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Abstract 

Palm wine (tuak) is a traditional drink recognized worldwide as the traditional drink of Africa, Southeast Asia, and Cen-
tral America. The history of alcoholic beverages in Indonesia is from the prehistoric era and is recorded in Borobudur, 
the largest Buddha temple in Indonesia, built in the eighth century. Although Indonesian society has experienced 
many social and cultural changes, the tradition of tuak production for daily drinks and ceremonies is strong and wide-
spread and has been introduced as a tourism commodity in regions of Indonesia, especially in Bali. However, there 
are significant challenges in improving this traditional drink’s quality and economic value. In this review, we con-
ducted a desktop study and field survey to learn how tuak is part of Indonesian fermented beverage history, espe-
cially in Bali, linked to daily life in most traditional communities and supported by local regulators for the existence 
of this traditional heritage in society and economy. The nutritional composition of tuak comprises monosaccharides 
such as glucose and fructose, disaccharides including sucrose and maltose, organic acids, and bioactive compounds 
encompassing saponins, phenols, terpenoids, alkaloids, and flavonoids. Additionally, tuak contains minerals, alcohols, 
and essential aromatic compounds. The microorganisms engaged in the fermentation process predominantly com-
prise ambient air microbes and plant-associated microbes, with a significant prevalence of Saccharomyces cerevisiae, 
Saccharomyces chevalieri, and Zymomonas mobilis. Additionally, Candida tropicalis yeast is present in the microbial con-
sortium involved in the fermentation. This understanding will provide comprehensive information from a socio-eco-
nomic perspective to preserve production, celebrate culture and to further develop the value of traditional beverages.

Keywords  Tuak Bali, Palm wine, Tuak function, Traditional drink, Indonesian fermented beverage, Cultural heritage, 
Socio-economic development, Tuak ceremony, Tuak chemical composition

*Correspondence:
I Made Sudiana
imad003@brin.go.id
1 Research Center for Environmental and Clean Technology, National 
Research and Innovation Agency (BRIN), KST Samaun Samadikun, 
Bandung 40135, Indonesia
2 Research Center for Applied Microbiology, Research Organization 
for Life Sciences and Environment, National Research and Innovation 
Agency, Cibinong, Bogor 16911, Indonesia
3 Research Center for Biosystematic and Evolution, Research Organization 
for Life Sciences and Environment, National Agency for Research 
and Innovation, Cibinong, Bogor 16911, Indonesia

4 School of Agriculture, Food and Ecosystem Sciences, University 
of Melbourne, Melbourne, VIC 3010, Australia
5 Faculty of Medicine, Malahayati University, Jl. Pramuka No.27, Kemiling 
Permai, Kec. Kemiling, Kota Bandar Lampung, Lampung 35152, Indonesia

http://creativecommons.org/licenses/by/4.0/
http://crossmark.crossref.org/dialog/?doi=10.1186/s42779-024-00221-x&domain=pdf
http://orcid.org/0000-0001-5143-1095


Page 2 of 14Wijaya et al. Journal of Ethnic Foods  (2024) 11:4

Introduction
The tradition of drinking alcoholic beverages can be 
found in almost all societies. This habit reaps the pros 
and cons due to the positive and negative impacts [1]. 
Indonesia has a large and diverse culture, with many 
traditions and religions, and a particular place of palm 
wine/tuak production and consumption. The island 
of Bali was selected for this study as ancient and mod-
ern tradition highly prize tuak production in daily life, 
religious and cultural ceremonies and in tourism. To 
enhance our understanding of the socio-economic value 
and diversity of microorganism of tuak, we conducted 
both desktop and field surveys of palm wine production.

People consume alcoholic beverages for socializing, 
relaxation, cultural and traditional reasons, enhanced 
enjoyment, escapism, and curiosity. In Indonesia, 
although most people are Muslims and do not con-
sume alcoholic beverages, on some islands such as 
Bali, drinking alcohol is typical [2]. Yet, the practice of 
consuming alcoholic beverages in Indonesia has both 
advantages and disadvantages, given its adverse conse-
quences [3].

Tuak, a well-known traditional alcoholic beverage, is 
derived from the sap of various palm tree species rich 
in sugar, which varies depending on the geographical 
location. Tuak contains ethanol content of approxi-
mately 4% and is classified as an alcoholic beverage. 
Fermented palm sap beverages are found globally, espe-
cially in Africa, Asia, and Central America, and are 
given different names (for example, bandji, taberna, 
toddy) [4]. Within diverse regions of Indonesia, tuak 
has several specific names in local languages (Fig.  1). 
Tuak is primarily produced from the sap of Palmae 
genus plants such as aren (Arenga pinnata Merr), nipah 
(Nypa fruticans), and siwalan (Borassus flabellifer). 
Furthermore, tuak can be produced from rice, corn, 
and gadung Dioscorea hispida Denns. The variation of 
tuak prepared from rice is named as liquid brem (in 
Bali) and baram (among the indigenous ethnic groups 
of Borneo). The word “tuak” is inscribed as “twa” or 
“twak” in ancient Javanese inscriptions and is devoid of 
comparable linguistic evidence in past cultures of other 
nations. Thus, it is highly plausible that the word “tuak” 
originates within the archipelago [3, 5].

Fig. 1  Geographic Distribution of tuak Terminology in Indonesia. This map highlights the diverse names for tuak, a fermented beverage with similar 
attributes, throughout Indonesia. It offers valuable insights into the local terminology and prevalence of this traditional drink, aiding readers 
in understanding its regional distribution. List of marks: 1. Arak; 2. tuak; 3. tuak; 4. Tuo Mbanua; 5. Legen, tuak; 6. tuak; 7. Brem, tuak; 8. Moke; 9. Baram; 
10. Baram; 11. Beram; 12. Saguer, sageru; 13. Ballo; 14. Saguer, sageru; 15. Khewphu, saguer, ballo. The map is sourced and edited from National 
Geography Map data



Page 3 of 14Wijaya et al. Journal of Ethnic Foods  (2024) 11:4	

Tracing the origin of tuak in Indonesia
It is challenging to estimate when tuak was produced and 
became popular among ancient Indonesians, whether 
imported or indigenous knowledge. There are two argu-
ments; the first is that a fermented drink was known in 
Africa and then transferred to Asia by the colonialists 
and then developed in Indonesia. A strong base does not 
support this argument. Based on the inscriptions and pic-
tures of the fermented drink, tuak is represented in the 
reliefs of the Borobudur and Prambanan temples, where 
these temples were constructed in 800 AD, well before 
the start of the colonization of Asia. There is a firm belief 
that tuak is the indigenous knowledge of peoples in this 
region (as indicated by old and ancient script on Well-
Known Conserved Temples) [6].

Temple reliefs in Fig. 2a, b describe the habit of drink-
ing fermented beverages carried out by all levels of soci-
ety, from the lowest class to the king. Based on historical 
records, people around Borobudur and Penataran Tem-
ple generally embraced Buddhism and Hinduism [6]. 
Over subsequent periods, both Hindu and Buddhist 
communities migrated eastwards to regions such as Bali 
and the Lesser Sunda Islands. The modern practice of 
consuming fermented beverages is observed in Bali and 
the eastern regions of Indonesia [7].

Many inscriptions provide substantial evidence regard-
ing the utilization of alcoholic beverages within diverse 
ceremonial and ritual contexts, particularly in the context 
of sima establishment by ruling monarchs spanning the 

realms of Hinduism, Buddhism, and Shiva-Buddhism. 
Noteworthy examples include early documented records, 
as inscribed in Taji (901 AD) and Pangumulan (902 AD), 
detailing the offering of alcoholic beverages (tuak) during 
the formal designation of sima. Beyond the stone inscrip-
tions, historical substantiation regarding the prevalence 
of alcoholic beverages in the Nusantara region, specifi-
cally Java, can be derived from various written sources 
encompassing indigenous works like Negarakertagama 
(1365), Babad Tanah Jawi (1722), Serat Centhini (1814), 
as well as foreign accounts [5]. The historical narrative, 
coupled with an examination of the linguistic and ter-
minological aspects portrayed in the inscriptions and 
chronicles, suggests that diverse ethnic groups inhabiting 
the Nusantara (Indonesia) were exposed to alcoholic bev-
erages through the cultural influence exerted by India [3, 
5].

In addition to Java and Sumatra, ancient inscriptions 
from the ninth-eleventh century mention tuak can also 
be found on the island of Bali, such as the Batur Pura 
Abang A inscription (1011 AD; sheet IIIb 1–2). This 
inscription refers to the customs followed by the local 
population during the ceremonial marriage of a male and 
female horse. Specifically, it offers three baskets of rice, 
fish as available, and three pots of sweet toddy as the bev-
erage, along with three fruits and five bunches of fruits 
[3]. Various inscriptions dating from the 8th to elev-
enth century contain references to the word “twak.” One 
notable example describing tuak in the ancient Javanese 

Fig. 2  Iconographic representation of: a Communal assembly beneath the Arenga Palm (Arenga sp.) with service of the traditional fermented sap 
beverage (tuak); a an artistic relief from Borobudur Temple; b Relief depicting an adult male bearing palm wine: contextualized by adjacent palm 
and fruit flora: a relief from Penataran Temple. These iconographic representations give valuable insights into the historical and cultural importance 
of tuak at communal gatherings in Indonesia. (retrieved from: Private documentation of Prihardhyanto Keim)
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language can be found in the Gulung-Gulung Inscrip-
tion from the Singasari Kingdom era, dated back to the 
ninth century, which loosely translates to “and there are 
sweet desserts, and tuak, and suddenly they add more.” 
Another inscription mentioning tuak is the Taji Inscrip-
tion, written during the ancient Mataram era in the ninth 
century. Most of these inscriptions were created during 
the “Sima” period, from the 8th to eleventh century [8].

Tuak is frequently mentioned in Sima Era Inscrip-
tions, which document significant events in the political 
history of ancient Javanese dynasties. These inscriptions 
serve as valuable sources of information for understand-
ing the broader social, economic, and religious history of 
the period. Sima inscriptions address the establishment 
of freeholds (sīma) for temple complexes, their govern-
ance and provisioning, rituals, and the social structure 
of the associated communities. From a geoarchaeologi-
cal perspective, tuak played a crucial role in shaping the 
archaeological-agricultural landscape of Java during the 
Sima era [9].

Through archaeological and geoarchaeological analy-
sis, it can be concluded that tuak holds significance as 
a symbol of cultural identity and local culinary innova-
tion. Furthermore, the use of tuak as an “official drink” 
in important celebrations or religious rites showcases the 
positive perception of this ancient traditional beverage, 
which may have later evolved due to the influence of new 
cultural values on how people perceive, think, and engage 
with traditional practices [3, 5, 6].

The Cocos nucifera and Arenga pinnata, the primary 
sources of tuak, are widely distributed throughout the 
Austronesian-Melanesian Tropical Archipelago. How-
ever, these plants are typically absent in high-altitude 
regions within volcanic mountain ranges and thrive in 
wetland areas, with notable examples found in the wet-
land basins of Sumatra. Historically, the domestication of 
both plants can be traced back to the era of Sriwijaya, as 
evidenced by the Talang Tuo Inscription from the sixth 
century. This predates the emergence of significant com-
modities in the modern world, such as rubber and palm 
oil [3].

Tuak is part of tradition, culture, and religion
In the presence of alcoholic beverages in traditional cus-
toms in Indonesia, several indicators can be utilized, 
including the values and norms that apply to a particular 
activity, the rules of production, the rules of presentation, 
the actors involved (ritual leaders or beverage mak-
ers), and the recipients of the beverage (deities/ances-
tors, social structures within the ritual, social structures, 
and others) [6]. There are four main activities in which 
traditional alcoholic beverages are present in society, 

namely as a function in rituals, ceremonies, social func-
tions, and environmental adaptation functions. In prac-
tice, these four functions often co-occur, especially in 
communal customary activities involving many people. 
The intended customary activities encompass all human 
activities within the scope of community life, including 
survival activities (acquiring food and beverages), the life 
processes of individuals from birth, childhood, adoles-
cence, family life, parenthood, old age, and death, as well 
as their belief practices.

Ritual functions of tuak
As a ritual function, alcoholic beverages are sometimes 
used as offerings to deities or ancestors, or they may be 
consumed by specific individuals who act as intermediar-
ies, facilitating communication between the spiritual and 
earthly realms as part of a ritual [10, 11]. In such rituals, 
these individuals, often known as shamans or spiritual 
leaders, enter altered states of consciousness, such as 
possession or trance by consuming traditional alcoholic 
beverages and psychoactive plants [12, 13]. During these 
states, they serve as channels, conveying messages and 
insights between the spiritual entities and the people par-
ticipating in the ritual [12]. This practice is deeply rooted 
in various cultural and religious traditions and is believed 
to establish a connection between the human world 
and the divine. Indeed, the influence of tuak gradually 
reduces human control over the physical and mental 
aspects as the influence of tuak lowers the frequency of 
all brain waves [14]. In normal conditions, humans have 
a high frequency, and the influence of tuak reduces that 
frequency. When encountering the same frequency as 
another dimension, humans can communicate with the 
inhabitants of the spiritual realm. Furthermore, humans 
may encounter a state of emptiness beyond that point [3, 
5].

Rituals, such as the kalok and roko molas poco of the 
Flores people, incorporate the traditional alcoholic bev-
erage, moke, derived from the enau tree (Arenga pin-
nata). This tree is chosen through offerings and prayers. 
In the kalok ritual, tribal leaders and elders consume 
moke, symbolizing cooperative commitment [15]. Con-
versely, the roko molas poco ritual involves villagers col-
lecting construction materials; upon return, they are 
offered moke before constructing a new house [16]. This 
ritual underscores the selective production and con-
sumption of alcoholic beverages [3, 5]. Among the Dayak 
Ngaju tribe in Central Kalimantan, the production of 
baram, a fermented rice beverage, involves intricate ritu-
als exclusive to women [17]. The consumption or offering 
of tuak underpins rituals and culture in many places in 
Indonesia.
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Ceremonial uses of tuak
In ceremonies, the presence of alcoholic beverages is 
intended as an expression of gratitude to the creator or 
ancestors for achievements attained by an individual or 
the community as a whole [3, 5]. The traditional Batak 
culture in North Sumatra considers tuak as an offer-
ing for ancestral spirits, deceased individuals, and simi-
lar entities. Tuak comes from sugar palm tree/mayang 
bagot, the origin of this bagot stem is celebrated by the 
Toba Batak people from folklore that has been passed 
down from generation to generation. In this folklore, 
a princess named Sorbajati, also known as Boru Sorba-
jati, was forced by her parents to marry a lizard man she 
did not love [18]. However, due to the pressure exerted 
by her parents, who had accepted a large sum of money, 
Boru Sorbajati requested that drums be played while she 
danced, and her actions would determine her stance for 
the wedding. While dancing inside the house, she sud-
denly leaped into the courtyard and disappeared into the 
ground. Later, Sorbajati transformed into a bagot tree, 
leading to the tuak being called Sorbajati water [19, 20]. 
Since the suicide act was deemed forbidden, tuak was not 
included as an offering to the deities/Gods but presenta-
tion of tuak has expanded to various events of mourning 
and celebration [19, 20]. Initially, tuak was used as a tra-
ditional drink in official traditional ceremonies, funerals, 
weddings, and births [19].

In everyday life, tuak finds prominent usage in the reli-
gious ceremonies of the Hindu community. Seputra [21] 
explains that within these religious ceremonies, tuak is 
employed for metabuh (devotional prayers), serving not 
only as an offering to the divine entity Ida Sang Hyang 
Wasa Widhi but also as an essential complement in the 
mecaru (sacred sacrificial offering to bhuta kala) cer-
emony. This utilization aims to foster harmony within 
the cosmic order, establishing a harmonious relation-
ship between bhuana alit (the human body) and bhuana 
agung (the grand universe). Beyond its role as a religious 
ceremonial component, tuak also fulfills the function of 
an alcoholic beverage, often consumed during religious 
ceremonies and customary practices and even served as a 
refreshing beverage [22, 23].

After the funeral ceremony for someone who has 
grandchildren, the customary ceremony of manuan 
ompu-ompu/raja ni duhutduhut is held the following day. 
This ceremony involves planting various types of plants 
on top of the grave [24]. During this ceremony, water and 
tuak must be poured onto the plants on the grave, but 
nowadays, only water is usually poured [19].

In the Batak Toba society, there is a traditional cere-
mony called manulangi, a formal event for offering food to 
the parents [25]. Descendants of the parents, children and 

grandchildren offer traditional food to their parents. The 
descendants who offer the food seek blessings and advice 
from their parents, and during this occasion, the parents 
distribute their wealth to their descendants. The series of 
manulangi ceremonies are witnessed by extended fam-
ily members and traditional leaders. When offering food 
to the parents, the descendants must also serve drinking 
water and tuak. In the belief of the Batak Toba society, 
water and tuak carry symbolic meanings [25]. Water is 
called tio (clear) and signifies that the descendants who 
offer food to their parents will have clear thinking and 
good offspring. Tuak, on the other hand, is called tonggi 
(sweet) and signifies that the descendants who offer food 
to their parents will receive a good livelihood from God 
[19]. Further, the “tuak tangkasan” ceremony involves the 
groom’s family presenting the finest tuak, traditionally 
unmixed with raru, to the revered bride’s family during a 
dance ritual [26]. Historically, this tuak, gifted by the boru, 
was pure, but contemporary preferences lean toward a 
mixed version. During these ceremonies, the groom’s 
family also provides money to purchase sweet tuak from 
the bride’s side. [19].

Social uses of tuak
For social functions, tuak has fostered social ties, pro-
moted social harmony, strengthened brotherhood, and 
instilled cultural values [27]. Initially, tuak was sold under 
the tree where it was produced, and later it was sold 
at the tuak tapper house. Over time, tuak stalls (tuak 
shops) emerged. The presence of tuak stalls has various 
economic and social functions in the Toba Batak com-
munity, as people usually drink tuak at these tuak stalls. 
Tuak serves individuals as well as the general community. 
For individuals, tuak is believed to be a beneficial bever-
age for health and relieves the mind from the life burden 
[27]. In contrast, for the general community, tuak serves 
as a tool for socializing and is served at every event as 
a way to entertain guests in the Toba Batak community 
[19]. Tuak is a multifunctional product of ancestral her-
itage representing the local wisdom of the Toba Batak 
community.

Karangasem is the largest producer of tuak in Bali, 
where the tradition of metuakan (drinking tuak) has 
been well-known since ancient times. In almost every 
village, residents who work as tuak makers and traders 
can be found. Karangasem tuak is shipped and sold in 
other regions, including Denpasar [28]. Karangasem is 
also known for its traditional arts Genjek and Cakepung, 
in which tuak plays a significant role. The perform-
ers of Genjek and Cakepung take turns drinking tuak 
while singing with mouth music and dancing in circles. 
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These arts are vibrant and full of festive atmosphere [28]. 
Consuming tuak is considered a unifying social activity 
among community members in their shared social inter-
actions and other ceremonies.

Other uses of tuak
Alcoholic beverages are consumed to maintain body 
warmth. This condition applies mainly to those who 
engage in activities in relatively cold or windy environ-
ments. Most ethnic groups in Indonesia do not have 
layered daily clothing like the Chinese or Japanese, to 
provide protection against cold air. The activities of com-
munities in highland regions can be observed in the prac-
tices of Minahasa farmers in Amurang, where they walk 
long distances in the early morning to tend to gardens 
and return in the afternoon. The distance between their 
homes and the gardens can reach up to 5 km. To adapt to 
the cold weather, they consume a flask of Cap Tikus (sopi 
or saguer) before departing to the gardens and another 
flask before returning [3].

In contrast to the farmers in Amurang, who consume 
alcohol in flask-sized portions, Balinese fishermen may 
just take a gulp. In the past, bamboo was the standard 
container used to carry and store tuak. Of course, all 
these community activities cannot be carried out if per-
formed under the influence of alcohol. This local wisdom 
sets an example that there are limits or boundaries in 
consuming alcoholic beverages to avoid reaching a state 
of intoxication [3, 5].

Types of tuak
Tuak can be defined as the result of the spontaneous fer-
mentation of the sweet sap liquid extracted from Coco 
nucifera and Arenga pinnata, widely distributed plants in 
the Austronesian and Melanesian tropical regions. Tuak 
has continued its historical journey from ancient times 
in areas less influenced by Islam in Indonesia. In Islamic 
contexts, the sweet sap of palm trees is primarily trans-
formed into palm sugar, serving as an essential source 
of sucrose [5, 29]. Tuak production is renowned in the 
North Sumatran and Bali regions of Indonesia. Where, 
the production of tuak involves a natural fermentation 
process where one or more types of wood bark or root, 
commonly referred to as raru (Xylocorpus wood bark or 
a variety of forest mangosteen), are introduced to the sap 
water obtained from the inflorescence of the sugar palm 
or other types of palms for some time. Tuak fermentation 
thrives in tropical environments characterized by ample 
sunlight and warm temperatures throughout the day. The 
best tuak is obtained by harvesting sugar sap during the 
early rainy seasons. However, it can be collected through-
out the year, ensuring a consistent taste profile with a 
rich, full-bodied fruity-sour–sweet flavor [5].

Tuak Bali
In Bali, tuak is made from the sap of jake (Arenga 
pinnata/palm sugar) flowers, nyuh (coconut), and ental 
(Borassus flabellifer) trees. Various types of tuak are pro-
duced, such as tuak jake, tuak nyuh, and tuak ental. Tuak 
Jake is predominantly made in Tenganan, Gumung, and 
Bebandem. tuak nyuh is made in areas with many coco-
nut trees, such as Pikat, Pidpid, and Gunaksa. On the 
other hand, tuak ental is well-known in areas abundant 
with ental trees (Borassus flabellifer), such as Merita, 
Culik, Tianyar, and Kubu [21, 28, 30].

Tuak jake has a pleasant taste and neutral characteris-
tics and is quickly processed in the body, leading to fre-
quent urination. Tuak nyuh has a higher alcohol content 
than tuak jake, and drinkers tend to feel dizzy quickly. 
Tuak ental has a higher alcohol content than tuak nyuh, a 
richer taste, and can quickly induce intoxication [28].

The production of tuak jake is time-consuming and can 
take up to 21  days. Production starts with “ngayunan,” 
where the jake flowers are swayed for about an hour. This 
is followed by the “notok” process, where the jake flower 
stalks are repeatedly pounded every day for an hour, last-
ing for two weeks (Fig. 3a). When it is considered mature 
enough, the “nimpagang” process begins, involving slic-
ing the flower stalk and checking for the presence of sap 
(Fig. 3b) [28].

Then, the process continues with “nadah,” where the 
jake flower stalks are tapped using a brengkong, a con-
tainer made from the sheath of a betel palm tree (Areca 
catechu). Each jake flower stalk can produce one breng-
kong each time the sap is collected, done twice a day, in 
the morning and afternoon. Up to ten liters of tuak can 
be obtained in a day and one jake tree can produce tuak 
for up to three months. Collecting nyuh and ental tuak is 
similar to the process for jake tuak [28].

Freshly collected tuak from the tree tastes sweet (tuak 
manis). To enrich flavor tuak is mixed with a unique con-
coction called “lau.” Lau generally influences the taste and 
alcohol content of tuak. The best lau is made from the 
powdered wood of the kutat tree (Ganophyllum falca-
tum) mixed with the powdered bark of the tabia bun chili 
tree (Piper retrofractum). If the preparation of lau is not 
done correctly, the tuak can taste urine-like or sour [28, 
31]. Tuak is most enjoyable when consumed immediately 
after being collected from the tree. People in Karangasem 
are familiar with the taste of “nasak badung” tuak, which 
is slightly bland and slightly sour. There is tuak with a 
more neutral taste, not too old and not too sour, which 
is still enjoyable to drink called “semedah.” Tuak wayah 
refers to tuak that has been stored for one to two days. 
If tuak has been stored for two to three days, it is called 
tuak bayu. However, tuak stored for more than three 
days will turn into vinegar [28, 32].



Page 7 of 14Wijaya et al. Journal of Ethnic Foods  (2024) 11:4	

Tuak artisans introduce additional laru (yeast) to the 
tuak, enhancing the fermentation process and facilitating 
the conversion of more sugar into alcohol. After two days 
of delicate and extensive fermentation and aging, the 
resulting tuak (Fig.  4), with its heightened potency, can 
be subjected to distillation using traditional equipment 
such as earthenware and bamboo distillation apparatus 
to produce arak [5, 32]. The graphical representation 
delineating the procedural steps involved in the produc-
tion of tuak and arak is illustrated in Fig. 4.

Development of palm wine knowledge in terms 
of nutritional and microbial composition
Palm wine’s distinctive whitish hue, effervescence, and 
sweet-acidic flavor profile can be attributed to the lactic-
alcoholic-acetic fermentation processes that occur when 
the sugary sap of palm trees is collected [33]. This fer-
mentation sequence encompasses three primary stages: 
lactic acid fermentation, alcoholic fermentation, and 
acetic fermentation [34]. An interplay and exchange of 
metabolites among the involved microorganisms dictate 
the progression of these stages. As organic acids are pro-
duced, there is a marked increase in total acidity and a 
corresponding pH decline, which subsequently fosters 
the growth and activity of yeasts. Fermentative yeasts 

generate ethanol, setting the stage for acetic acid pro-
duction, facilitated by acetic acid bacteria. This intricate 
microbial cooperation shapes the final character of palm 
wine [4]. Jagadhita et al. [35] describe the composition of 
coconut sap with bioactive compounds such as saponins, 
phenols, and terpenoids identified. Meanwhile, coconut 
tuak possesses a greater number of bioactive compounds 
compared to coconut sap, including saponins, phenols, 
terpenoids, alkaloids, and flavonoids.

Palm sap is a clear liquid with a sugar content between 
10 and 18% w/v, predominantly consisting of sucrose [4]. 
In a representative study, the sap collected from Arenga 
pinnata had a pH 6.285 ± 0.007, total phenolic content 
of 2432 ± 32  µg/g (as gallic acid equivalents), and free 
radical scavenging activity (measured as IC50) of 0.6 mg/
ml. Notably, sucrose was the predominant sugar com-
ponent in the sample [36]. The consistency, color, and 
composition of palm wine undergo significant changes 
as the tapping process progresses. Initial secretions are 
characterized by a sugary content with minimal alcohol 
presence, predominantly comprising sugars like sucrose, 
maltose, glucose, and fructose. As tapping advances, the 
sugars xylose and cellobiose are found, coupled with a 
general decline in sugar levels, which can be attributed 
to the tree’s reduced sugar reserves after felling and leaf 

Fig. 3  Photographic documentation of a tuak tapper in Bali undertaking the a Notok and b Nimpagang processes. This visual representation offers 
readers an insightful glimpse into the meticulous and time-honored art of tuak production in Bali, underscoring the dedication and expertise 
of the tapper. (retrieved from: Private Photographic Documentation)
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extraction. In another study, the sap of A. pinnata was 
close to pH 8. Within a 12-h duration, there is a notice-
able decline in pH, registering values ranging between 
6 and 5 [37]. Alterations in pH can be ascribed to the 
synthesis of organic acids, a consequence of microbial 
metabolic processes. Lactic acid, produced by lactic acid 
bacteria, has been identified as the primary acid respon-
sible for the acidic condition in palm wine [38]. There is 
much variation in palm wine composition given the spe-
cific palm species; the timing of sampling and the method 
of tapping play crucial roles in dictating the sugar dynam-
ics during the tapping process [4].

Numerous methods have been employed to enhance 
the shelf life of palm sap. Traditional preservation 
methods have often hinged on unhygienic and partially 
fermented sap collection techniques. Contemporary 
approaches have delved into utilizing extracts from vari-
ous trees [39], thermal processing such as pasteuriza-
tion and sterilization [40], and the incorporation of both 

natural [41] and chemical preservatives [42]. While ther-
mal treatments, especially pasteurization, have shown 
efficacy in extending sap’s shelf life and preserving key 
nutrients, these processes impact the flavor or color of 
the sap [43]. Natural preservatives, while promising, need 
to be judiciously selected to prevent unfavorable changes 
to the sap’s taste or appearance. Additionally, advanced 
methods, including the use of chitosan and nisin, have 
proven effective and safe in extending shelf life [44, 45]. 
Techniques that employ a combination of pasteurization, 
clarifying agents, and low-temperature storage seem to 
be the most promising, ensuring a prolonged shelf life 
without sacrificing quality [46].

The ethanol content in palm wine is determined by 
an interplay of factors. These include the type of micro-
organisms present, the intrinsic sap composition, the 
specific species of the palm tree, prevailing environmen-
tal conditions, and the methodologies employed in tap-
ping and sample analysis. Among the microorganisms, 

Fig. 4  The traditional process of making palm wine in Bali, particularly in the Karang Asem area, involves several steps. It begins with tapping sap 
from the aren tree (Arenga pinnata) (A). The collected sap is then stored in a bucket called Tuak Manis (B). To enhance the fermentation process, 
laru (usually coconut fiber) or plant bark Pterospermum javanicum is added (C). After fermenting for 10–24 hours, tuak wayah is produced (D). Tuak 
manis and Tuak wayah are then sold by traditional traders (E). Tuak wayah with additional laru’: The drink had lovely soft pink and white colors. (F). 
To create arak with varying alcohol content (18–40%), tuak wayah undergoes distillation (G). Using bamboo, tuak mist is condensed (H). Arak palm 
wine can gracefully age within earthern jars, maintaining its rich flavors and character for a delightful span of two years (I). The final product is set 
for distribution in sleek glass bottles (J). The quality of arak palm wine depends on distillation and condensation techniques, as well as the type 
of firewood used. Notably, arak kelor has a unique taste attributed to the use of Moringa oleifera bark as firewood. (retrieved from: Private 
Photographic Documentation)
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Saccharomyces cerevisiae, Saccharomyces chevalieri, and 
Zymomonas mobilis play pivotal roles in driving the fer-
mentation process, leading to the production of ethanol 
in the palm wine [4]. Candida tropicalis yeast also has 
been recognized as an important microbe responsible for 
the fermentation process in tuak. Notably, fermentation 
tests have revealed that these C. tropicalis isolates can 
generate 6.55% (v/v) and 4.58% ethanol at 30℃ and 42℃, 
respectively [47]. The alcohol content in tuak varies from 
1–60%, depending on the ingredients and place of pro-
duction [2, 48, 49].

The mineral composition of palm wine varies notably 
across different species. For instance, Elaeis guineensis 
palm wine showcases significant concentrations of mag-
nesium and phosphorus [50], along with several other 
minerals in varying amounts, while Phoenix dactylifera 
palm wine is especially rich in potassium, in addition to 
magnesium and phosphorus [51]. Furthermore, the fer-
mentation process in palm wine, facilitated by micro-
bial activities, introduces a range of organic acids and 
alcohols which are not innately present in the sap. These 
metabolites significantly influence the wine’s aroma, 
with research identifying key aromatic compounds 
that give palm wine its distinctive scents, such as etha-
nol, 2–3-methylbutanol, and earthy and fruity under-
tones. Collectively, these studies underscore the rich and 
diverse mineral and aromatic profiles inherent [4]. Tuak 
is a diverse traditional beverages (Table  1), made from 
various plant species and involving many microorganism 
for the fermentation.

It is clear that palm wine has an important meaning in 
people’s lives, especially in Bali. Here, tuak is an insepa-
rable part of traditional and modern community life. 
However, there should be much effort to reduce the neg-
ative nosion of palm wine. Palm wine has strengthened 
family and community relations in Bali and helps the 
lives of poor people, especially people who live on dry 
land with limited resources. Their sole source of income 
is derived from tapping various types of palms, including 
coconut, palmyra, and sugar palm. The farmer are the 
main victims in this limited resources area, since most 
farmer own only 0.2 ha land, with a maximum 12 palm 
trees. For daily life, they only dependent on palm tree, 
to produce palm wine. However, tuak production system 
still faces many problems, one of which is lack of hygiene 
and unstable product quality. Visitor that come to palm 
wine production areas is blessing for the local commu-
nity. Visitors not only interested in witnessing the tra-
ditional life that is still preserved, but also wish to taste 
good quality of palm wine. Hence, we can expect visitor 
contribute to local economic development. This paper 
describe the history of tuak and its socio-economic ben-
efit will help us to give more value to palm wine tuak and 

wish support of all stake holders on enriching socio-eco-
nomic value of tuak.

Conclusion and future directions
Traditional beverage, Palm wine tuak, predominantly 
made in Bali has been well assimilated into local cul-
ture and tradition contributing to livelihood of poor 
communities, especially in North and East Bali. Further 
quality improvement needed for increasing its social 
and economic benefit. More studies into its chemical, 
microbiological, and fermentation properties are vital. 
Understanding the role of microbes and additives, such 
as laru and palm bark, is essential, as is using sanitized 
equipment to prevent wine degradation. Enhanced dis-
tillation and fermentation can reduce methanol levels, 
elevating wine quality. Governmental interventions are 
pivotal in guiding traditional communities and framing 
legal regulations for socio-economic growth. Exploring 
various bark amendments could standardize tuak pro-
duction. Emphasizing bioethanol from sugar palm offers 
socio-environmental benefits. Addressing tuak’s limited 
shelf life through research can extend its trade potential. 
Enhancing the taste and aroma of tuak, with solid scien-
tific understanding, will allow promotion and celebration 
of tuak to support the traditional practices and economic 
stability of life in Indonesia.

Abbreviations
IC50	� Half maximal inhibitory concentration
GAE	� Gallic acids equivalent

Acknowledgements
The authors extend heartfelt thanks to the tuak farmers in Bali, with special 
appreciation for Gunaksa Klungkung, for their generosity in sharing insights 
into the tuak production system and assisting in the collection of field 
information. Gratitude is also expressed to the authorities of Borobudur 
Temple and Penataran Temple, as well as the Ministry of Tourism and Creative 
Economy for providing valuable information. Lastly, sincere appreciation goes 
to Ms. Firyal Aura Qanita, an undergraduate student at Udayana University, for 
her assistance in conducting surveys and documentation.

Author contributions
IMS collected information, drafted the manuscript, proofreads English; AK col-
lected the information on tuak microbiology, maintains the tuak microorgan-
ism collection; TP, KH contributed information on the biochemical properties 
of tuak and edited the manuscript; INS collected information about tuak from 
local communities in Bali and took pictures; LW designed manuscript content, 
discussion and future direction; AP was involved in discussion and field survey; 
All authors read and approved the final manuscript.

Funding
There is no funding received for this study.

Availability of data and materials
All data and materials are included in the paper.

Declarations

Ethics approval and consent to participate
Not applicable.



Page 13 of 14Wijaya et al. Journal of Ethnic Foods  (2024) 11:4	

Consent for publication
The individuals whose photographs were included in Figures 3 and 4 provided 
written informed consent for these images to be published.

Competing interests
All authors declare there is no competing interest regarding this publication.

Received: 4 September 2023   Accepted: 9 January 2024
Published: 1 February 2024

References
	1.	 WHO. Global status report on alcohol 2004. Geneva: World Health Organi-

zation. 2004. Retrieved from: https://​www.​who.​int/​publi​catio​ns/i/​item/​
global-​status-​report-​on-​alcoh​ol-​2004

	2.	 Rahmatiah H. Syariat islam & regulasi minuman beralkohol di Sulawesi 
Selatan, vol. 1. Gowa. Alauddin University Press. 2021. Retrieved from: 
https://​repos​itori.​uin-​alaud​din.​ac.​id/​22647/

	3.	 Menot RM. Budaya minum di indonesia. Jakarta. Yayasan Pustaka Obor 
Indonesia. 2022. https://​books.​google.​co.​id/​books/​about/​Budaya_​
Minum_​di_​Indon​esia.​html?​id=​13KmE​AAAQB​AJ&​redir_​esc=y

	4.	 Santiago-Urbina J, Ruíz-Terán F. Microbiology and biochemistry of 
traditional palm wine produced around the world. Int Food Res J 
2014;21(4):1261–1269. Retrieved from: http://​www.​ifrj.​upm.​edu.​my/​21%​
20(04)%​202014/​1%​20IFRJ%​2021%​20(04)%​202014%​20Ruiz%​20541.​pdf

	5.	 Taqyuddin, Ishander H. Tradition of drinking twa. In: 7th International 
symposium of journal Antropologi Indonesia: 23–26 July 2019 Yogya-
karta. 2019.

	6.	 Jákl J. Alcohol in early java: its social and cultural significance. Leiden Brill. 
2021. https://​doi.​org/​10.​1163/​97890​04417​038.

	7.	 Warren C. Adat and dinas: Balinese communities in the Indonesian state. 
Kuala Lumpur. Oxford University Press. 1993. Retrieved from: https://​
books.​google.​co.​id/​books/​about/​Adat_​and_​Dinas.​html?​id=​EPtvA​
AAAMA​AJ&​redir_​esc=y

	8.	 Jones AMB. Early tenth century Java from the inscriptions, vol. 107. 
Dordrecht: Foris Publication; 1984. https://​doi.​org/​10.​1163/​97890​04486​
812_​001.

	9.	 Atmodjo MSK. The charter of Dayankayu. Bijdragen tot de Taal-, Land-en 
Volkenkunde 1972;128(2/3de Afl):257–280. Retrieved from: https://​www.​
jstor.​org/​stable/​27861​259

	10.	 Yoshida S. Alcoholic beverages and narcotics in the history of civilization. 
Senri Ethnological Studies 2003;64:137–150. Retrieved from: https://​
minpa​ku.​repo.​nii.​ac.​jp/​record/​2743/​files/​SES64_​010.​pdf

	11.	 Guerra-Doce E. The origins of inebriation: archaeological evidence of the 
consumption of fermented beverages and drugs in prehistoric Eurasia. J 
Archaeol Method Theory 2015;22:751–782. http://​www.​jstor.​org/​stable/​
43654​200.

	12.	 Leacock S. Ceremonial drinking in an Afro-Brazilian cult. Am Anthropol 
1964;66(2):344–354. https://​www.​jstor.​org/​stable/​669014

	13.	 Sayin HU. The consumption of psychoactive plants during religious 
rituals: The roots of common symbols and figures in religions and myths. 
NeuroQuantology 2014;12(2):276–296. Retrieved from: https://​kodu.​ut.​
ee/​~hellex/​aya/​kirja​ndus/​vaims​us/​The_​Consu​mption_​of_​Psych​oacti​ve_​
Plants_​D.​pdf

	14.	 Courtney KE, Polich J. Binge drinking effects on EEG in young adult 
humans. Int J Environ Res Public Health. 2010;7(5):2325–36. https://​doi.​
org/​10.​3390/​ijerp​h7052​325.

	15.	 Dominggus H, Pandor P. Menyibak dimensi ekologis dan dimensi huma-
nis upacara roko molas poco dan ensiklik laudato Si’Artikel 89–92. Titian: 
Jurnal Ilmu Humaniora 2022;6(1):23–37. Retrieved from: https://​online-​
journ​al.​unja.​ac.​id/​titian/​artic​le/​view/​15933/​13634

	16.	 Setiadi AH, Nahdatunnisa N, Syah AA-M. Roko Molas Poco” Tradisi mem-
bangun Suku Manggarai dalam upaya pelestarian artefak adat. ANOA: 
Jurnal Pengabdian Masyarakat Fakultas Teknik UM Kendari 2022;1(01):17–
24. Retrieved from: https://​journ​al.​umken​dari.​ac.​id/​index.​php/​anoa/​artic​
le/​view/​95/​40

	17.	 Jemali M, Ngalu R, Jebarus A. Tradisi roko molas poco dalam hubungan-
nya dengan penghargaan terhadap martabat perempuan manggarai. 

Jurnal Pendidikan dan Kebudayaan Missio. 2017;9(2):85–94. https://​doi.​
org/​10.​36928/​jpkm.​v9i2.​122.

	18.	 Simanjuntak BA. Konsepku membangun bangso Batak: manusia, agama, 
dan budaya. Jakarta: Yayasan Pustaka Obor Indonesia; 2012.

	19.	 Firmando HB. Kearifan lokal minuman tradisional tuak dalam merajut har-
moni sosial di Tapanuli Bahagian Utara. Aceh Anthropol J. 2020;4(2):197–
212. https://​doi.​org/​10.​29103/​aaj.​v4i2.​3121.

	20.	 Ikegami S. Tuak dalam masyarakat batak toba. Laporan singkat tentang 
aspek sosial-budaya penggunaan nira. Annual Report of the University 
of Shizuoka Hamamatsu College 1997(11–3):1–8. Retrieved from: https://​
oshika.​u-​shizu​oka-​ken.​ac.​jp/​media/​11_3_​5.​pdf

	21.	 Seputra IK. Metuakan sebagai Ritual Sosial di Desa Nawa Kerti, Kec 
Abang, Kab. Karangasem, Bali. Bali: Universitas Pendidikan Ganesha; 2009.

	22.	 Suwena KR. Menjual tuak (alkohol Bali) sebuah pilihan (tinjauan dari 
perspektif sosial dan ekonomi masyarakat di Desa Datah). Int J Soc Sci 
Bus. 2017;1(1):24–30. https://​doi.​org/​10.​23887/​ijssb.​v1i1.​10163.

	23.	 Sulandra S. Makna ritual bokas bagi Umat Hindu Kaharingan Di Desa 
Kalahien Kecamatan Dusun Selatan Kabupaten Barito Selatan. Tampung 
Penyang 2022;20(1):38–50. Retrieved from: https://​ejour​nal.​iahntp.​ac.​id/​
index.​php/​tampu​ng-​penya​ng/​artic​le/​view/​839/​467

	24.	 Purba S. Upacara pemakaman saurmatua sebagai pendampingan 
berbasis budaya: studi kasus di Desa Hutaraja Kabupaten Humbang 
Hasundutan. Jurnal diakonia. 2022;2(1):52–64. https://​doi.​org/​10.​55199/​
jd.​v2i1.​47.

	25.	 Tamba JE. A description of manulangi natua-tua ceremony by Batak Toba 
Society. Sumatera Utara: Universitas Sumatera Utara; 2019.

	26.	 Sibarani R. The local wisdom on Aren (Arenga pinnata) palm tree in Toba 
Batak tradition of North Sumatera at Lake Toba Area. J Phys: Conf Ser. 
2018;1116(5): 052060. https://​doi.​org/​10.​1088/​1742-​6596/​1116/5/​052060.

	27.	 Fentiana N. Kebiasaan mengkonsumsi tuak dan persepsi sehat 
masyarakat Desa Bukit Selamat Kecamatan Besitang Kabupaten Langkat 
Propinsi Sumatera Utara. Jurnal Ilmiah Universitas Batanghari Jambi. 
2019;19(3):620–2. https://​doi.​org/​10.​33087/​jiubj.​v19i3.​725.

	28.	 Sunarta W. Metuakan, tradisi minum tuak di Karangasem. 2008. https://​
baleb​engong.​id/​metua​kan-​tradi​si-​minum-​tuak-​di-​karan​gasem/. 
Accessed 05 December 2023

	29.	 Saputro AD, Van de Walle D, Dewettinck K. Palm sap sugar: a review. 
Sugar Tech. 2019;21:862–7. https://​doi.​org/​10.​1007/​s12355-​019-​00743-8.

	30.	 Winata IN. Miras dalam tradisi Masyarakat Bali. 2009. https://​baleb​engong.​
id/​miras-​dalam-​tradi​si-​masya​rakat-​bali/. Accessed 05 December 2023

	31.	 Pranadewi PMA. Karakteristik minuman alkohol tradisional tuak kelapa 
karangasem melalui uji organoleptik. Hospitour 2021;5(2):43–53. 
Retrieved from: https://​www.​resea​rchga​te.​net/​publi​cation/​36313​4186_​
Karak​teris​tik_​Minum​an_​Alkoh​ol_​Tradi​sional_​Tuak_​Kelapa_​Karan​gasem_​
Melal​ui_​Uji_​Organ​olept​ik

	32.	 Waisnawa IGNS, Arsani IAA, Rajendra IM, Sudana IM. Inovasi teknologi dan 
optimalisasi proses destilasi untuk produksi arak tradisional Bali. Bhakti 
Persada Jurnal Aplikasi IPTEKS 2022;8(1):69–76. Retrieved from: https://​
ojs2.​pnb.​ac.​id/​index.​php/​BP/​artic​le/​view/​403/​269

	33.	 Ouoba L, Kando C, Parkouda C, Sawadogo-Lingani H, Diawara B, Suther-
land J. The microbiology of Bandji, palm wine of Borassus akeassii from 
Burkina Faso: identification and genotypic diversity of yeasts, lactic acid 
and acetic acid bacteria. J Appl Microbiol. 2012;113(6):1428–41. https://​
doi.​org/​10.​1111/​jam.​12014.

	34.	 Amoa-Awua W, Sampson E, Tano-Debrah K. Growth of yeasts, lactic 
and acetic acid bacteria in palm wine during tapping and fermenta-
tion from felled oil palm (Elaeis guineensis) in Ghana. J Appl Microbiol. 
2007;102(2):599–606. https://​doi.​org/​10.​1111/j.​1365-​2672.​2006.​03074.x.

	35.	 Jagadhita IGAL, Ratnayanti IGAD, Sugiritama IW, Gusti I, Arijana KN. Ana-
lisis fitokimia nira dan tuak kelapa (Cocos nucifera L.). Medika Udayana. 
2022;11(2):65–9. https://​doi.​org/​10.​24843/​MU.​2022.​V11.​i02.​P12.

	36.	 Victor I, Orsat V. Characterization of Arenga pinnata (palm) sugar. Sugar 
Tech. 2018;20:105–9. https://​doi.​org/​10.​1007/​s12355-​017-​0537-3.

	37.	 Victor I, Wikarsa L, Orsat V. Identification of changes in the freshness of 
palm (Arenga pinnata) sap. Sugar Tech. 2023;25(1):250–6. https://​doi.​org/​
10.​1007/​s12355-​022-​01181-9.

	38.	 Chandrasekhar K, Sreevani S, Seshapani P, Pramodhakumari J. A review 
on palm wine. Int J Res Biol Sci 2012;2(1):33–38. Retrieved from: https://​
www.​acade​mia.​edu/​downl​oad/​31064​119/​27_​12v2i1_​5.​pdf

https://www.who.int/publications/i/item/global-status-report-on-alcohol-2004
https://www.who.int/publications/i/item/global-status-report-on-alcohol-2004
https://repositori.uin-alauddin.ac.id/22647/
https://books.google.co.id/books/about/Budaya_Minum_di_Indonesia.html?id=13KmEAAAQBAJ&redir_esc=y
https://books.google.co.id/books/about/Budaya_Minum_di_Indonesia.html?id=13KmEAAAQBAJ&redir_esc=y
http://www.ifrj.upm.edu.my/21%20(04)%202014/1%20IFRJ%2021%20(04)%202014%20Ruiz%20541.pdf
http://www.ifrj.upm.edu.my/21%20(04)%202014/1%20IFRJ%2021%20(04)%202014%20Ruiz%20541.pdf
https://doi.org/10.1163/9789004417038
https://books.google.co.id/books/about/Adat_and_Dinas.html?id=EPtvAAAAMAAJ&redir_esc=y
https://books.google.co.id/books/about/Adat_and_Dinas.html?id=EPtvAAAAMAAJ&redir_esc=y
https://books.google.co.id/books/about/Adat_and_Dinas.html?id=EPtvAAAAMAAJ&redir_esc=y
https://doi.org/10.1163/9789004486812_001
https://doi.org/10.1163/9789004486812_001
https://www.jstor.org/stable/27861259
https://www.jstor.org/stable/27861259
https://minpaku.repo.nii.ac.jp/record/2743/files/SES64_010.pdf
https://minpaku.repo.nii.ac.jp/record/2743/files/SES64_010.pdf
http://www.jstor.org/stable/43654200
http://www.jstor.org/stable/43654200
https://www.jstor.org/stable/669014
https://kodu.ut.ee/~hellex/aya/kirjandus/vaimsus/The_Consumption_of_Psychoactive_Plants_D.pdf
https://kodu.ut.ee/~hellex/aya/kirjandus/vaimsus/The_Consumption_of_Psychoactive_Plants_D.pdf
https://kodu.ut.ee/~hellex/aya/kirjandus/vaimsus/The_Consumption_of_Psychoactive_Plants_D.pdf
https://doi.org/10.3390/ijerph7052325
https://doi.org/10.3390/ijerph7052325
https://online-journal.unja.ac.id/titian/article/view/15933/13634
https://online-journal.unja.ac.id/titian/article/view/15933/13634
https://journal.umkendari.ac.id/index.php/anoa/article/view/95/40
https://journal.umkendari.ac.id/index.php/anoa/article/view/95/40
https://doi.org/10.36928/jpkm.v9i2.122
https://doi.org/10.36928/jpkm.v9i2.122
https://doi.org/10.29103/aaj.v4i2.3121
https://oshika.u-shizuoka-ken.ac.jp/media/11_3_5.pdf
https://oshika.u-shizuoka-ken.ac.jp/media/11_3_5.pdf
https://doi.org/10.23887/ijssb.v1i1.10163
https://ejournal.iahntp.ac.id/index.php/tampung-penyang/article/view/839/467
https://ejournal.iahntp.ac.id/index.php/tampung-penyang/article/view/839/467
https://doi.org/10.55199/jd.v2i1.47
https://doi.org/10.55199/jd.v2i1.47
https://doi.org/10.1088/1742-6596/1116/5/052060
https://doi.org/10.33087/jiubj.v19i3.725
https://balebengong.id/metuakan-tradisi-minum-tuak-di-karangasem/
https://balebengong.id/metuakan-tradisi-minum-tuak-di-karangasem/
https://doi.org/10.1007/s12355-019-00743-8
https://balebengong.id/miras-dalam-tradisi-masyarakat-bali/
https://balebengong.id/miras-dalam-tradisi-masyarakat-bali/
https://www.researchgate.net/publication/363134186_Karakteristik_Minuman_Alkohol_Tradisional_Tuak_Kelapa_Karangasem_Melalui_Uji_Organoleptik
https://www.researchgate.net/publication/363134186_Karakteristik_Minuman_Alkohol_Tradisional_Tuak_Kelapa_Karangasem_Melalui_Uji_Organoleptik
https://www.researchgate.net/publication/363134186_Karakteristik_Minuman_Alkohol_Tradisional_Tuak_Kelapa_Karangasem_Melalui_Uji_Organoleptik
https://ojs2.pnb.ac.id/index.php/BP/article/view/403/269
https://ojs2.pnb.ac.id/index.php/BP/article/view/403/269
https://doi.org/10.1111/jam.12014
https://doi.org/10.1111/jam.12014
https://doi.org/10.1111/j.1365-2672.2006.03074.x
https://doi.org/10.24843/MU.2022.V11.i02.P12
https://doi.org/10.1007/s12355-017-0537-3
https://doi.org/10.1007/s12355-022-01181-9
https://doi.org/10.1007/s12355-022-01181-9
https://www.academia.edu/download/31064119/27_12v2i1_5.pdf
https://www.academia.edu/download/31064119/27_12v2i1_5.pdf


Page 14 of 14Wijaya et al. Journal of Ethnic Foods  (2024) 11:4

	39.	 Ogbulie T, Ogbulie J, Njoku H. Comparative study on the microbiology 
and shelf life stability of palm wine from Elaeis guineensis and Raphia 
hookeri obtained from Okigwe, Nigeria. Afr J Biotechnol 2007;6(7):914–
922. Retrieved from: https://​www.​ajol.​info/​index.​php/​ajb/​artic​le/​view/​
56944/​45348

	40.	 Naknean P, Meenune M. Impact of clarification of palm sap and process-
ing method on the quality of palm sugar syrup (Borassus flabellifer Linn.). 
Sugar Tech. 2015;17:195–203. https://​doi.​org/​10.​1007/​s12355-​014-​0308-3.

	41.	 Ojimelukwe P. Effect of preservation with Saccoglottis gabonensis on the 
biochemistry and sensory attributes of fermenting palm wine. J Food Bio-
chem. 2001;25:411–24. https://​doi.​org/​10.​1111/j.​1745-​4514.​2001.​tb007​
49.x.

	42.	 Threlfall R, Morris J. Using dimethyldicarbonate to minimize sulfur dioxide 
for prevention of fermentation from excessive yeast contamination in 
juice and semi-sweet wine. J Food Sci. 2002;67(7):2758–62. https://​doi.​
org/​10.​1111/j.​1365-​2621.​2002.​tb088​11.x.

	43.	 Dioha I, Olugbemi O, Odin E, Eneji M. Zero additives preservation of 
Raphia palm wine. Int J Biol Chem Sci. 2009;3(6):1258–64. https://​doi.​org/​
10.​4314/​ijbcs.​v3i6.​53144.

	44.	 Naknean P, Jutasukosol K, Mankit T. Utilization of chitosan as an antimi-
crobial agent for pasteurized palm sap (Borassus flabellifer Linn.) during 
storage. J Food Sci Technol. 2015;52:731–41. https://​doi.​org/​10.​1007/​
s13197-​013-​1104-x.

	45.	 Naknean P. Improvement in shelf life and safety of pasteurized palm 
sap (Borassus flabellifer Linn.) by the addition of nisin. J Food Saf. 
2013;33(4):515–25. https://​doi.​org/​10.​1111/​jfs.​12084.

	46.	 Hebbar K, Pandiselvam R, Manikantan M, Arivalagan M, Beegum S, 
Chowdappa P. Palm sap—quality profiles, fermentation chemistry, and 
preservation methods. Sugar Tech. 2018;20(6):621–34. https://​doi.​org/​10.​
1007/​s12355-​018-​0597-z.

	47.	 Hermansyah H, Novia N, Minetaka S, Satoshi H. Candida tropicalis isolated 
from Tuak, a North Sumatera-Indonesian traditional beverage, for 
bioethanol production. Microbiol Biotechnol Lett 2015;43(3):241–248. 
Retrieved from: http://​repos​itory.​unsri.​ac.​id/​id/​eprint/​91447

	48.	 Siahaan MA, Gultom E. Penentuan kadar alkohol pada tuak aren yang 
diperjualbelikan di Nagori Dolok Kecamatan Silau Kahean Kabupaten 
Simalungun Sumatera Utara. Jurnal Kimia Saintek Dan Pendidikan 
2019;3(2):41–44. Retrieved from: http://e-​journ​al.​sari-​mutia​ra.​ac.​id/​index.​
php/​KIMIA/​artic​le/​downl​oad/​958/​786/​3382

	49.	 Aryasa IWT, Artini NPR, Hendrayana IMD. Kadar alkohol pada minuman 
tuak desa sanda kecamatan pupuan kabupaten tabanan bali mengguna-
kan metode kromatografi gas. Jurnal Ilmiah Medicamento. 2019;5(1):33–
8. https://​doi.​org/​10.​36733/​medic​amento.​v5i1.​837.

	50.	 Ezeagu I, Fafunso M, Ejezie F. Biochemical constituents of palmwine. Ecol 
Food Nutr. 2003;42(3):213–22. https://​doi.​org/​10.​1080/​03670​24039​02262​
22.

	51.	 Ben Thabet I, Besbes S, Attia H, Deroanne C, Francis F, Drira N-E, Blecker 
C. Physicochemical characteristics of date sap “lagmi” from Deglet Nour 
palm (Phoenix dactylifera L.). Int J Food Propert. 2009;12(3):659–70. 
https://​doi.​org/​10.​1080/​10942​91080​19935​28.

	52.	 Zai ACK, Daulay MAJ. Makanan Etnis Nias: kajian linguistik kuliner. Jurnal 
Sastra Indonesia (Sasindo) 2023, 12(1):91–105. Retrieved from: https://​
jurnal.​unimed.​ac.​id/​2012/​index.​php/​sasin​do/​artic​le/​downl​oad/​45123/​
21043

	53.	 Zai FR. Tuo nifarö: tinjauan sosiologi hukum tentang kebiasaan orang Nias 
meminum tuak. Fiat Iustitia: Jurnal Hukum. 2022;2(2):211–21. https://​doi.​
org/​10.​54367/​fiat.​v2i2.​1769.

	54.	 Harefa CP. Tuo Nifarö (Studi Etnografi Kearifan Lokal Dalam Proses 
Produksi Tuo Nifarö di Desa Sirete, Kecamatan Gidö, Kabupaten Nias). 
Sumatera Utara: Universitas Sumatera Utara; 2015.

	55.	 Adoe D, Riwu D, Magang M: Analysis of the effect of temperature and 
time of distillation toward bioethanol alcohol content of lontar (Borassus 
Flabellifer) fruit mesocarp. In: SNTTM XVII: 2018. 032–036. Retrieved from: 
http://​prosi​ding.​bkstm.​org/​prosi​ding/​2018/​KE-​05.​pdf

	56.	 Sare Y, Simanjuntak F. Moke, Mosalaki, dan budaya minum Orang Lio. 
In: Budaya minum di Indonesia. Edited by Menot RM. Jakarta: Yayasan 
Pustaka Obor Indonesia; 2022: 169–204.

	57.	 Rahmaniati R, Supramono S. Socio-biological study of the baram drinks 
of the dayak society of the Katingan Region, Central Kalimantan. Anterior 
J. 2014;14(1):101–9. https://​doi.​org/​10.​33084/​anter​ior.​v14i1.​228.

	58.	 Dwiningsih S. Baram dan Dayak Ngaju di Katingan, Kalimantan Tengah. 
In: Budaya Minum di Indonesia. Edited by Menot RM. Jakarta: Yayasan 
Pustaka Obor Indonesia; 2022: 205–244.

	59.	 Firdaus AH, Ari A, Mukhoyyaroh T. Budaya nitik (minum tuak) dalam 
perspektif islam pada masyarakat Tuban. Psycho Aksara: Jurnal Psikologi 
2023;1(1):63–71. Retrieved from: https://​ojs.​unubl​itar.​ac.​id/​index.​php/​
pysch​oaksa​ra/​artic​le/​view/​747/​588

	60.	 Saptandari P, Nurindiani R. Legen dan tuwak: identitas kultural Masyarakat 
Tuban. In: Budaya minum di Indonesia. Edited by Menot RM. Jakarta: 
Yayasan Pustaka Obor Indonesia; 2022: 245–266.

	61.	 Ningsih WT, Sumiatin T. Determinant analysis of factors influencing tuak 
consumption culture on guardian earth through the leininger model 
sunrise approach theory. Medico-Legal Update 2020;20(4):1–5. Retrieved 
from: https://​ijop.​net/​index.​php/​mlu/​artic​le/​downl​oad/​2032/​1796/​3905

	62.	 Tahara T. Ara’ dan budaya maritim Orang Buton. In: Budaya minum di 
Indonesia. Edited by Menot RM. Jakarta: Yayasan Pustaka Obor Indonesia; 
2022: 267–290.

	63.	 Debora C, Tolimba C, Palunggi S, Siregar D, Harefa L. Risk factors for hyper-
tension among adults living in a rural area. Minahasa Jurnal Keperawatan 
Indonesia. 2023;26(1):36–45. https://​doi.​org/​10.​7454/​jki.​v26i1.​2527.

	64.	 Lendo J. Industri kecil kelompok tani cap-tikus masyarakat Desa Tokin 
Baru Kecamatan Motoling Timur Kabupaten Minahasa Selatan. Acta 
diurna komunikasi 2014;3(4):1–15. Retrieved from: https://​ejour​nal.​unsrat.​
ac.​id/​v3/​index.​php/​actad​iurna​komun​ikasi/​artic​le/​view/​5994

	65.	 Pratiknjo MH. Cap tikus: identitas Orang Minahasa. In: Budaya minum di 
Indonesia. Edited by Menot RM. Jakarta: Yayasan Pustaka Obor Indonesia; 
2022: 291–314.

	66.	 Nauw MM. Khewphu: minuman tradisional Orang Sentani. In: Budaya 
minum di Indonesia. Edited by Menot RM. Jakarta: Yayasan Pustaka Obor 
Indonesia; 2022: 315–340.

	67.	 Dadtun YS, Warto S, Pitana TS: Symbolic meaning of drinking ciu in 
paguyuban ngunjuk ciu (pangunci) in Surakarta. In: International 
Conference on Nusantara cultural studies: 2021; Surakarta. Sebelas Maret 
University: 245–251. Retrieved from: https://​repos​itory.​usm.​ac.​id/​files/​
proce​ding/​A021/​A021-​20230​60205​0334.​pdf#​page=​262

	68.	 Anwar Mr, Suwarno S. Kajian potensi industri bioetanol tradisional di 
Kabupaten Banyumas. Techno (Jurnal Fakultas Teknik Universitas Muham-
madiyah Purwokerto) 2009;10(2):68–75. Retrieved from: https://​digit​allib​
rary.​ump.​ac.​id/​514/2/​Tehno%​202009%​20-%​20ind​ustri%​20bio​etanol.​pdf

	69.	 Nela Kususmaningdyah Y. Impelementasi kebijakan pemerintah daerah 
ponorogo tentang pengendalian dan pengawasan terhadap peredaran 
minuman beralkohol dan arak jowo (studi pelaksanaan perda nomor 
2 tahun 2020). Universitas Muhammadiyah Ponorogo; 2021. Retrieved 
from: http://​eprin​ts.​umpo.​ac.​id/​id/​eprint/​7306

	70.	 Abidin Z. Menguak Kampung Arak di Sidolaju Ngawi. 2018. https://​
kumpa​ran.​com/​bangs​aonli​ne/​mengu​ak-​kampu​ng-​arak-​di-​sidol​aju-​
ngawi/​full. Accessed 05 December 2023

	71.	 Idris FP, Kasman N, Asrina A. Pengaruh edukasi terhadap pengetahuan 
dan sikap remaja mengenai konsumsi minuman ballo’ di Desa Tokke 
Kecamatan Malangke Kabupaten Luwu Utara. Window of Health: Jurnal 
Kesehatan. 2023;6(1):11–9. https://​doi.​org/​10.​33096/​woh.​v6i01.​454.

	72.	 Awi M. Ballo Minuman Raja dan Pembangkit Semangat. 2023. https://​
inika​ta.​co.​id/​2023/​04/​14/​ballo-​minum​an-​raja-​dan-​pemba​ngkit-​seman​
gat/. Accessed 05 December 2023

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

https://www.ajol.info/index.php/ajb/article/view/56944/45348
https://www.ajol.info/index.php/ajb/article/view/56944/45348
https://doi.org/10.1007/s12355-014-0308-3
https://doi.org/10.1111/j.1745-4514.2001.tb00749.x
https://doi.org/10.1111/j.1745-4514.2001.tb00749.x
https://doi.org/10.1111/j.1365-2621.2002.tb08811.x
https://doi.org/10.1111/j.1365-2621.2002.tb08811.x
https://doi.org/10.4314/ijbcs.v3i6.53144
https://doi.org/10.4314/ijbcs.v3i6.53144
https://doi.org/10.1007/s13197-013-1104-x
https://doi.org/10.1007/s13197-013-1104-x
https://doi.org/10.1111/jfs.12084
https://doi.org/10.1007/s12355-018-0597-z
https://doi.org/10.1007/s12355-018-0597-z
http://repository.unsri.ac.id/id/eprint/91447
http://e-journal.sari-mutiara.ac.id/index.php/KIMIA/article/download/958/786/3382
http://e-journal.sari-mutiara.ac.id/index.php/KIMIA/article/download/958/786/3382
https://doi.org/10.36733/medicamento.v5i1.837
https://doi.org/10.1080/03670240390226222
https://doi.org/10.1080/03670240390226222
https://doi.org/10.1080/10942910801993528
https://jurnal.unimed.ac.id/2012/index.php/sasindo/article/download/45123/21043
https://jurnal.unimed.ac.id/2012/index.php/sasindo/article/download/45123/21043
https://jurnal.unimed.ac.id/2012/index.php/sasindo/article/download/45123/21043
https://doi.org/10.54367/fiat.v2i2.1769
https://doi.org/10.54367/fiat.v2i2.1769
http://prosiding.bkstm.org/prosiding/2018/KE-05.pdf
https://doi.org/10.33084/anterior.v14i1.228
https://ojs.unublitar.ac.id/index.php/pyschoaksara/article/view/747/588
https://ojs.unublitar.ac.id/index.php/pyschoaksara/article/view/747/588
https://ijop.net/index.php/mlu/article/download/2032/1796/3905
https://doi.org/10.7454/jki.v26i1.2527
https://ejournal.unsrat.ac.id/v3/index.php/actadiurnakomunikasi/article/view/5994
https://ejournal.unsrat.ac.id/v3/index.php/actadiurnakomunikasi/article/view/5994
https://repository.usm.ac.id/files/proceding/A021/A021-20230602050334.pdf#page=262
https://repository.usm.ac.id/files/proceding/A021/A021-20230602050334.pdf#page=262
https://digitallibrary.ump.ac.id/514/2/Tehno%202009%20-%20industri%20bioetanol.pdf
https://digitallibrary.ump.ac.id/514/2/Tehno%202009%20-%20industri%20bioetanol.pdf
http://eprints.umpo.ac.id/id/eprint/7306
https://kumparan.com/bangsaonline/menguak-kampung-arak-di-sidolaju-ngawi/full
https://kumparan.com/bangsaonline/menguak-kampung-arak-di-sidolaju-ngawi/full
https://kumparan.com/bangsaonline/menguak-kampung-arak-di-sidolaju-ngawi/full
https://doi.org/10.33096/woh.v6i01.454
https://inikata.co.id/2023/04/14/ballo-minuman-raja-dan-pembangkit-semangat/
https://inikata.co.id/2023/04/14/ballo-minuman-raja-dan-pembangkit-semangat/
https://inikata.co.id/2023/04/14/ballo-minuman-raja-dan-pembangkit-semangat/

	Cultural, nutritional and microbial perspectives of tuak, a traditional Balinese beverage
	Abstract 
	Introduction
	Tracing the origin of tuak in Indonesia
	Tuak is part of tradition, culture, and religion
	Ritual functions of tuak
	Ceremonial uses of tuak
	Social uses of tuak
	Other uses of tuak

	Types of tuak
	Tuak Bali

	Development of palm wine knowledge in terms of nutritional and microbial composition
	Conclusion and future directions
	Acknowledgements
	References


