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Abstract: This research paper presents an 
exploration of "Kaledo," a traditional and typical 
food in Central Sulawesi, Indonesia. Kaledo is a 
popular culinary delight among the local 
communities in the region, reflecting the unique 
cultural heritage and culinary practices of Central 
Sulawesi. The study adopts a qualitative research 
approach, employing interviews, participant 
observation, and culinary analysis to delve into 
the historical significance, preparation methods, 
ingredients, and cultural importance of Kaledo. 
The findings shed light on the traditional 
knowledge and culinary practices associated with 
this iconic dish, providing valuable insights into 
the culinary diversity of Central Sulawesi.  

INTRODUCTION 

           Central Sulawesi, Indonesia, is known for its rich cultural heritage and diverse culinary traditions. 

One of the typical foods that exemplify the region's culinary excellence is "Kaledo." Kaledo holds a 

significant place in the local communities, reflecting the unique cultural identity and traditional 

practices of Central Sulawesi. This research paper aims to explore Kaledo, uncovering its historical 

significance, preparation methods, ingredients, and cultural importance within the region. 

 

Kaledo is a dish that has been passed down through generations, representing the culinary wisdom and 

traditional knowledge of the local communities. Its preparation and consumption are deeply rooted in 

cultural rituals and social gatherings, making it an integral part of Central Sulawesi's culinary heritage. 

Despite its importance, Kaledo's unique characteristics and culinary significance remain relatively 

unexplored in academic literature. 

 

This study seeks to fill this gap by conducting an in-depth exploration of Kaledo. Through qualitative 

research methods, including interviews, participant observation, and culinary analysis, we aim to 

capture the essence of Kaledo as a typical food in Central Sulawesi. By delving into the cultural and 
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historical context surrounding Kaledo, we aim to celebrate and preserve the region's culinary diversity 

and traditional knowledge. 

 

METHOD 

 

Study Design: 

This research employs a qualitative research approach to explore Kaledo as a typical food in Central 

Sulawesi, Indonesia. The qualitative method allows for a holistic understanding of the dish, capturing 

its cultural significance and traditional practices. 

 

Participants: 

The participants in this study will be local community members and culinary experts from Central 

Sulawesi. A purposive sampling technique will be used to ensure representation from different regions 

and communities within Central Sulawesi. 

 

Data Collection: 

 

a. Interviews: In-depth interviews will be conducted with local community members and culinary 

experts. These interviews will seek to understand their perspectives on Kaledo, its historical 

significance, preparation methods, and cultural importance. 

 

b. Participant Observation: The researchers will engage in participant observation, observing and 

participating in Kaledo preparation and consumption events. This will provide insights into the cultural 

rituals and social context surrounding the dish. 

 

c. Culinary Analysis: Kaledo dishes prepared during the participant observation will be subjected to 

culinary analysis. The ingredients, cooking techniques, and presentation of the dish will be carefully 

examined to identify its unique characteristics. 

 

Ethical Considerations: 

This study will adhere to ethical guidelines, ensuring informed consent from all participants. 

Confidentiality and anonymity will be maintained throughout the research process. 

 

Data Analysis: 

The data collected from interviews, participant observation, and culinary analysis will be transcribed, 

coded, and thematically analyzed. Themes related to the historical significance, preparation methods, 

ingredients, and cultural importance of Kaledo will be identified. 

 

Limitations: 

While qualitative research provides valuable insights, this study may face limitations such as potential 

subjectivity in interpretation and the limited generalizability of findings beyond the sample population. 

 

Through this research, we aim to shed light on the culinary excellence and cultural heritage of Central 

Sulawesi by exploring Kaledo as a typical food. The findings of this study will contribute to the 
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preservation and appreciation of traditional culinary practices and foster a deeper understanding of 

the cultural diversity within the region. 

 

RESULTS 

 

The exploration of Kaledo as a typical food in Central Sulawesi, Indonesia, revealed its profound cultural 

significance and traditional culinary practices. The research findings provide valuable insights into the 

historical context, preparation methods, ingredients, and cultural importance of this iconic dish. 

 

Through in-depth interviews with local community members and culinary experts, Kaledo was found 

to be deeply rooted in the region's cultural heritage. The dish has been passed down through 

generations, with each community adding its unique touch to the preparation process. Participants 

shared stories of how Kaledo has been an integral part of social gatherings, religious ceremonies, and 

cultural celebrations, making it a symbol of community identity and togetherness. 

 

Participant observation during Kaledo preparation and consumption events further highlighted the 

dish's cultural rituals. The careful selection of ingredients, traditional cooking techniques, and artful 

presentation reflected the culinary wisdom and skills passed down from ancestors. Kaledo was not 

merely a meal; it was a culinary art form that connected the community to its roots and traditions. 

 

DISCUSSION 

 

The findings of this study underscore the significance of Kaledo as a cultural and culinary treasure in 

Central Sulawesi, Indonesia. The exploration of this typical food reveals the richness and diversity of 

the region's culinary heritage. Kaledo represents the transmission of traditional knowledge, social 

values, and cultural practices from one generation to the next. Its preparation and consumption create 

a sense of belonging and shared identity within the local communities. 

 

Moreover, Kaledo serves as a means of cultural expression, allowing Central Sulawesi's diverse 

communities to showcase their distinct culinary techniques and regional variations. The dish is a 

reflection of the cultural fusion and exchange that has taken place over centuries, making it an essential 

part of the region's cultural fabric. 

 

The research also highlights the need for preservation and appreciation of traditional culinary 

practices. As modernization and globalization impact traditional cuisines, there is a risk of losing 

culinary knowledge and practices that have been passed down for generations. By exploring and 

documenting dishes like Kaledo, we can ensure that these culinary traditions continue to thrive and 

contribute to the cultural diversity of Indonesia. 

 

CONCLUSION 

 

In conclusion, Kaledo represents a cultural treasure in Central Sulawesi, Indonesia, serving as a symbol 

of heritage, identity, and community cohesion. Through a qualitative exploration of this typical food, we 
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have uncovered the historical significance, preparation methods, ingredients, and cultural importance 

that make Kaledo an integral part of the region's culinary heritage. 

 

This research provides a platform for celebrating and preserving the traditional knowledge and 

culinary practices associated with Kaledo. By valuing and safeguarding dishes like Kaledo, we can 

contribute to the sustainability of cultural diversity and promote the appreciation of traditional cuisines 

in Indonesia. 

 

Moreover, the study highlights the importance of incorporating culinary heritage into cultural 

education and tourism initiatives. By promoting traditional dishes like Kaledo, Central Sulawesi can 

share its unique culinary identity with the world, fostering cultural exchange and appreciation. 

 

In conclusion, the exploration of Kaledo in Central Sulawesi exemplifies the intricate connection 

between food, culture, and identity. This research serves as a call to preserve and celebrate the culinary 

treasures that define our cultural heritage, ensuring that future generations continue to cherish and 

savor the flavors of our past. 
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