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Abstract

Indonesia, a country with diverse cultures, possesses a rich variety of cultural heritage. The aim of this review is to dis-
cuss the culture of lepet considering its ethnic perspective, preparation and consumption, nutritional and functional
properties, safety, and future outlook aspects. Lepet, a traditional Javanese dish, consists of sticky rice, grated young
coconut, coconut milk, cowpea, and salt. It is wrapped in young coconut leaves with a specific pattern, boiled,
soaked, and then hung to cool and dry. The persuasive technique employed by Sunan Kalijaga, which combines
Javanese cultural traditions and Islamic religious teachings, symbolizes lepet for the Javanese people. This method
facilitated the spread of Islam by emphasizing the importance of purity and refraining from committing further
mistakes after apologizing during the Eid Al-Fitri tradition. Lepet is rich in carbohydrates and some protein. It is gluten-
free and offers benefits for bone and skin health due to its contribution of antioxidants, vitamins, and minerals. Proper
handling and storage of lepet are vital to prevent the growth of harmful bacteria and extend its shelf life. Given the ris-
ing worldwide acknowledgment of Indonesian gastronomy, advancements in technology and distribution, creative

adaptations, and a surging demand for convenience, the prospects for lepet appear bright in the future.
Keywords Ethnic, Food philosophy, Health, Nusantara, Culture

Introduction

Indonesia is the largest archipelagic country in the world,
where more than 17,000 islands are found and only about
7,000 are inhabited. Geographically, they are located at
the junction of two continents (Asia and Australia) and
two oceans (India and the Pacific). Indonesian society
comprises about 300 ethnic groups, including Javanese,
Sundanese, Batak, Chinese, Dayak and Papuan. These
conditions make Indonesian culture very diverse. Even
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Indonesia is considered the country with the most cul-
tural diversity in the world [1, 2]. Culture, which means
“budaya” in Indonesian, is derived from Sanskrit “bud-
dayah” (thought or intellectuality). In terminology, it
means that something coming from the thought or intel-
lectuality of humans which is developed and passed
down to the present generation [3].

Indonesia traditional food is made not only to consume
and gives a feeling of fullness, but also a part of the cul-
tural wealth of the Indonesian people. There are around
3,259 types of Indonesian indigenous culinary [4]. Those
are divided into main food: 208; side dishes with coconut
milk: 292; side dishes with soup: 554; side dishes without
soup: 959; wet snacks: 750; dry snacks: 263; drinks: 147;
others: 84 [4]. Indonesian food is influenced by various
foreign cultures where Western Sumatra is influenced
by India and Arabia; Eastern Sumatra is influenced by
China and Malaysia; Northern Java is influenced by Chi-
nese, Arabic and Dutch; West Kalimantan is influenced
by China and Malaysia; Northern Sulawesi is influenced
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by Spain; Maluku is influenced by the Portuguese and the
Dutch [1, 4].

Many Indonesian traditional foods have philosophical
meanings. These foods become symbols to convey wise
advice in a life. If learned and applied in everyday life, the
good teachings conveyed through traditional food will
bring goodness. Furthermore, their philosophical sym-
bol has been strongly related with religion. As the larg-
est Muslim population globally, many kind of Indonesian
traditional food are associated with Islamic traditions
[5]. Every year, all Muslim has a holy month, Ramadhan,
where each Islamic adherents obliged to fast from subuh
(dawn) until maghrib (sunset) for a whole month. Then,
they it is followed by “lebaran”, the annual biggest com-
munity tradition to celebrate Eid Al-Fitr (back to holy
soul) in “Syawal” month, after completing Ramadhan
that might be only found in Indonesia. Lebaran is marked
by a long national holiday, visiting hometown, gathering
with family, wearing something new, and eating the leb-
aran special culinary [6].

One of the most popular meals is lepet, the symbol of
chastity and purity of soul. The tradition of /epet con-
sumption has been spread, particularly in Java Island. It is
usually prepared for self-consumption, family and neigh-
bors, consumed a week after Eid Al-Fitr or “Syawalan”
together with “ketupat’, another type of Indonesian tra-
ditional food made of rice and wrapped with young coco-
nut leave [5]. Lepet has become a part of Indonesian local
wisdom, especially for Javanese and Sundanese people.
The authenticity of food local wisdom lied in its essence
and soul [7]. Despite its cultural significance, the avail-
able literature on lepet in international databases remains
limited. The aim of this review is to discuss the culture
of lepet from the point of view of ethnic perspective,
preparation and consumption, nutritional and functional
properties, safety, and future outlook aspects. Acquiring
a comprehensive comprehension of this customary culi-
nary preparation enables individuals to develop a deep
understanding and admiration for the nation’s culture
and heritage. Additionally, it facilitates the conservation
and advancement of traditional foods and indigenous
cuisines, which frequently encounter challenges posed by
globalization and the standardization of food.

Lepet in general

Lepet is a traditional Indonesian dish made from sticky
white rice, mixed with grated young coconut, coconut
milk, cowpea, and a pinch of salt (Fig. 1). The mixture
is then wrapped in young coconut leaves or "janur" in
Javanese, using a specific pattern and tied with bamboo
straps called "tutus" (Fig. 7) [8]. This wrapping technique
ensures that the dough remains intact while cooking.
Once cooked, the lepet is soaked in water to remove any
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Fig. 1 Documentation of lepet (retrieved from: https://repositori.
kemdikbud.go.id/8306/) [10]

stickiness and then hung to cool and dry quickly. The
dish has been enjoyed by the Javanese people for over
500 years. To enhance its flavor, some people prefer to
coat it with “serundeng’, a mixture of roasted grated coco-
nut, sugar, and spices [9].

Ethnic perspective
History of lepet
Lepet has been a popular food item since the eighth cen-
tury during the Hindu-Buddhist kingdom era. Later,
in the 15th to sixteenth century, Javanese people, influ-
enced by the persuasive approach of Sunan Kalijaga,
one of the "walisongo" (holy figures who spread Islam in
Java) (Fig. 2), symbolized lepet together with ketupat or
"kupat" in Javanese. That took place precisely in Demak
Regency, Central Java Province (Fig. 3) [11, 12]. Sunan
Kalijaga’s approach to broadcasting his Islamic da'wah
(preaching) became official and effective through three
principles: “momong” (persuasiveness), “momor” (com-
municativeness), and “momot” (accommodation) [13].
One of the strategies employed was the utilization of
food media, particularly those wrapped in janur, which
hold philosophical significance [14]. The Javanese way of
life is closely linked with the acculturation of local tradi-
tions into Islamic teachings. Sunan Kalijaga effectively
spread Islam by blending into Javanese culture, including
its food culture, which was infused with Hindu and Bud-
dhist influences [13]. This syncretic approach combined
Javanese cultural practices with Islamic teachings, result-
ing in compatibility between the two [14]. As a result, the
Islamic message was readily embraced by the community.
One social concept that has been widely embraced by
the followers of Sunan Kalijaga is the practice of "Bada
Lebaran" or "Bodo Cilik" (small “Lebaran”), which takes
place on the 8" day of the Islamic month of Syawal. In
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(a)

(b)

Fig. 2 Walisongo (a) and Sunan Kalijaga (b) (retrieved from:. https://historia.id/agama/articles/revolusi-kultural-walisongo-PdbKg/page/1) [15]

40 km

20 mi

West - '
Java Punwodad
Ungarane
Temanggung Salat
Wonpsobo * oralga
JPurwokerto o
*Banjamegara Magelang s Sragen
Boyolalis  Surakarta
East Java
Cilacap Kebumen*® Kota Purworedjo 10aten

« Wonogiri

B Yogyakarta

P Vo

Fig. 3 Indonesian maps and the location of Indonesia (A), Central Java (B) and Demak (C) (retrieved from: https://d-maps.com/pays.php?num_

pay=2495&Ilang=en) [16]
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Javanese philosophy, Lebaran signifies the end of the
month-long obligation of fasting during the Islamic
month of Ramadhan [17]. During Lebaran, people
engage in activities such as Eid Al-Fitr prayer, visiting
and chatting with relatives, friends, and neighbors, and
forgiving one another. Bodo cilik is celebrated after vol-
untary fasting for 6 days at the beginning of the month,
after 1% Syawal (2-7" Syawal) [18, 19]. In Java, as Bodo
Cilik approaches, janur are commonly sold as wrappers
for lepet, as depicted in Fig. 8a, b. This food is prepared in
most households and shared with others, including fellow
worshippers at the mosque or small mosque (musholla)
on the morning of the 8" day of Syawal, symbolizing
togetherness as shown in Fig. 4 [20]. However, this cel-
ebration has become increasingly rare in urban areas.

In the Banyuwangi area (a city in East Java Province),
lepet is traditionally served during "selapan" events,
which celebrated 35 days after a baby is born and often
coincide with the naming ceremony. Lepet is seen as
a symbol of hope for the safety of the newborn [22]. In
the Bangka area (a city in the Bangka Belitung Islands),
lepet is not only served during Eid Al-Fitr but also dur-
ing Eid Al-Adha (in the Islamic month of Dzulhijjah)
and "Sedekah Ruwah" (a ceremony welcoming the fasting
month of Ramadan) [10]. In the Pemalang area (a city in
Central Java Province), lepet is used in the "Baritan" cer-
emony, a tradition known as "Sedekah Laut" (a gift to the
sea) among traditional fishermen. Fishermen acknowl-
edge their mistakes, such as littering and polluting the
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environment, which can negatively affect their catch. As
a form of apology and seeking permission, they hope to
avoid disasters at sea. Such apologies and permissions are
seen as good and polite ethics in their activities [23]. A
similar ceremony called "Pesta Lomban" is observed in
the Jepara area (a city in Central Java) [24]. In the Kudus
area (a city in Central Java Province), lepet is served as
a complement to the "Sewu Kupat" (1000 kupat) event,
which is a tradition of the people around Mount Muria,
symbolizing their overflowing joy in celebrating Eid Al-
Fitr. This event is held a week after Eid al-Fitr on the 8"
day of Syawal each year [25]. These types of events are
still observed in these areas today (Fig. 5).

Over time, the raw materials and processing methods
used for making /epet have been adapted and diversified.
Numerous alterations have been identified in response
to consumer preferences and regional variations, while
maintaining the intrinsic philosophical essence embod-
ied within the lepet [5]. Cowpeas are no longer the only
adapted ingredient in lepet, as other materials like pea-
nuts, red beans, and koro beans are now commonly
added to the mix. Additionally, the filling materials have
also become more varied and can include chicken, beef,
or fish [26]. Sticky rice is no longer the sole basic ingredi-
ent used in lepet, as some areas, especially in the Sunda-
nese region, replace sticky rice with corn and wrap it with
"klobot" (corn husks), which is then called "leupeut” [26,
27]. Similarly, modified versions of lepet are also found
in Lamongan and Tuban areas of East Java Province. The

Fig. 4 Documentation of Syawalan tradition in Surabaya, East Java (retrieved from: http://kebudayaan.kemdikbud.go.id/bpnbyogyakarta/

riyoyo-kupat-tradisi-sebagai-perekat-silaturahmi/) [21]
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Fig. 5 The appearance of Pesta lomban (a) and Sewu Kupat (b) events. (Retrieved from: https:.//www.medcom.id/foto/rona/ybDOjeégN-melihat-tradi

si-kirab-sewu-kupat-di-kudus)

Sundanese typically consume lepet filled with peanuts
along with Sumedang tofu. In the Jakarta area (Jakarta
Province), two types of lepet are known—one filled with
red beans, and the other eaten with "kinca" (coconut
brown sugar sauce). Furthermore, forest pandanus leaves,
locally known as "jelutuk" (Pandanus furcatus), are used
as wrappers instead of janur due to their unique fra-
grance [28], as shown in Fig. 6. The shape of lepet is not
only limited to tubular, but also come in triangular and
conical shapes [29, 30].

Philosophy of lepet

Lepet is a symbolic representation of chastity and
purity of the soul. Many people hang it in front of their
houses, such as on the roof or door, to repel nega-
tive energy or undesirable elements (Fig. 7a) [24]. The
word "lepet” originates from the Javanese words "silep”
which means "tomb” or "safe" and "rapet” which means
"tight". There is a famous Javanese expression associ-
ated with it: "monggo dipun silep ingkang rapet’, which
translates to "let’s bury it tightly" [32]. This expression

(b)

Fig. 6 The appearance of different lepet wrapper: (a) janur, (b) klobot, and (c) jelutuk (retrieved from: https://cookpad.com/id/resep/15920
635-lepat-ketan-daun-pandan) [31]

conveys the message that after apologizing for a mis-
take, one should not repeat it or harm another person
[33]. Another report suggests that lepet comes from the
Javanese phrase "ngaku lepat,” which means “admitting
to a mistake” Therefore, apologizing to each other is
one of the significant traditions observed on the day of
Eid al-Fitr and continues to this day.

The distinct form of lepet signifies a concept of "Shi-
ratal mustaqim" (Arabic), which represents the straight
path [34]. In Islam, it symbolizes the bridge that every
individual must cross on the final day. After weighing
their actions, each person must traverse this bridge.
Those who successfully cross it will reach paradise and
dwell there eternally. However, those who struggle and
fall off the bridge will enter the valley of destruction
and be among the unfortunate. Therefore, someone
who is truthful and upright in fulfilling their roles as
a "abdullah” (servant of God) and a khalifah (leader)
will be directed to cross the shiratal mustaquim in the
afterlife [35].
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Fig. 7 The visual appearance of hanging lepet on the house window (a), on the roof (b), and janur rolls (c)

rolls symbolizes the possibility of human mistakes, as
shown in Fig. 7c [35]. The intertwined connection signi-
fies a strong bond of friendship that remains unbroken,

The lepet packaging incorporates two types of janur
patterns: (1) rolls with or without futus, and (2) folds
with three coiled tutus. The intricate design of the janur
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while the main ingredients of sticky rice represent the
importance of unity in relationships. Additionally, the
lepet wrapper is fastened with three coiled bamboo
ropes, resembling the wrapping of a corpse (Fig. 7b), thus
emphasizing its corpse-like form. In Islam, a deceased
person is wrapped in a shroud and tied at three points:
the elbows, waist, and knees before burial. From a phil-
osophical perspective, being tied in threes like a corpse
implies that errors should not lead to vengeance and rep-
resents three significant Islamic symbols: "lman" (faith),
"Ilmu” (knowledge), and "Amal" (good deeds) [36]. More-
over, lepet has a sticky texture, symbolizing the fact that
humans are prone to making mistakes. It is hoped that
lepet will foster mutual understanding and forgiveness
towards one another’s errors [37, 38].

Each component used in making lepet holds its own
philosophical meaning. The Javanese word janur, which
means true light, refers to the sanctity of human beings
after receiving enlightenment during the month of Ram-
adan [36, 39]. Additionally, the challenging process of
obtaining the leaf from the top of the coconut tree sym-
bolizes the efforts made by Muslims to attain purity. The
Arabic origins of janur, which are "jaaa nuurun” (com-
ing light) and "jannatun nuur” (heavenly light) [36, 40],
further associate it with happiness and brightness, rep-
resented by the color yellow, which is the source of light
and heaven. Indonesia, known for its natural resources,
is considered a place of abundant shards of heavenly
light, and janur is a symbol of happiness that charac-
terizes the Javanese people. It is often used not only to
symbolize joy but also to decorate venues for circumci-
sion events, weddings, and other celebrations [41, 42].
The glutinous and sticky texture of the rice used in lepet
illustrates the strength of the bonds of friendship [43, 44].
The fine texture of grated coconut represents the subtlety
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of emotions and manners that Muslims are expected to
display during Eid Al-Fitr, while salt embodies the bal-
ance necessary for harmonious community relationships.
Tutus, a symbol of strong friendship, is depicted by the
nature of bamboo plants that grow in clusters. Bamboo
is a towering tree that embodies the meaning of "hab-
lum minallah” (Arabic) or relationship with God, and
its strong roots signify "hablum minannas” (Arabic), or
relationship with humans [36]. In addition to the ingre-
dients, the long cooking process illustrates the patience
required to solve problems. Finally, the unwrapping pro-
cess, which involves carefully rotating each lepet from the
top-middle-bottom, represents the need to solve prob-
lems step by step and with great care [45] (Fig. 8).

Preparation and consumption

The preparation of lepet involves using 500 g of white
glutinous rice, 100 g of cowpea, half of a grated coconut,
half a tablespoon of salt, janur, tutus, and water. These
ingredients will yield 4-5 pieces of lepet, and the neces-
sary cooking equipment includes a grater, spatula, boiler,
bamboo tray, and stove [29].

The process of preparing lepet begins by soaking the
glutinous rice and cowpea beans separately in contain-
ers overnight [29, 31]. The next day, they are washed,
cleaned, and drained. Coconut meat that is not too
young or too old is grated and separated from the epi-
dermis, so that only the white flesh is used [30, 31].
The mixture of glutinous rice, cowpea, grated coconut,
and salt is stirred until evenly distributed [29, 45]. A
sheet of janur is folded in half to form a pocket. The
raw material mixture is then filled into the pocket until
it is half full, after which it is closed and tied with a
bamboo strap [30, 45]. The rope from the bamboo
sticks helps to wrap the lepet tightly and securely,

Fig. 8 The appearance of lepet material (janur and tutus) (a) and its trading in the traditional market of Jember, East Java (b)
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preventing it from coming apart easily when boiled
[29, 30, 45]. The raw lepet is boiled in a sufficient
amount of water for about 5-6 h, traditionally over a
stove with the aid of firewood, as shown in Fig. 9 [46,
47]. The cooking time may vary depending on the size
of the lepet, the thickness of the container, and the heat
of the steamer. The cooking process is checked peri-
odically to avoid overcooking or undercooking [48].
Alternatively, a pressure cooker with a boiling time of
about 1.5 h can be used as an alternative. Water needs
to be refilled when it starts to decrease, so that the
lepet remains submerged during boiling. Once cooked,
the lepet is removed, drained, and served. The cook-
ing factor for lepet depends on several factors such
as the type of rice used, the amount of filling, and the
method of cooking [49].

The culinary dish of glutinous rice mixed with
grated young coconut is widely popular throughout
Indonesia. One example is "lemang,” where sticky rice
and grated coconut are put into bamboo sticks and
then cooked over a fire [50]. Lemang is commonly
found on Sumatra Island, particularly in West Suma-
tra and North Sumatra. Another dish is "lupis”, which
consists of sticky rice mixed with grated young coco-
nut and wrapped in banana leaves, then boiled and
served with grated coconut and palm sugar. Although
lepet, lemang, and lupis are made from the same base,
their taste differs due to the packaging materials used,
which greatly affect the flavor of the food [51].

' | ;
Fig.9 Flowchart of lepet preparation traditionally
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Nutritional and functional properties

The nutrition content of lepet can vary depending on the
filling and recipe used. Each nutritional compound and
functional property of raw material of lepet is shown in
Table 1. Sticky rice is high in carbohydrates and provides
some protein, but it is low in fiber and other nutrients.
One cup (174 g) of cooked glutinous rice contains about
169 cal, 1.9 g of protein, 0.5 g of fat, and 37.6 g of carbo-
hydrates [52]. Furthermore, another report documented
the micronutrients contained in glutinous rice. The result
was obtained from 40 g of lepet, with an edible amount
of 100% that it contained 8.2 mg of calcium, 0.65 mg of
iron, 2 IU of vitamin A, and 0.96 mg of vitamin B1 [53].
The nutrition content of the filling will depend on the
type of protein used and how it is prepared. Chicken and
fish tend to be lower in fat and calories compared to beef,
but they can still provide protein, vitamins, and miner-
als. If the filling includes vegetables or spices, it can also
contribute some fiber and antioxidants (e.g., carotenoids,
flavonoids, polyphenols, etc.). Overall, lepet is a tasty and
convenient snack, but it is important to consume it in
moderation considering high in calories and low in some
essential nutrients. It is recommended to pair it with a
balanced meal that includes a variety of nutrient-dense
foods [54].

Lepet is often served as part of a savoury dish with
meat and vegetables or sweetened and served as a dessert
or meal [50]. How lepet sticky rice is served significantly
affects the overall nutritional value. Lepet contains fiber
and almost no fat or cholesterol [52—54]. This lepet also
has high protein, B vitamins, selenium, zinc, magnesium,
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Table 1 Nutritional compounds and functional properties of the raw material
Raw materials Functional benefit of each nutritional compound References
Sticky rice Rich source of carbohydrates as the body’s primary source of energy [52,53,55]
Naturally gluten-free, making it suitable for individuals with gluten intolerance or celiac disease
Low in fat to maintain a healthy weight or reduce fat intake
Essential amino acids that the body requires for building proteins and supporting various physiological functions
Dietary fiber, aiding digestion and promoting satiety
Minerals such as magnesium, phosphorus, and potassium, which are vital for maintaining healthy bones, muscles,
and overall cellular function
Certain varieties of sticky rice possess antioxidant properties, which can help combat oxidative stress and reduce
the risk of chronic diseases
Cowpea nut Good source of essential nutrients, including protein, dietary fiber, vitamins (such as thiamine, riboflavin, and folate), [56,57]
and minerals (such as iron, potassium, and magnesium)
Low in fat and cholesterol, making it a beneficial component of a healthy diet
Various phytochemicals with antioxidant properties, such as flavonoids, phenolic compounds, and carotenoids, which
neutralize harmful free radicals in the body, reduce oxidative stress and the risk of chronic diseases like heart disease,
cancer, and neurodegenerative disorders
The soluble fiber helps slow down the absorption of carbohydrates, preventing rapid spikes in blood sugar levels
Dietary fiber, which promotes healthy digestion and aids in maintaining regular bowel movements. The fiber content
can also contribute to a feeling of fullness, supporting weight management and preventing overeating
Grated coconut  Good source of dietary fiber, which aids digestion, promotes satiety, and helps maintain a healthy digestive system [58]
Medium-chain triglycerides (MCTs), which are easily metabolized by the body and can provide a quick source of energy.
These fats are also believed to have potential benefits for weight management and cardiovascular health
Phenolic compounds can act as antioxidant to help protect the body against damage from free radicals and oxidative
stress
Traditionally used for antimicrobial agent which has shown to exhibit antimicrobial activity against bacteria, viruses,
and fungi
Good source of vitamins and minerals, including vitamin C, E, B vitamins, iron, potassium, and magnesium, which are
essential for overall health and well-being
Salt Maintaining the balance of electrolytes in the body, which is crucial for proper nerve function, muscle contraction, [59]

and hydration

Sodium helps retain water, preventing dehydration and ensuring efficient cellular function

Source of iodine, a vital mineral required for the production of thyroid hormones. These hormones regulate metabolism,

growth, and development

copper, and phosphorus levels [50, 52, 53]. Lepet sticky
rice does not contain gluten, the protein found in wheat,
and is safe for people on a gluten-free diet.

Lepet sticky rice is a gluten-free food option that is suit-
able for people who need to follow a gluten-free diet due
to celiac disease, gluten sensitivity, or other health rea-
sons [60, 61]. Gluten is a protein found in certain grains,
such as wheat [62]. While gluten is commonly found in
many processed foods and products, a gluten-free diet
does not necessarily mean eliminating carbohydrates
altogether, as there are still many carbohydrate-rich
foods that do not contain gluten, such as rice, potatoes,
and beans. Although claims suggest that a gluten-free
diet can improve health, aid weight loss, and increase
energy, more research is still needed to support these
benefits [54, 61, 62].

Consuming lepet sticky rice can contribute to the devel-
opment of strong bones and prevent osteoporosis, as it
contains 2 mg of calcium per serving, which is crucial for

maintaining bone health [63, 64]. Calcium deficiency can
lead to brittle teeth, cataracts, brain changes, and oste-
oporosis, a condition characterized by low bone mass
and increased risk of fractures, particularly among older
women [65]. Adequate calcium intake throughout life is
necessary to maintain bone density and prevent osteo-
porosis, which can result from various factors, including
hormonal changes, sedentary lifestyle, smoking, excessive
alcohol consumption, and certain medications. Calcium
plays a critical role in supporting the mineral density of
bones, and a balanced diet and exercise are also vital for
maintaining healthy bones, though calcium supplemen-
tation may be necessary for some individuals.

Lepet sticky rice is a beneficial source of antioxidants
that promote skin health by accelerating collagen pro-
duction, which improves skin elasticity, and is also rich
in vitamins C, B6, B2, Bl, and E [66]. With its tradi-
tional use in Asian skincare, sticky rice can be applied
as a mask or body scrub [67]. Additionally, the vitamins
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and minerals, including copper, zinc, and B, strengthen
the immune system, reduce inflammation, and improve
metabolism, ultimately reducing the risk of chronic dis-
eases and decreasing oxidative stress.

Although lepet sticky rice is rich in nutrients, excessive
consumption should be avoided due to its high glycemic
index, which measures how quickly and significantly a
food raises blood sugar levels on a scale of 0 to 100 [68].
With a glycemic index rating of 86, it is considered a high
glycemic food, leading to fluctuations in energy levels
and mood [69, 70]. Additionally, lepet sticky rice contains
less dietary fiber compared to wheat lepet, as the milling
process removes the outer bran layer that is high in fiber.
Adequate fiber intake is essential for healthy digestion,
cholesterol management, and weight maintenance, with
dietary guidelines recommending women consume 25 g
and men consume 38 g of fiber daily. Those are the ben-
efits of lepet sticky rice for health [60].

Safety of lepet
The microbiology of lepet is an essential factor to con-
sider in guaranteeing food safety and preventing food-
borne illnesses, as with any other food product. The
presence of microorganisms, particularly bacteria such as
Staphylococcus aureus and Bacillus cereus, in significant
numbers, can lead to food poisoning [71]. These bacteria
can grow rapidly in cooked rice that is improperly stored
[72]. Adherence to appropriate food handling and prepa-
ration practices is essential in preventing the growth of
harmful bacteria in lepet, including ensuring the cleanli-
ness and sanitation of equipment and surfaces, cooking
rice and filling to the appropriate temperature, and stor-
ing the finished product at safe temperatures. Some pro-
ducers may also use preservatives or antimicrobial agents
(e.g., potassium nitrate, potassium propionate, potassium
sorbate) to inhibit the growth of harmful bacteria and
prolong the shelf life of lepet [71]. However, following
food additives and preservatives regulations is necessary
to guarantee their safety and ensure they do not pose a
risk to human health [72]. Natural antimicrobials such as
bacteriocin (e.g., nisin, plantaricin) could be natural pre-
servatives to extend the shelf life of the lepet by inhibit-
ing the growth of pathogenic bacteria. Bacteriocins are
produced by the lactic acid bacteria (LAB) group, which
are bactericidal against gram-positive and gram-negative
bacteria [72]. Some of the advantages of bacteriocins are:
(a) non-toxic and easily degraded by human proteolytic
enzymes, (b) safe for intestinal microflora due to due to
its rapid digestion by digestive tract enzymes, (c) alterna-
tive to reduce the use of chemicals as food preservatives,
and (d) stable to pH and temperature [71].

The shelf life of lepet varies depending on several fac-
tors, including the ingredients used, how it is stored, and
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the ambient temperature. Generally, lepet has a shelf life
of up to 3—4 days stored in an airtight container in the
refrigerator at a temperature below 40°F (4 °C). In the
freezer temperature, it can extend the shelf life of lepet
up to 2-3 months [8, 9]. Consuming lepet within a rea-
sonable timeframe (maximum 7 days) is critical to reduc-
ing the risk of foodborne illness. If any indications of
spoilage, such as the presence of mold, unusual odor, or
slimy texture, are observed, the item must be promptly
discarded.

The future, challenge, and prospect of lepet

It is challenging to predict the future of lepet due to vari-
ous factors such as competition, consumer demand, and
ingredient availability. Nonetheless, Indonesian cuisine
is gaining recognition globally, which could potentially
increase opportunities for Lepet’s popularity outside of
Indonesia [73]. Advancements in technology and distri-
bution could also contribute to a wider audience reach.
The production of innovative variations in fillings, fla-
vors, and presentations could cater to different consumer
preferences and dietary requirements. Additionally, the
snack industry’s increasing demand for convenience and
portability makes Lepet’s compact size and ease of con-
sumption ideal for on-the-go consumption. To evaluate
the feasibility of producing and selling lepet, a techno-
economic analysis methodology could assess its technical
and economic characteristics, including production pro-
cess, raw material costs, and market demand. [74]. With
the right adaptations to changing market trends, Lepet’s
future prospects could be promising.

Conclusion

Lepet, a traditional Indonesian dish, consists of sticky
white rice combined with grated young coconut, coconut
milk, cowpea, and a small amount of salt. This mixture is
then wrapped in young coconut leaves. Lepet has gained
popularity since the eighth century, during the period of
the Hindu-Buddhist kingdom. In the 15th to sixteenth
century, the Javanese people, influenced by Sunan Kalija-
ga’s teachings, associated lepet with ketupat, representing
purity and chastity of the soul. The tradition of consum-
ing lepet has been widely practiced, especially in Java
Island, during the celebration of Eid Al-Fitri. Lepet is rich
in carbohydrates and provides some protein, but it lacks
fiber and other essential nutrients. However, it serves as
a valuable source of antioxidants and contains significant
amounts of vitamins C, B6, B2, B1, and E, as well as cal-
cium, copper, and zinc.

Acknowledgements
The authors would like to thank the Research and Technology Transfer Office,
Bina Nusantara University for supporting this publication.



Wardana et al. Journal of Ethnic Foods (2023) 10:29

Author contributions

AAW: Conceptualization (lead); visualization (lead); writing—original draft
(lead). RHB: Conceptualization (equal); writing—original draft (lead). LPW: writ-
ing—original draft (equal).

Funding
The authors received funding from Bina Nusantara University, Penelitian Inter-
nasional BINUS scheme [Project no. 029/VRRTT/III/2023].

Availability of data and materials
The data that support the findings of this study are available from the cor-
responding author upon reasonable request.

Declarations

Ethics approval and consent to participate
Not applicable.

Consent for publication
The authors have given approval for the publication of this manuscript.

Competing interests
The authors declare no competing interests.

Received: 4 May 2023 Accepted: 17 August 2023
Published online: 24 August 2023

References

1. Achroni D, Sulistyaningsih M. Upacara adat nusantara. Surakarta: Suara
Media Sejahtera; 2008.

2. Sahertian P, Jawas U. Culture and excellent leaders: case of indigenous
and non-indigenous Indonesian leaders. Heliyon. 2021. https://doi.org/
10.1016/j.heliyon.2021.e08288.

3. Mulyana D. Komunikasi antar budaya: panduan berkomunikasi dengan
orangorang berbeda budaya. Bandung: Remaja Rosdakarya; 2006.

4. Gardjito M, Harmayani E, Santoso U. Buku makanan tradisional Indone-
sia. Yogyakarta: Gadjah Mada University Press; 2018.

5. Rianti A, Novenia AE, Christopher A, Lestari D, Parassih EK. Ketupat as
traditional food of Indonesian culture. J Ethn Foods. 2018. https://doi.
0rg/10.1016/j.,jef.2018.01.001.

6. Prasetyo K, Warsono M. Specific migration in Indonesia mudik and balik
lebaran. J Adv Soc Sci Humanit Res. 2017. https://doi.org/10.2991/
soshec-17.2018.58.

7. Zeng G, ZhaoY, Sun S. Sustainable development mechanism of food
culture’s translocal production based on authenticity. Sustain. 2014.
https://doi.org/10.3390/5u6107030.

8. Badan Pengawas Obat dan Makan (BPOM) Republik Indonesia. Kepu-
tusan Kepala Badan Pengawas Obat dan Makanan Republik Indonesia
No. HK.00.05.52.4040 Tentang Kategori Pangan. 2006. https://stand
arpangan.pom.go.id/dokumen/peraturan/2006/2006-HK.00.05.52.
4040-Kategori_Pangan__Batang_Tubuh_.pdf. Accessed 10 Nov 2022.

9. Jamaludin M, Sapitri D, Sica I, Maulana IR, Mustofa M, Sepiyanti S,
et al. Pengolahan buah kelapa menjadi produk unggulan pangan
(serundeng) sebagai upaya pemanfaatan potensi alam Desa Parebok.
Media Abdimas. 2023; https://doi.org/10.37817/mediaabdimas.v2il.
2690.

10. Soepono S, Hartini S, Lindyastuti E, Gurning E, Wigati DM, Maryeti, et al.
Ensiklopedi makanan tradisional Indonesia (Sumatera). Jakarta: Kemdik-
bud; 2004.

11. Sulistiyono ST, Rochwulaningsih Y. Contest for hegemony: The dynamics
of inland and maritime cultures relations in the history of Java island.
Indonesia J Mar Isl Cult. 2013. https://doi.org/10.1016/}.imic.2013.10.002.

12. Slamet. Pengaruh sunan Kalijaga kepada masyarakat Demak-Jawa. Stud
Enografi Hist. 2020; https://e-journal.ivet.ac.id/index.php/historica/article/
view/1401.

20.

21

22.

23.

24.

25.

26.

27.

28.

29.

30.

31

32.

33.

34.

35.

36.

3.

Page 11 of 12

Budiman TF. Konsep ajaran sunan Kalijaga (Raden Syahid) walisanga
dalam menyebarkan agama islam melalui kesenian. J Kebud dan Sej
Islam. 2021; https://doi.org/10.29300/ttjksi.v5i2.3699.

Alif N, Mafthukhatul L, Ahmala M. Akulturasi budaya Jawa dan budaya
Islam melalui dakwah sunan Kalijaga. Al-'Adalah. 2020. https://doi.org/10.
35719/aladalah.v23i2.32.

Setiawan A. Revolusi kultural walisongo. 2021. https://historia.id/agama/
articles/revolusi-kultural-walisongo-PdbKg/page/1. Accessed 10 Nov
2022.

Central Java (Indonesia). 2022. https://d-maps.com/pays.php?num_pay=
2495&lang=en. Accessed 10 Nov 2022.

Djojosuroto K. Ikon tradisi bado katupat sebagai refleksi kebudayaan
masyarakat Jaton di Sulawesi Utara. Elharakah. 2013. https://doi.org/10.
18860/elv15i2.2767.

. Yusuf and Toet. Indonesia has stories: Unique habits and culture. Penerbit

Cerdas Interaktif, Jakarta; 2014.

Tumenggung S, M. Mapalus orang-orang Jawa Tondano kecamatan
Tondano kabupaten Minahasa. Manado: Fakultas Sastra Universitas Sam
Ratulangi; 1984. p. 1984.

Adzkiya'U. Lebaran di Jawa; Tradisi, simbol dan memori. Semarang: ELSA
Press; 2019.

Subiyantoro. Riyoyo Kupat: Tradisi Sebagai Perekat Silaturahmi. 2018.
http://kebudayaan.kemdikbud.go.id/bpnbyogyakarta/riyoyo-kupat-tradi
si-sebagai-perekat-silaturahmi/. Accessed 15 Dec 2022.

Kusumaningtyas A, Wibisono B, Kusnadi K. Penggunaan istilah makanan
dan jajanan tradisional pada masyarakat di Kabupaten Banyuwangi
sebuah kajian etnolinguistik. Publ Budaya. 2013. https://repository.unej.
ac.id/bitstream/handle/123456789/60786/Arum%20Kusumaningtyas.
pdf?sequence=1&isAllowed=y.

Falah F. Makna simbolik sesaji tradisi Baritan di Asemdoyong Pemalang
Jawa Tengah. Endogami J llm Kaji Antropol. 2020. https://doi.org/10.
14710/endogami4.1.109-117.

Alamsyah. Budaya syawalan atau lomban di Jepara: Studi komparasi akhir
abad ke-19 dan tahun 2013. Humanika. 2013. https://doi.org/10.14710/
humanika.18.2.

Munawaroh L, Ghofur A. Figh Responsive: Photographing sewu kupat
Muria tradition in Kudus. 2022. https://doi.org/10.22373/jms.v24i2.12301.
Pusat Pengembangan Teknologi Pangan. Paket industri pangan pengola-
han singkong dan jagung. Institut Pertanian Bogor, Bogor; 1989.
Fatmayanti N, Purwidiani N. Kajian Ragam olahan makanan berbasis
bahan pangan pokok non beras di Kabupaten Bojonegoro. e-J Boga.
2016. https://ejournal.unesa.ac.id/index.php/jurnal-tata-boga/article/
view/13642.

SariY, Afriyansyah B, Juairiah L. Pemanfaatan daun sebagai bahan
pembungkus makanan di Kabupaten Bangka Tengah. Ekotonia J Penelit
Biol Bot Zool dan Mikrobiol. 2019. https://doi.org/10.33019/ekotonia.v4i2.
1686.

Werdiningsih CE. Kajian etnomatematika pada makanan tradisional (Studi
kasus pada lepet ketan). J Pend Mat. 2022. https://doi.org/10.37150/jp.
v5i2.1433.

Baruni S. Lepet jagung, makan 1 takkan cukup. 2020. https://portaljogja.
pikiran-rakyat.com/lifestyle/pr-25653067/lepet-jagung-makan-1-takkan-
cukup. Accessed 12 August 2022.

Lepat ketan daun pandan. 2022. https://cookpad.com/id/resep/15920
635-lepat-ketan-daun-pandan. Accessed 12 August 2022.

Indrahti S, Maziyah S, Alamsyah A. Makna simbolis dan filosofis kuliner
tradisional pada upacara tradisi di Kudus. Endogami J llm Kaji Antropol.
2018. https://doi.org/10.14710/endogami.2.1.88-101.

Febriana H. Kajian folklor tradisi nglamar mayit di Desa Sawangan,
kecamatan Alian, kabupaten Kebumen. Aditya-Pend Bhs dan Sastra Jawa.
2014. http://ejournal.umpwrac.id/index.php/aditya/article/view/1696.
Muttagin. Metode dakwah dalam Al-Qur'an (Studi komparatif penafsiran
ayat-ayat dakwah dalam kitab tafsir al-azhar karya hamka dan kitab tafsir
an-nUr karya hasbi ash-shidieqy). Al Karima. 2017. https://ejurnal stigi
sykarima.ac.id/index.php/AlKarima/article/view/33.

Zulkifli, A. Makna simbolik sesajen dalam kesenian kuda lumping paguy-
uban puspo turonggo muda di Desa Tagagiri Tama Jama Kecamatan
Pelaringan. 2022. https://repository.uirac.id/18178/1/189110276.pdf.
Accessed 20 Feb 2023.

Jazeri M. Makna tata simbol dalam upacara pengantin Jawa. Tulunga-
gung: Akademia Pustaka; 2020.


https://doi.org/10.1016/j.heliyon.2021.e08288
https://doi.org/10.1016/j.heliyon.2021.e08288
https://doi.org/10.1016/j.jef.2018.01.001
https://doi.org/10.1016/j.jef.2018.01.001
https://doi.org/10.2991/soshec-17.2018.58
https://doi.org/10.2991/soshec-17.2018.58
https://doi.org/10.3390/su6107030
https://standarpangan.pom.go.id/dokumen/peraturan/2006/2006-HK.00.05.52.4040-Kategori_Pangan__Batang_Tubuh_.pdf
https://standarpangan.pom.go.id/dokumen/peraturan/2006/2006-HK.00.05.52.4040-Kategori_Pangan__Batang_Tubuh_.pdf
https://standarpangan.pom.go.id/dokumen/peraturan/2006/2006-HK.00.05.52.4040-Kategori_Pangan__Batang_Tubuh_.pdf
https://doi.org/10.37817/mediaabdimas.v2i1.2690
https://doi.org/10.37817/mediaabdimas.v2i1.2690
https://doi.org/10.1016/j.imic.2013.10.002
https://e-journal.ivet.ac.id/index.php/historica/article/view/1401
https://e-journal.ivet.ac.id/index.php/historica/article/view/1401
https://doi.org/10.29300/ttjksi.v5i2.3699
https://doi.org/10.35719/aladalah.v23i2.32
https://doi.org/10.35719/aladalah.v23i2.32
https://historia.id/agama/articles/revolusi-kultural-walisongo-PdbKg/page/1
https://historia.id/agama/articles/revolusi-kultural-walisongo-PdbKg/page/1
https://d-maps.com/pays.php?num_pay=2495&lang=en
https://d-maps.com/pays.php?num_pay=2495&lang=en
https://doi.org/10.18860/el.v15i2.2767
https://doi.org/10.18860/el.v15i2.2767
http://kebudayaan.kemdikbud.go.id/bpnbyogyakarta/riyoyo-kupat-tradisi-sebagai-perekat-silaturahmi/
http://kebudayaan.kemdikbud.go.id/bpnbyogyakarta/riyoyo-kupat-tradisi-sebagai-perekat-silaturahmi/
https://repository.unej.ac.id/bitstream/handle/123456789/60786/Arum%20Kusumaningtyas.pdf?sequence=1&isAllowed=y
https://repository.unej.ac.id/bitstream/handle/123456789/60786/Arum%20Kusumaningtyas.pdf?sequence=1&isAllowed=y
https://repository.unej.ac.id/bitstream/handle/123456789/60786/Arum%20Kusumaningtyas.pdf?sequence=1&isAllowed=y
https://doi.org/10.14710/endogami.4.1.109-117
https://doi.org/10.14710/endogami.4.1.109-117
https://doi.org/10.14710/humanika.18.2
https://doi.org/10.14710/humanika.18.2
https://doi.org/10.22373/jms.v24i2.12301
https://ejournal.unesa.ac.id/index.php/jurnal-tata-boga/article/view/13642
https://ejournal.unesa.ac.id/index.php/jurnal-tata-boga/article/view/13642
https://doi.org/10.33019/ekotonia.v4i2.1686
https://doi.org/10.33019/ekotonia.v4i2.1686
https://doi.org/10.37150/jp.v5i2.1433
https://doi.org/10.37150/jp.v5i2.1433
https://portaljogja.pikiran-rakyat.com/lifestyle/pr-25653067/lepet-jagung-makan-1-takkan-cukup
https://portaljogja.pikiran-rakyat.com/lifestyle/pr-25653067/lepet-jagung-makan-1-takkan-cukup
https://portaljogja.pikiran-rakyat.com/lifestyle/pr-25653067/lepet-jagung-makan-1-takkan-cukup
https://cookpad.com/id/resep/15920635-lepat-ketan-daun-pandan
https://cookpad.com/id/resep/15920635-lepat-ketan-daun-pandan
https://doi.org/10.14710/endogami.2.1.88-101
http://ejournal.umpwr.ac.id/index.php/aditya/article/view/1696
https://ejurnal.stiqisykarima.ac.id/index.php/AlKarima/article/view/33
https://ejurnal.stiqisykarima.ac.id/index.php/AlKarima/article/view/33
https://repository.uir.ac.id/18178/1/189110276.pdf

Wardana et al. Journal of Ethnic Foods

37.

38.

39.

40.

41.

42.

43.

44,

45.

46.

47.

48.

49.

50.

51

52.

53.

54.

55.

56.

57.

58.

59.

60.

61.

(2023) 10:29

Maulana L. Filosofi lepet dan maknanya. 2022. https://barisan.co/filosofi-
lepet-dan-maknanya/. Accessed 20 Feb 2023.

Karni AS. Ensiklopedi islam nusantara. Jakarta: Direktorat Jenderal Pen-
didikan Islam, Kementerian Agama RI; 2018.

Daryanti U, Nurjannah S. Analisis ‘urf terhadap tradisi janur kuning dalam
adat pernikahan Jawa di Kabupaten Luwu Timur. Shautuna J llIm Mhs
Perbandingan Maz dan Huk. 2021. https://doi.org/10.24252/shautuna.
V2i1.16220.

Fadli RV, Malang UN, Sanankulon K. Nilai-nilai multikulturalisme tradisi
kupatan di Desa Plosoarang Kecamatan Sanankulon Kabupaten Blitar.
2022. https://doi.org/10.35905/almaarief.v4i1.2360.

Kemalawati A. Pelatihan seni merangkai bunga dan janur di PKK Peduku-
han Kembangputihan. J Abdimas Akad. 2020. https://aks-akk.e-journal.id/
JAA/article/view/82.

Dewabrata DP. Tatanan baru rangkaian janur gaya Indonesia. Jakarta: PT
Gramedia Pustaka Utama; 2009.

Hariadi J, Fadhillah MA, Rizki A. Makna tradisi peusijeuk dan peranan-

nya dalam pola komunikasi lintas budaya masyarakat di Kota Langsa. J
Simbolika. 2020. https://doi.org/10.31289/simbollika.v6i2.3993.

Suyitno. Pengujian sifat fisik bahan pangan. Yogyakarta: PAU Pangan dan
Gizi Universitas Gajah Mada; 1998.

Widjajaseputra Al. Kajian ilmiah makanan tradisional lepet jagung. Zigma.
Surabaya: Fakultas Teknologi Pertanian Unika Widya Mandala; 1999.
Suhardiyono L. Tanaman kelapa. Yogyakarta: Penerbit Kanisius; 1998.
Jainuddin, Gabriela Rapa L, Rezky Ramadhan N, Mubarik. Eksplorasi
etnomatematika terhadap makanan khas Toraja. J Aksioma. 2022. https://
doi.org/10.22487/aksioma.v11i2.2486.

FuY,Luo T, HuaY,Yan X, Liu X, Liu Y, Liu Y, Zhang B, Liu R, Zhu Z, Zhu J.
Assessment of the characteristics of waxy Rice mutants generated by
CRISPR/Cas9. Front Plant Sci. 2022. https://doi.org/10.3389/fpls.2022.
881964.

Mulyawati W and llse H. Resep andalan resto Indonesia lontong dan ketu-
pat. Jakarta: PT Gramedia Pustaka Utama; 2008.

Wahyudi BA, Octavia FA, Hadipraja M, Isnaeniah S, Viriani V. Lemang (Rice
bamboo) as a representative of typical Malay food in Indonesia. J Ethn
Foods. 2017. https://doi.org/10.1016/}.jef.2017.02.006.

Caner C. Sorption phenomena in packaged foods: Factors affecting sorp-
tion processes in package—product systems. Packag Technol Sci. 2011.
https://doi.org/10.1002/pts.935.

Zhang C, Zhu J,Chen S, Fan X, Li Q Lu Y, Wang M, Yu H,Yi C, Tang S, Gu M,
Liu Q. WX, the ancestral allele of rice waxy gene. Mol Plant. 2019. https://
doi.org/10.1016/j.molp.2019.05.011.

Zhang C, Zhou L, Zhu Z, Lu H, Zhou X, Qian Y, et al. Characterization of
grain quality and starch fine structure of two japonica rice (Oryza sativa)
cultivars with good sensory properties at different temperatures during
the filling stage. J Agric Food Chem. 2016. https://doi.org/10.1021/acs.
jafc.6b00083.

Zhang J, Zhang H, Botella JR, Zhu J-K. Generation of new glutinous rice
by CRISPR/Cas9-targeted mutagenesis of the Waxy gene in elite rice
varieties. J Integr Plant Biol. 2018. https://doi.org/10.1111/jipb.12620.

Bae IY, Ham HJ, Choi HW, Kim MR, Kim MJ. Evaluation of antidiabetic
potential of black sticky rice (Oryza sativa L.) extracts containing high
content of cyanidin-3-glucoside. Prev Nutr Food Sci. 2019. https://doi.
0rg/10.3746/pnf2019.24.2.181.

Boye J, Zare F, Pletch A, Aluko R. Physicochemical and functional proper-
ties of cowpea protein isolate. J Food Sci. 2010. https://doi.org/10.1016/j.
ifset.2015.10.014.

Abebe BK, Alemayehu MT. A review of the nutritional use of cowpea
(Vigna unguiculata L. Walp) for human and animal diets. J Agric Res. 2022.
https://doi.org/10.1016/jjafr.2022.100383.

DebMandal M, Mandal S. Coconut (Cocos nucifera L.: Arecaceae): In
health promotion and disease prevention. Asian Pac J Trop Med. 2011.
https://doi.org/10.1016/51995-7645(11)60078-3.

World Health Organization. Guideline: Sodium intake for adults and
children. Geneva: World Health Organization (WHO); 2012.

Zeng G, ZhaoY, Sun S. Sustainable development mechanism of food
culture’s translocal production based on authenticity. Sustainability. 2014.
https://doi.org/10.3390/5u6107030.

GuiY, Chen G, Tian W, Yang S, Chen J, Wang F, et al. Normal rice flours
perform better in gluten-free bread than glutinous rice flours. J Food Sci.
2022. https://doi.org/10.1111/1750-3841.16018.

62.

63.

64.

65.

66.

67.

68.

69.

70.

71.

72.

73.

Page 12 of 12

Buredova |, Cervenka L, Sebestikové R, Augustova M, Jarosova A. Appli-
cability of flours from pigmented and glutinous rice in gluten-free bread
baking. 2023. Foods. https://doi.org/10.3390/foods12061324.

Tao K, Li C, Yu W, Gilbert RG, Li E. How amylose molecular fine structure of
rice starch affects functional properties. Carbohydr Polym. 2019. https://
doi.org/10.1016/j.carbpol.2018.09.078.

Tao K, Yu W, Prakash S, Gilbert RG. High-amylose rice: Starch molecular
structural features controlling cooked rice texture and preference. Carbo-
hydr Polym. 2019. https://doi.org/10.1016/j.carbpol.2019.05.031.

Wei C, Qin F, Zhou W, Xu B, Chen C, ChenY, et al. Comparison of the crys-
talline properties and structural changes of starches from high-amylose
transgenic rice and its wild type during heating. Food Chem. 2011.
https://doi.org/10.1016/j.foodchem.2011.03.080.

Shi M, Gao Q. Physicochemical properties, structure and in vitro digestion
of resistant starch from waxy rice starch. Carbohydr Polym. 2011. https://
doi.org/10.1016/j.carbpol.2011.01.004.

Ren J, LiY, Li C, Gu Z, Cheng L, Hong Y, et al. Pasting and thermal proper-
ties of waxy corn starch modified by 1,4-a-glucan branching enzyme. Int
J Biol Macromol. 2017. https://doi.org/10.1016/j.ijbiomac.2017.01.087.
Park I-M, Ibanez AM, Zhong F, Shoemaker CF. Gelatinization and pasting
properties of waxy and non-waxy rice starches. Starch - Starke. 2007.
https://doi.org/10.1002/star.200600570.

Umemoto T, Nakamura Y, Ishikura N. Activity of starch synthase and the
amylose content in rice endosperm. Phytochemistry. 1995. https://doi.
0rg/10.1016/0031-9422(95)00380-P.

Umemoto T, Terashima K, Nakamura Y, Satoh H. Differences in amylo-
pectin structure between two rice varieties in relation to the effects of
temperature during grain-filling. Starch - Starke. 1999. https://doi.org/10.
1002/(SIC1)1521-379X(199903)51:2%3C58::AID-STAR58%3E3.0.CO.

Son B, Kong M, Cha'Y, Bai J, Ryu S. Simultaneous control of Staphylococcus
aureus and Bacillus cereus using a hybrid endolysin LysB4EAD-LysSA11.
Antibiotics. 2020. https://doi.org/10.3390/antibiotics9120906.

Juneja VK, Golden CE, Mishra A, Harrison MA, Mohr T, Silverman M. Predic-
tive model for growth of Bacillus cereus during cooling of cooked rice. Int
J Food Microbiol. 2019. https://doi.org/10.1016/j.ijffoodmicro.2018.09.023.
Sadewo FXS, Legowo M, Listyani RH, Utami D. Ketupat tradition in Sus-
tainable Development Goals (SDGs): Local wisdom for improvement of
infant’s and maternal health quality on Mataraman Javanese Peoples at
Surabaya. Metafora Edu Soc Sci Hum J 2022. https://journal.unesa.ac.id/
index.php/metafora/article/view/17978.

Farandy AR. Analyzing factors affecting Indonesian food price inflation. J
Eko Pemb. 2018. https://doi.org/10.14203/JEP28.1.2020.65-76.

Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in pub-
lished maps and institutional affiliations.

Ready to submit your research? Choose BMC and benefit from:

fast, convenient online submission

thorough peer review by experienced researchers in your field

rapid publication on acceptance

support for research data, including large and complex data types

gold Open Access which fosters wider collaboration and increased citations

maximum visibility for your research: over 100M website views per year

K BMC

At BMC, research is always in progress.

Learn more biomedcentral.com/submissions



https://barisan.co/filosofi-lepet-dan-maknanya/
https://barisan.co/filosofi-lepet-dan-maknanya/
https://doi.org/10.24252/shautuna.v2i1.16220
https://doi.org/10.24252/shautuna.v2i1.16220
https://doi.org/10.35905/almaarief.v4i1.2360
https://aks-akk.e-journal.id/JAA/article/view/82
https://aks-akk.e-journal.id/JAA/article/view/82
https://doi.org/10.31289/simbollika.v6i2.3993
https://doi.org/10.22487/aksioma.v11i2.2486
https://doi.org/10.22487/aksioma.v11i2.2486
https://doi.org/10.3389/fpls.2022.881964
https://doi.org/10.3389/fpls.2022.881964
https://doi.org/10.1016/j.jef.2017.02.006
https://doi.org/10.1002/pts.935
https://doi.org/10.1016/j.molp.2019.05.011
https://doi.org/10.1016/j.molp.2019.05.011
https://doi.org/10.1021/acs.jafc.6b00083
https://doi.org/10.1021/acs.jafc.6b00083
https://doi.org/10.1111/jipb.12620
https://doi.org/10.3746/pnf.2019.24.2.181
https://doi.org/10.3746/pnf.2019.24.2.181
https://doi.org/10.1016/j.ifset.2015.10.014
https://doi.org/10.1016/j.ifset.2015.10.014
https://doi.org/10.1016/j.jafr.2022.100383
https://doi.org/10.1016/S1995-7645(11)60078-3
https://doi.org/10.3390/su6107030
https://doi.org/10.1111/1750-3841.16018
https://doi.org/10.3390/foods12061324
https://doi.org/10.1016/j.carbpol.2018.09.078
https://doi.org/10.1016/j.carbpol.2018.09.078
https://doi.org/10.1016/j.carbpol.2019.05.031
https://doi.org/10.1016/j.foodchem.2011.03.080
https://doi.org/10.1016/j.carbpol.2011.01.004
https://doi.org/10.1016/j.carbpol.2011.01.004
https://doi.org/10.1016/j.ijbiomac.2017.01.087
https://doi.org/10.1002/star.200600570
https://doi.org/10.1016/0031-9422(95)00380-P
https://doi.org/10.1016/0031-9422(95)00380-P
https://doi.org/10.1002/(SICI)1521-379X(199903)51:2%3C58::AID-STAR58%3E3.0.CO
https://doi.org/10.1002/(SICI)1521-379X(199903)51:2%3C58::AID-STAR58%3E3.0.CO
https://doi.org/10.3390/antibiotics9120906
https://doi.org/10.1016/j.ijfoodmicro.2018.09.023
https://journal.unesa.ac.id/index.php/metafora/article/view/17978
https://journal.unesa.ac.id/index.php/metafora/article/view/17978
https://doi.org/10.14203/JEP.28.1.2020.65-76

	"Lepet": Indonesian traditional food for Eid Al-Fitr celebrations
	Abstract 
	Introduction
	Lepet in general
	Ethnic perspective
	History of lepet
	Philosophy of lepet
	Preparation and consumption

	Nutritional and functional properties
	Safety of lepet
	The future, challenge, and prospect of lepet
	Conclusion
	Acknowledgements
	References


