⌮ࡀ᪥ᮏேᗈࡃཷࡅධࢀࡽࢀࡿࡓࡵࡣ࠺ࡋࡓࡽࡼ࠸ᛮ࠸ࡲ
ࡍ㸽ᙜ
ᙜ࡚ࡣࡲࡿࡶࡢࡍ࡚ࠊ࡚ࡋࢆۑᛮ࠺ࡇࢆ( ) ෆ᭩࠸࡚ࡃࡔࡉ࠸ࠋ
    㸯㸬᪥ᮏேྜ࠺ࢸࢫࢺ࡞ᩱ⌮ࢆฟࡍࠋ
    㸰㸬᪥ᮏேྜ࠺࡞ࡌࡳࡢ࠶ࡿ㣗ᮦࢆ࠺ࠋ
㸱㸬࣊ࣝࢩ࣮࡞ᩱ⌮ࡍࡿࠋ
㸲㸬Ύ₩࡞ࣞࢫࢺࣛࣥࡍࡿࠋ
㸳㸬࣐࣮ࣞࢩ࢚ࢫࢽࢵࢡ࡞㞺ᅖẼࡢࣞࢫࢺࣛࣥࡍࡿࠋ
㸴㸬ࡑࡢࡲࡲ࡛ࡼ࠸ࠋ
 
㸵㸬ࡑࡢ㸦                             㸧
̷̞͚̤̞̬̮̜͖̯́̀̚͢˛姿⅌͚͇͖̳̣ͤͫ̚͢˛͚̞ᷧ⺍⾈䢡婴̸̧̭̜˛
̬⌻⊂̓ㄆ嬄̷̜̯͖̱˛
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Appendix 4.2. “Q17. What image do you have about Malaysian food?”
Number of respondents



mean
1. Strongly

2. Agree

3. Disagree

Std. dev.

4. Strongly
score
disagree

agree
1. Strong flavor

2. Pleasant aroma

3. Appetizing

4. Spicy

5. Various dishes

6. Oily

85

49

14

2

(56.7)

(32.7)

(9.3)

(1.3)

44

44

54

8

(29.3)

(29.3)

(36.0)

(5.3)

39

50

54

7

(26.0)

(33.3)

(36.0)

(4.7)

81

54

15

0

(54.0)

(36.0)

(10.0)

(0.0)

75

34

37

4

(50.0)

(22.7)

111

32

(74.0)


Free description

(24.7)
7

(21.3)

(4.7)

1.55 

0.72 

2.17 

0.91 

2.19 

0.88 

1.56 

0.67 

1.80 

0.90 

1.31 

0.55 

(2.7)
0
(0.0)

Comments about image can be categorized into the negative images (lack of
vegetables, high calorie, stomachache/being sleepy after eating etc.), image about
the taste (sweetness and spiciness) and image about the culture of Malaysian food
(eating by hand).

1) Bracketed numbers indicate the percentage.
2) There is no important/significant relation with other items
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Appendix 4.3. “Q20. How to make Malaysian food widely accepted by Japanese people?”
(Multiple answers)
Number of respondents

(%)

1. Serve dishes that suits the Japanese people

57

(19.7)

2. Use ingredients that are familiar to the Japanese

19

(6.6)

3. Make the meal healthier

68

(23.5)

4. Make it a clean restaurant

90

(31.1)

5. Make it a Malaysian ethnic atmosphere restaurant

37

(12.8)

6. Maintain the current state

18

(6.2)



Free description
For suggestions, there are comments about the lack of knowledge of Malaysian food (a menu list that
is

easy to

understand

with pictures

and

explanation

is

preferable),

the

factor of

presentation/appearance of Malaysian food, the spiciness level and the strong aroma, the factor of
restaurant cleanliness, especially the toilet and suggestion to make a clear symbol of Malaysian food
because it will be easier to understand when there’s an image of Malaysian food.
1) There is no important/significant relation with other items
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CHAPTER 5
Conclusions

5.1. Introduction
Migration to foreign countries and migration from rural areas to urban areas have increased.
Overall, evidence from migrant studies consistently indicates that change toward a “Westernized”
lifestyle increases risks of several major chronic diseases. As a result, how they adapt to new eating
habits is one of the research issues in the field of nutrition and epidemiology. Recently, that
adaptation process to new eating habits have become an important issue not only in the health aspect
but also in the cultural and economic aspects. For example, "Gastronomic meal of the French" and
"Washoku" (Washoku culture) were inscribed to UNESCO's Intangible Cultural Heritage List. In the
progress of globalization, it is important to inherit and spread food cultures, and it is expected to
expand agricultural exports in economic and policy perspective.
Against this background, Asian countries (Malaysia, Japan, Thailand, etc.) promoted efforts to
appeal their food culture overseas. However, MKP that I focused on did not achieve enough results
in Japan. One of the reasons is that Japanese people have little knowledge of Malaysian food
because they have less chance to eat Malaysian food. As mentioned in Chapter 1, the lack of
Malaysian restaurants is due to the small size of the Malaysian community in Japan. So, if the access
to Malaysian food is easier, will Malaysian food be accepted by the Japanese people?
In my research, I investigated the meal selection of Japanese migrants in Malaysia, and which
factors affected the incorporation of Malaysian food culture were analyzed quantitatively. In advance,
I analyzed the food demand in Malaysia, which is my survey area. Figure 5.1 shows the flow chart
of the study.
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Figure 5.1. Flow chart of the study
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5.2. Results of the study
The analysis of food demand in urban and rural areas of Malaysia focusing on relatively
moderate economic growth, from the previous study, in rapid economic growth countries such as
Japan and China, food consumption difference between the urban and rural area is big. The finding
of this study shows that in Malaysia, a moderate economic growth country, food consumption
difference between urban and rural area is small.
This study empirically clarifies a characteristic of the dietary style of Japanese migrants living
in Malaysia from the viewpoint of meal choice. For all meals, including breakfast, lunch, and dinner,
the frequency of Japanese food is high in homemade meals (home cooking/eating at home). By
contrast, the frequency of Malaysian food selection is high while eating out, particularly for lunch.
With reference to the above findings, although a substantial difference was not observed in
homemade meal selection between the Japanese in Japan and in Malaysia, the frequency of eating
out is much higher in Malaysia than in Japan. After analyzing the meal contents while eating out, it
is evident that Japanese migrants eat Malaysian food more frequently than other meals, including
Japanese food; Malaysian food is favored while eating out and Japanese food is mainly chosen as a
homemade meal, which is considered a characteristic of the dietary style of Japanese migrants.
The findings also present that selection of Japanese food is observed when the age class
increases. For people aged 20–39, the frequency of selecting Malaysian food is the highest, and it is
the lowest for people aged 40–59. In order to understand these relations, a probit model is estimated.
Empirically, the relation between two individual attributes (i.e., length of stay and age class) and
Malaysian food selection verified the following characteristics of Japanese migrants. (1) Malaysian
food is spicy and oily, thus, as age class increased, there was an effect of returning to Japanese food.
(2) Selection of Japanese food over Malaysian occurs. However, as the length of stay increases,
Malaysian food is adopted, which shows that Malaysian food is gradually accepted by Japanese

- 65 -

migrants, although the eating frequency of the meal varies by age class or gender in the short term.
When Malaysian food was divided into Malay, Malaysian-Chinese and Malaysian-Indian
cuisine, the frequency of each meal was analyzed by age, length of stay and gender. People in their
twenties, thirties and forties (especially people in their twenties) showed high frequency of eating
Malay cuisine, which Japanese people are not familiar with. Nonetheless, people in their sixties and
above had a tendency to avoid it at any length of stay in Malaysia.
Japanese migrants select Malay cuisine for breakfast and lunch. In particular, the marginal
effect shows a large value for breakfast, which means it is easier to eat Malay cuisine for breakfast.
Malay cuisine tended to be homemade, unlike Malaysian-Chinese cooking.
People in their sixties have a tendency of returning to dietary habit that they had in Japan.
Nevertheless, as most of the migrants were less than sixties and were staying for fixed years, they
are more likely going back to Japan with their modified dietary behavior.
The constraint factors of Malaysian food spread based on the results from Table 4.7 and Table
4.12 are as follows. First, Malay cuisine as the constraint factor. Marginal effect shows negative
values for age and migration year. This means it is hard for the Japanese migrants to become a repeat
customer of Malay cuisine. As age increases, the Japanese do not eat Malay cuisine. Second,
Malaysian-Chinese cuisine as the constraint factor. In the beginning, the Japanese did not select
Malaysian-Chinese cuisine as Malaysian food. Third, age as the constraint factor. As the Japanese
become over 60 year old, they eat less Malaysian food. Fourth, gender as the constraint factor.
Marginal effect shows negative value for gender. This means female Japanese migrants did not select
Malaysian food.

- 66 -

5.3. Implication and contribution
These are the findings that can be used to increase the number of Malaysian restaurant in Japan
Firstly, the original version of Malay cuisine can appeal the first timers. Secondly, to keep the
regular customer, Malay cuisine needs to be adjusted. Malay cuisine is oily, fatty, spicy and
unhealthy. For that reason, another version of Malay cuisine but in Japanese style has to be made.
Third, it is found that Malaysian-Chinese cuisine is easier to appeal to the Japanese because of
familiarity. Malaysian-Chinese cuisine also has a healthier image compared to other cuisines as the
cooking method includes steaming and less frying and the usage of Chinese traditional medical herbs
as the ingredients.
The specific strategy to promote Malaysian food in Japan is as follows. Malaysia Kitchen
Program (MKP) focused on Malay cuisine such as sate, nasi lemak and rendang and to be promoted
in Japan. However, the result of this study (Table 4.10) shows that the Japanese migrants only eat
Malay cuisine within one year after migration. From year two onwards, the Japanese migrants
started to eat Malaysian-Chinese cuisine. For the better spread of Malaysian food in Japan, MKP
program should focus on promoting Malaysian-Chinese cuisine instead of Malay cuisine. One of the
steps is MKP should promote that Malaysian-Chinese cuisine and Chinese cuisine in Japan are
different. According to Table 4.7, as the result shows that the female selected Japanese food over
Malaysian food, it is also important to promote Malaysian food to the female customers in Japan.
The results of this study can be used as a reference data to appeal to the Japanese who visit
Malaysia. Attention needs to be paid to the cleanliness to attract the Japanese customers. Hawkers
and local restaurants offer delicious Malaysian food at a cheap price but they have to pay attention to
the cleanliness to attract the Japanese customers in Malaysia. The changes might improve or have an
impact on the tourism industry of Malaysia. For working department, the result shows an image of
dietary habit change of the Japanese in Kuala Lumpur. This can be used as a reference data for the
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future Japanese workers/professional foreign workers in Kuala Lumpur.
The information from this study can be used by nutrition professionals in nutrition education for
a Japanese population overseas. Nutrition professionals and health professionals in Malaysia can use
this information to improve the dietary life of the Malaysian for better living. For example, some
respondents have a habit of skipping meal, which is unhealthy.
Chefs and cooks of the local Malaysian restaurants can use the knowledge from this research to
attract more foreign and Asian customers especially the Japanese. For example, it is confirmed that
the Japanese respondents selected Malay cuisine for breakfast and lunch. Furthermore, the
Malaysian government can use the findings of this study as an eye-opener to pay more attention to
Malay cuisine. As Malay cuisine is less favored than Malaysian-Chinese cuisine by the Japanese in
Kuala Lumpur, the Malaysian government needs to make sure whether the Malay cuisine heritage is
well preserved and appreciated for its uniqueness. In food globalization, the data of food
consumption behavior would serve as a useful reference.
The contributions of the study are as follows. In Chapter 3, in rapid economic growth countries
such as Japan and China, food consumption difference between the urban and rural area is big. The
finding shows that in Malaysia, a moderate economic growth country, food consumption difference
between the urban and rural area is small.
In Chapter 4, contrary to other papers that mostly targeted on the dietary change of the
permanent residents/migrants or the difference in dietary change between the first generation and the
second generation of permanent migrants/residents, this research targeted on the Japanese workers in
Kuala Lumpur, Malaysia who are long-term migrants staying for at least 3 months, but may be
planning to return to Japan.
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5.4. Originality of the study and general discussions
The theme of this research, “Dietary Change,” is the subject of research in each of the following
academic fields: (1) natural sciences, (2) social sciences, and (3) humanities. In the field of (1)
natural sciences (nutrition and epidemiology etc.), the elucidations of the causes of obesity and
diseases is the main purpose of research. The subjects of research are long-term migrants, and many
studies use quantitative data such as nutrient intake (Bammann et. al., 2019). In the fields of (2)
social sciences (sociology and economics etc.), there are many studies focusing on the impact of
eating experience on local food demand and local industries. Most of these analysis subjects are
short-term migrants due to travel and tourism (Sengel et. al., 2015). In the field of (3) humanities
(cultural anthropology etc.), the dietary habits are taken as a factor defining cultures and identities,
and the previous researches are conducted from a very long-term perspective (Mintz et. al., 2002).
Regarding research items, (1) natural sciences are important for food commodities/items, but (2)
social sciences and (3) humanities are important for meal contents/selection.
The originality of my research is that it focuses on "meal selection" to consider adaptation to
food culture while referring to the methods of natural science. Another attractive point of this study
is that it is not a temporary response of travel or tourism but routine dietary behavior targeting
long-term migrants.
General discussion of the study is as follows. "Dietary acculturation” refers to the process that
occurs when members of a migrating group adopt the eating patterns/food choices of their new
environment. Jessie (2003) wrote that similar to other forms of acculturation, dietary acculturation is
multidimensional, dynamic, and complex and does not appear to be a simple process in which a
person moves linearly from one end of the acculturation continuum (traditional) to the other
(acculturated). This opinion is supported by many previous researches, and the findings of my
research can also be understood as one of "dietary acculturation". Berry (1997) wrote that
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acculturation process consists of 3 stages, experience, adaptation and acculturation. Figure 5.2 shows
the scope of my study. Previous studies covered on experience stage and acculturation stage. My
study is on the stage of adaptation. Previous studies targeted on tourists, foreign students and
permanent residents with different time spans. My study’s time span is the middle or in between
tourists and permanent residents and with a larger area of age group compared with foreign students.

5.5. Limitation/Future study
As a metropolis, a high number of eating out occurred in Kuala Lumpur. For further research, I
would like to choose a rural area as a new study area where eating out chances are lower. Secondly, I
would like to investigate how the dietary habit of the Japanese in Kuala Lumpur changes after
returning back to Japan. Third, I would like to consider other factor that affects the eating behavior.
As communication usually starts at a party, where it is a good opportunity for networking while
people are enjoying the food, I would like to choose social factor as a task and conduct a research on
how social factor affects eating behavior.
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