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The documentation of Vanishing Trades in Different Spaces.
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1.0 Scope of Project
1.0 I BERE

Melaka is inscribed as one of the UNESCO World Heritage Sites in Malaysia. With a growing demand
for the tourist trade, most of the buildings are designed to cater to the needs of tourists rather than
focusing on the community aspect. Traditional trades keep the artisanal techniques alive and
encapsulate the true charm of the historical city of Melaka. It is essential to document the vanishing
trades as many of the early traditional trades in Melaka were early entrepreneurs who laid the
foundation for the rise of the modern craftsman, a living connection to the past.
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The project traces the legacy root of the multi-generational family businesses in relation to the food
heritage. The documentation includes two family food trade businesses of Melaka - Donald & Lily
and Ta Chong Popiah, which are famed for being multi-generational family businesses that have
adapted and survived over time.
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It poses the question of how multi-generational family businesses keep their history alive and
relevant for generations to come. The project will also discuss the preservation of the intangible food
heritage with the meaning that architectural spaces hold for the living inhabitants with
documentation work on the traditional trades in different “spaces” across time.
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2.0 Introduction to Hawking Trade in Malaysia
2.0 Ok BT/ RITIENE

Malaysia is one of the few countries in Asia that has recognized street vendors as part of the
country's economic support. The history of street hawkers can be traced back to as early as the
middle of the 19th century since the British colonial era. It was a widely known occupation for both
locals and immigrants to make a livelihood on their own, as it required minimum capital. The
Malaysian Federation of Hawkers and Traders Association was established in 1986 and was generally
responsible for regulating, developing, modernizing, and managing hawkers as per the city's vision.
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According to the Malaysia Local Government Act of 1976, a "hawker" is defined as a person who
travels about selling things or setting up a booth selling goods, including nomadic, stationary, or
temporary hawkers. Street vendors are defined as people selling goods in public spaces without
having a permanently built structure but with a temporary static structure or mobile stall. They were
regularly seen serving food, drinks, vegetables, poultry, and sundries from urban sites beside busy
streets to idyllic seaside locations. The majority of the various categories of hawkers were food
vendors.
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As part of the continuous transformation of street hawking, they have evolved in different spaces and
contributed to the food heritage, evident as part of Malaysia’s diverse cultural history and identity as
a country. The different local food spaces have also represented a density of social practices, based
on nostalgia, memory, and layers of cultural meaning for the community and the food practitioners
from different historical timelines. Different food spaces such as the street, coffee shops, and hawker
centers have the power to evoke collective nostalgic memories of intergenerational bonding, the
ambiance of the place, tastes, and textures. Through the interviews, it can also be reflected that a
defining characteristic of an architectural space is its continuous ability to transform, serving different
meanings for its inhabitants to accommodate changing needs and respond to societal shifts across
time.
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3.0 Historical Development of Donald & Lily
3.0 Donald & Lily iR & &

Donald & Lily is a homegrown Melakan brand. The first generation of Donald & Lily, Lily Lee started
selling local street food with her late husband Donald Tan, on tricycles before setting up the business
at their residence at Heeren Street in the early 1980s. They had operated for 10 years at Heeren
Street before relocating to Kota Syahbandar. Presently, the second generation of Donald & Lily,
Jennifer has pivoted by collaborating with the Bendahari located at 147 Jalan Bendahara as a
platform to share a food legacy. She has also created a virtual presence for the brand by selling her
signature laksa rempah paste and other various food items online.
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3.1 Street Food Hawking as a Form of Survival

3.1 HAXRMER—HMEEFETR

The emergence of street hawking can be viewed as a means of survival with a way of living in society,
which is the need to improve the socio-economy among the hawker community. In the interview with
Donald & Lily, the interviewees shared the experienced growth in the food trade business, with the
beginning of the street food business on a tricycle. The selection of food sold changed daily to cater
to the demands of the different communities. As a mobile catering food business, they moved
around in Melaka, serving porridge to the laborers at the warehouses by the riverside or catering
food for office workers.
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The street food hawking continued from the tricycle business to the physical space of their own
residential shophouse at Heeren Street (Jalan Tun Tan Cheng Lock) (see fig. 1). Its strategic location
attracted tourists and locals alike.
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Fig. 1 A photograph depicting the back of the shophouse at Heeren Street, 2010. (Source: Donald &
Lily)
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Street food hawking provided regular income for the business owner and affordable ready-to-
consume food to the people.
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3.2 Continuation of Family Legacy in Preserving One’s Identity

3.2 fRFKHEIUE = URENAFH

Traditional food practices can connect individuals to our cultural roots and provide a sense of
belonging through cultural heritage. Mrs. Lee, a customer of Donald Lily, remembered the ambience
of the seating and waiting area (see fig. 2 & fig. 3).
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Fig. 2 A photograph depicting the back of the shophouse at Heeren Street, 2010. (Source: Donald &
Lily)
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Fig. 3 A photograph depicting the interior seating of the shophouse at Heeren Street, 2010. (Source:
Donald & Lily)

[E 3] BT 2010 Fi7 =t ENEBENRA .  (FAFE. Donald & Lily)



The food is more than just a collection of ingredients and recipes. It is also a depiction of the people
who contribute to the social and economic fabric across history. With the family legacy and food
recipes, Jennifer relocated the family business to Kota Syahbandar (see fig. 4) . Despite the change
in location, the business continued to expand, adapt, and pivot and is today located in a
collaborative community space presently at 147 Jalan Bendahara. The space now serves as a
platform for her to share her family food legacy, with a snack bar and private dining sessions. This
has allowed Jennifer to preserve the family legacy and illuminate her family’s resilience.
RONMURZRMMRBIENES, ©EME T HE ENHESMEFEMME T AL]. Jennifer Tr&
KIESE = HIGE, KR WTEESHTHIIEAR (WE4) . REMRRETTA, Exkbw
MAERKYT K. BEEIFAE, MSEEAMIT 147 SKEBREENMHXSESE. XM= EIAESL

PEFERERBESNTES, RAENZETNRARBRER, XE Jennifer SUREREXNES, HEE
HE R B R R SR

KEDAI MAKANAN MINUMAN

NYONYA FOOD

— G

Fig. 4 A photograph depicting the back of the shop lot at Kota Syahbandar, 2012. (Source: Donald &
Lily)
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4.1 The Establishment of the Family’s Name in Serving People: Ta Chong
4.1 UABRFAMBIRKEFE: AKX



The Ta Chong family's early intention was to start a business that was able to meet the needs of the
community at large. The business started as a provision shop at Jalan Bunga Raya (see fig. 5) that
was co-owned by various family members. The shop sold the basic necessities of everyday life. The
family then diversified into starting an ice cafe shop in Bunga Raya (see fig. 6). Both the shops were
situated at Malacca's 1st Bazaar Jalan Bunga Raya, which was a gathering place for the early Chinese
to sell goods. From the 1940s-1970s, the shop was known as a place of leisure, a favorite meeting
place for the younger generation who came for local desserts.
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Fig. 5 A photograph depicting the old provision shop at Jalan Bunga Raya, 2023. (Source:

Documentary video of Ta Chong Popiah)
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Fig. 6 A photograph depicting the old ice cream shop at Jalan Bunga Raya, 2023. (Source: Blogger)
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The family made a mark for themselves when they started producing their own brand of ice cream.
The ice-cream was popular with the locals and the British Army during the British colonial times. At
the same time, they also sold imported Western goods and foodstuffs. To cope with changes in the
demands from the community, the business expanded by moving into the tobacco business. In 1964,
the family shifted to Riverside (see fig. 7) as a proper distributor of Rothmans (Rothmans International
plc was a British tobacco manufacturer) and hence established Ta Chong Tobacco Company (A £ 4#
FNE).
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When the UK’s Imperial Tobacco Company and the American Tobacco Company of the United
States entered into a joint venture, the British American Tobacco Company was formed (3 HE).
The policy changed with the cease of distributors around 2017/2018, which ended the tobacco
business. Later on, it was renamed Ta Chong Sendirian Berhad (KA B FR/A E)). It can be observed
that the trades were constantly modernizing to appeal to different demographics of people.
HENFEREAINEENERREASEEML T REMEE/AS) (British American Tobacco
Company) . #Affn, BEE 2017/2018 FEANHEFLELS, BREA4ETZRML, BMEVSHEZLE
R 5k, ZRABIERN "KABMRAT" (Ta Chong Sendirian Berhad) . MAIEUEH, XTI
RETIARAL, MIBEREABRE K.
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Fig. 7 A photograph showing the first generation of the family, Mr. Wong Kia Ming, and the tobacco
business shop at Riverside. (Source: Ta Chong Popiah)
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A photograph showing the tobacco business shop at Jalan Ong Kim Wee. (Source: Ta Chong
Popiah)
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Fig. 8 A group photograph of the Ta Chong Popiah family, Ong Yee Sin, the daughter (left), and
Madam Wong (middle), as well as Madam Wong's husband. (Source: Ta Chong Popiah)
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4.1 Continuation of A Family Legacy in Preserving One’s Identity
4.1 FRRKEXUE™, FIFSMAR

The second generation in the family reinvented the tobacco business into a food business after the
downturn of the tobacco business. The family also preserved their Hainanese identity by operating a
Hainanese-style coffee shop known as Ta Chong Kopitiam (see fig 8).
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To preserve the family’s heritage and legacy, Yee Sin decided to continue the food business. It was
started at the same Kopitiam with her mother, and later on, moved to a shophouse at Jalan
Tengkera to fully operate the popiah business in the new space, While family businesses will evolve
and adapt to keep up with the changing times and communities, intangible assets such as purpose,
family values, and meaningful achievements can act as a strong bridge that spans multiple
generations.
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Fig. 8 A photograph showing the interior of Ta Chong Kopitiam at Jalan Ong Kim Wee. (Source:

Documentary video of Ta Chong Popiah)
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Conclusion
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It is essential to understand the origins, transformation, and future of the food trade. Hopefully, the
history of the food trade can be kept alive and yet still be relevant for generations to come.
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In understanding the origin of the business hawkers’ story, the study of the project has reflected the
emergence of street hawking as a means of survival with a source of income and serving people with
the establishment of the family’s name. With understanding and awareness, there could be
rejuvenation and continuation of the trade with its own identity. The local authority also plays an
important role in managing the hawker's trade in an attempt to ensure their sustainability and to
conserve as part of the intangible heritage in Malaysia. It involves a community-centric planning
approach in ways that best address its community's needs, which includes open discussions with the
hawkers' community to instill a sustainable network and culture among the hawkers in the city.
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