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ABSTRAK 

Maria Theresia Vincensina, 22942020016, Pengembangan Usaha Kuliner Lokal 

Sebagai Strategi Pendukung Pariwisata di Desa Umauta Kabupaten Sikka 

(Studi Kasus Pada Sanggar Doka Tawa Tana). Skripsi. Program Sarjana, Program 

Studi Kewirausahaan, Institut Filsafat dan Teknologi Kreatif Ledalero, 2026 

Penelitian ini bertujuan untuk menganalisis pengembangan usaha kuliner lokal 

sebagai strategi pendukung pariwisata di Desa Umauta, Kabupaten Sikka, dengan 

studi kasus pada Sanggar Doka Tawa Tana. Fokus penelitian meliputi kondisi 

usaha kuliner lokal, perannya dalam mendukung pariwisata, serta pengembangan 

yang tepat. Penelitian menggunakan pendekatan kualitatif dengan metode studi 

kasus. Pengumpulan data dilakukan melalui wawancara mendalam, observasi 

partisipatif, dan dokumentasi. Informan ditentukan secara purposive sampling, 

terdiri dari pengelola sanggar, pelaku UMKM kuliner, aparat desa, tokoh 

masyarakat, dan wisatawan. Hasil penelitian menunjukkan bahwa kuliner lokal 

seperti lekun, lawar, moke, dan ubi-ubian memiliki nilai autentisitas budaya yang 

tinggi. Sistem produksi tradisional, penggunaan bahan baku lokal dari hasil kebun, 

serta pengelolaan berbasis kerja sama masyarakat menjadi kekuatan utama. 

Kuliner lokal berperan sebagai daya tarik wisata, memberikan pengalaman 

budaya yang autentik, memperkuat identitas lokal, serta memberikan dampak 

ekonomi bagi masyarakat meskipun masih dalam skala yang sederhana.Kendala 

utama pengembangan meliputi keterbatasan sumber daya manusia, promosi digital 

yang minim, kurangnya inovasi kemasan dan higienitas, infrastruktur jalan yang 

terbatas, serta belum optimalnya dukungan pemerintah desa. Strategi 

pengembangan yang direkomendasikan mencakup inovasi menu dan kemasan, 

penguatan branding kuliner desa, pemanfaatan, digital marketing, pelatihan 

UMKM, kolaborasi antara pemerintah dan masyarakat, serta integrasi kuliner 

dalam paket wisata budaya. Kesimpulannya, usaha kuliner lokal di Desa Umauta 

memiliki potensi besar sebagai pendukung pariwisata berkelanjutan berbasis 

masyarakat, asalkan didukung oleh penguatan kapasitas lokal dan adaptasi terhadap 

kebutuhan pariwisata modern tanpa meninggalkan nilai budaya. 

 

Kata Kunci: Pengembangan Usaha Kuliner, Pariwisata Berbasis Masyarakat, 

Kuliner Lokal, Strategi Pengembangan, Desa UImauta, Sanggar Doka Tawa Tana 



ABSTRACT 

Maria Theresia Vincensina, 22942020016, Local Culinary Business Development 

As A Tourism Support Strategy In Umauta Village, Sikka Regency (Case Study 

Of The Doka Tawa Tana). Thesis. Undergraduate Program, Entrepreneurship 

Study Program, Ledalero Institute of Philosophy and Creative Technology, 2026 

This study aims to analyze the development of local culinary businesses as a 

supporter of tourism strategies in Umauta Village, Sikka Regency, with a case study 

at Sanggar Doka Tawa Tana. The research focuses on the condition of local 

culinary businesses, their role in supporting tourism, and appropriate development. 

The study employed a qualitative approach with a case study method. Data 

collection was conducted through in-depth interviews, participant observation, and 

documentation. Informants were selected using purposive sampling, consisting of 

studio managers, culinary MSMEs, village officials, community leaders, and 

tourists. 

The research results show that local culinary delights such as lekun, lawar, moke, 

and different types of tuber possess high cultural authenticity. Traditional 

production systems, the use of local garden ingredients, and collaborative 

community-based management are key strengths. Local culinary delights serve as 

tourist attractions, providing authentic cultural experiences, strengthening local 

identity, and generating economic impact for the community, albeit on a modest 

scale. The main obstacles in development include limited human resources, minimal 

digital promotion, a lack of packaging and hygiene innovation, limited road 

infrastructure, and suboptimal support from village governments. Recommended 

development strategies include menu and packaging innovation, strengthening 

village culinary branding, leveraging digital marketing, MSME training, 

government-community collaboration, and integrating culinary arts into cultural 

tourism packages. 

In conclusion, local culinary businesses in Umauta Village have significant 

potential to support sustainable, community-based tourism, provided they are 

supported by strengthening local capacity and adapting to modern tourism needs 

without abandoning cultural values. 

 

Keywords: culinary business development, community-based tourism, local 

culinary, development strategy, Umauta Village, Sanggar Doka Tawa Tana 
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