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Abstract: The purpose of this study is to determine the symbolic meaning represented by 
the food that must be present in every nyadran performance in Magelang City. This study 
is a case study with ethnographic approach. With the guidance of symbolic 
interactionism theory, the meaning of the taste of the chemical elements of the food will 
be analyzed so that there is a scientific explanation present. The informants in this study 
are artists, art observers and nutritionists. The results of the study, ethnoscience 
representations appear when the previous artists even though they cannot parse the 
chemical elements of coffee that create bitterness. Likewise, in the chemical elements of 
bananas that cause sweetness. Bitter is a flavor that in chemistry is caused by the 
compound trigonelline (niacin), which is found in coffee. Sweetness is a flavor that, 
according to chemistry, is caused by glucose in bananas. According to the informants, the 
sweet and bitter flavors in the food that must be present at the event represent how 
human life is always filled with two dominant feelings, namely bitter which is a 
representative of sadness, difficulty, suffering and sweetness which represents pleasure, 
happiness. 
 
Keywords: Chemical Element; Ethnoscience; Glucose; Nyadran; Symbol of Human 
Enjoyment 

  

 

Introduction  
 

In the nyadran ceremony, the food element cannot 
be separated from the procedures and procedures in 
accordance with the rules adopted (Nurrahma et al., 
2022). The perpetrators of the activity always follow 
these rules by serving various foods which of course 
have certain meanings. As reviewed in various academic 
texts that nyadran is part of culture which is an overall 
social heritage that is seen as a result of works that are 
arranged regularly and orderly such as objects, technical 
skills, skills, thoughts and ideas, habits, and certain 
values (Junaidi, 2019; Mumtaza, 2021).  The form of 
culture as a complex of ideas, values and norms and 
regulations, and reflects patterns of behavior and 

society. Behavior patterns occur because of the 
manifestation of the results of the learning process 
(Hikmawati et al., 2021).  These manifestations are 
usually in the form of works as cultivation.  The form of 
behavior is in the form of certain symbols, for example 
religious ceremonies which are manifestations of 
religious behavior. 

The cultural reality presented in Nyadran 
celebration in Magelang City is composed of various 
elements that collaborate with each other (Purwani et al., 
2020). Material elements include the body, musical 
instruments, costumes, places, and foodstuffs. Non-
material elements are dance movements, rhythmic 
music and symbolic expressions of food. More 
specifically in terms of food, which in the context of taste 
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is divided into 2 flavors that are considered 
representative, namely sweet and bitter. The 
identification of food elements is an ethnoscience study, 
where why foods with certain flavors represent certain 
realities in life (Sturtevant, 1964; Tupas & Banas, 2021). 
The chemical elements in coffee drinks display a bitter 
taste. The chemical elements in bananas, for example, 
display a sweet taste. Sweetness and bitterness are 
symbolic realities that humans face in life (Arsal et al., 
2023).  

The nyadran tradition is a symbol of the 
relationship with the ancestors, others, and the almighty 
over everything (Saddhono et al., 2019).  Nyadran is a 
ritual pattern that mixes local culture and Islamic values, 
thus forming a locality that is thick with Islam. Nyadran 
is also an example of religious acculturation and local 
wisdom.  Cultural acculturation is very evident in the 
Nyadran tradition practiced by the Javanese community 
(Friskadewi, 2019). Nyadran is a Hindu-Buddhist 
tradition (Wahid, 2011), around the 15th century which 
experienced acculturation with Islamic culture.  In the 
past, the procedure for worshiping spirits was then 
straightened out by the scholars (wali songo) and 
became a habit for the Javanese people until now.  The 
sadranan tradition is able to unite the heterogeneity of 
Javanese society because it is thick with plurality values 
and becomes the character of the community. These 
values become the character of Javanese society that is 
integrated into the soul of the next generation.  

Returning to the element of food in the nyadran 
tradition, the presence of food actually displays or 
represents symbolic elements that are interesting to 
study. This study will be conducted with the theoretical 
guidance of symbolic interaction as an effort to approach 
the problem scientifically and methodologically.  The 
urgency of this research in a scientific perspective is the 
implementation of cultural theories, symbolic theory 
and the rules of meaning representation. 

 

Method  
 

The type of research is qualitative research. 
Qualitative research is research whose final results 
produce descriptive data sourced from information on 
people and behavior that is usually observed directly 
(Budianto, 2020). This means that the author will 
provide factual information in data and information 
because of direct observation. The approach used is 
ethnography. Ethnography is a building of knowledge 
that includes research techniques, ethnographic theory, 
and various kinds of cultural descriptions (Moriolkosu 
et al., 2020). 

The research was conducted by taking a location in 
Magelang city. The reason why the researcher chose this 

location is because the local community runs, 
implements and maintains the Nyadran Tradition 
(Purwani & Arvianti, 2020). From the technical side, the 
data will also be obtained more easily because the 
researcher lives in Magelang.  

Accurate data sources and the resulting 
information data as follows: (a) Primary data is the 
source of information data where the author comes 
directly to the location of the incident and obtains 
information from the intended object. In this Nyadran 
Tradition, the author presents primary data that will 
start from the beginning of the Nyadran event or starting 
from preparation, implementation, closing and will 
conduct interviews with local community leaders such 
as Nyadran actors, Stake Hoder and other related 
elements related to this research, (2) Secondary Data If 
primary data is data taken directly. Secondary data is 
data that is not taken directly. Examples are such as the 
author documenting ongoing activities, using books, 
research journals as reference materials from 
researchers. You can also get information by asking for 
existing data from various sources that will be used as 
research locations. 

The steps for collecting data are as follows: (a). 
Observation.  The author will make observations using 
documentation to reveal related facts. So the author 
makes observations and participates directly in the 
Nyadran Tradition, (b) Interview.  Interviews were 
conducted to find out the origin of the Nyadran 
Tradition, how the Nyadran Tradition procession was 
running. Interviews were conducted with local elders, 
cultural observers and nyadran actors who were 
considered as people / parties who knew how the 
Nyadran Tradition was still practiced until now. Many 
do not know about this Nyadran Tradition, (c) 
Documentation. The function of documentation is that 
the author is able to record or record all information 
from resource persons from the object to be studied.  

The author uses data analysis techniques using a 
semiotic study approach as a material to interpret and 
find out the meaning of each Nyadran Procession. The 
author will first describe thoroughly the Nyadran 
procession in Magelang city, what ornaments are used 
during the tradition. In addition, researchers also find 
out how the symbolic meaning of each ornament used 
during Nyadran using theories of symbolic interaction 
to draw conclusions. 

 

Result and Discussion 
 
Chemical Elements and Meanings: A Symbolic Manifestation 
Food Chemistry 

 Banana fruit will experience an increase in sugar 
content along with increased respiration due to the 
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breakdown of starch that occurs. According to 
Mohapatra et al. (2010), when the ripening process 
occurs, the starch content in unripe bananas is 20-30% 
and in ripe bananas it reaches up to 1-2%. The sugar 
content in banana fruit will increase in unripe bananas 
by 1-2% while in ripe bananas it reaches 15-20%.  

The combination that produced the highest 
reduced sugar content was the cocoa leaf steeping 
method with a steeping time of 9 days. This is due to the 
fact that on day 9, the enzymes have not converted much 
of the reduced sugar into other compounds (Anam, 
2011). The use of leaves can produce high CO2 (Dusenge 
et al., 2019; Li et al., 2021). The high CO2 content will 
affect the slow maturation reaction and will also affect 
the low storage temperature (Wakerley et al., 2022). Low 
temperature will slow down the biochemical processes 
(Apandi, 1984). The treatment combination that resulted 
in the lowest reduced sugar content was the control 
method for 3 days.  

The breakdown of polysaccharides in the form of 
amylum (starch substance) into disaccharides (sucrose) 
and monosaccharides in the form of reduced sugars 
(glucose and fructose) occurs during respiration assisted 
by the enzyme amylase. The enzyme amylase plays a 
role in increasing reduced sugar levels in bananas 
during the ripening process (Pujimulyani, 2009). In 
addition, carbohydrates in the form of cellulose assisted 
by cellulase and cellobiase enzymes will degrade the cell 
wall into a simple form until it becomes glucose 
(Fitriningrum et al., 2013). 

 

 
Figure 1. Glucose in bananas as a symbol of life's pleasures 

 
The increased cellulose content will give a sweet 

taste to the banana fruit and affect the decrease of 
phenolic substances that cause a sepet taste (Anam, 

2011). Vitamin C content Using 0.5% ethylene resulted 
in the highest vitamin C content (Figure 1). Growth 
stimulating substances such as ethylene can stimulate 

banana fruit tissue to release ethylene. An exogenous 
increase in ethylene concentration can increase vitamin 
C content. Utami et al. (2016) reported that the use of 
ethylene on plantain caused the highest vitamin C 
content of 8.51 mg/100g. Murtadha et al. (2012) also 
confirmed that the use of ethylene can affect the vitamin 
C content of barangan banana fruit.  

The vitamin C content in jackfruit banana fruits that 
were garnered using cocoa leaves was higher than the 
use of 2 other types of leaves (Lebaka et al., 2021). The 
use of the right dose of leaves is also very influential on 
the maturation of excessive doses can trigger anaerobic 
respiration resulting in a decrease in vitamin C content 
(Prabawati et al., 2008; Prasditio et al., 2023).  

The 6-day ripening treatment showed the highest 
vitamin C content (66.01 mg/100g) in jackfruit banana. 
Ripening of the fruit will result in a decrease in the levels 
of organic acids. The decrease in organic acids is due to 
the conversion of organic acids into sugars. The process 
will be experienced by fruits except for bananas and 
pineapples, where when bananas experience ripening 
until they reach full maturity, vitamin C will continue to 
increase (Sade, 2023; Utami et al., 2016). During the 9-
day ripening period, the vitamin C content decreased 
due to the aging and decay of the bananas. The decrease 
in vitamin C content is due to the process of oxidation 
and biosynthesis of vitamin C (Paciolla et al., 2019). 
Vitamin C will change into L-dehydroascorbate and 
further change into L-diketogulonate. It is during this 
process that vitamin C will become soluble solids so that 
its content in the fruit decreases (Almatsier, 2006; 
Alristina et al., 2021). 

 
Flavors and symbols 

The symbolic meanings contained in each food 
include, 1) white rice means a holy, clean, halal staple 
food that can be enjoyed by everyone regardless of 
degree, 2) ketupat symbolizes admitting mistakes from 
the lust of the world that can be covered by conscience, 
3) tumpeng yellow rice means the source of radiant life 
that gives brightness, glory and prosperity, 4) the 
arrangement of eggs, shallots and chili symbolizes that 
humans all come from eggs live prosperous and 
established from the symbol of red pepper, also red chili 
implies being able to give intelligence and share it, 5) the 
crops are a form of gratitude to God for being given 
grace and fertility in the land of Pulesari so that the 
harvest is abundant, 6) ingkung contained in ambengan 
symbolizes men being tied up by three bad behaviors in 
the world, processed tempeh, crackers, soybean peyek 
and entho-entho as a symbol of complementing the 
world, 7) salak in the form of gunungan symbolizes the 
superior harvest of Pulesari land and as a form of 
gratitude. 
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Figure 2. The element of sweetness in various food offerings. 

 
Food offerings basically only display a maximum of 

two flavors, namely sweet and bitter. the dimetral 
division is to illustrate how life is perfectly paired. 
Sweetness and bitterness are just interchangeable flavors 
in life, even though humans adore to live in sweetness, 
which is a taste filled with pleasure. Even if the 
enjoyment of life is only seen from the point of view of 
fulfilling physical and mental needs.  

 

Conclusion  

 
Sweetness in the context of this study is represented 

by bananas, where the fruit is a fruit that must be present 
in the nyadran event is a symbolic manifestation of the 
sense of happiness experienced by humans. besides that 
the sweetness that comes from banana glucose also 
represents great pleasure as a gift from the Almighty 
God. The results of the study, ethnoscience 
representations appear when the previous artists even 
though they cannot parse the chemical elements of 
coffee that create bitterness. Likewise, in the chemical 
elements of bananas that cause sweetness. Bitter is a 
flavor that in chemistry is caused by the compound 
trigonelline (niacin), which is found in coffee. Sweetness 
is a flavor that, according to chemistry, is caused by 
glucose in bananas. According to the informants, the 
sweet and bitter flavors in the food that must be present 
at the event represent how human life is always filled 
with two dominant feelings, namely bitter which is a 
representative of sadness, difficulty, suffering and 
sweetness which represents pleasure, happiness. 
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