
2016
HoB FOREST HONEY

THE SWEETNESS OF LOCAL WISDOM

The forest honey is a potential resource to 
increase the community incomes, especially in the 
rainy season, when the income from the fish catch-
ing is reduced. In addition, the forest honey is also 
a good incentive to maintain the forest, because the 
bees can only produce the honey if the habitat is well-
mantained.

The products which are developed by APDS has received “Organic products certificate” on 
May 11, 2007 by the Board of Indonesian Organic Certification (BIOCert). The certificate was 
given symbolically by the Minister of Forestry of the Republic of Indonesia, on July 16, 2007.

Currently, there are over 200 people involved in the management and utilization of forest 
honey, and the land that was saved by this activity was more than 15,000 hectares.

•	 The system is using a sustainable harvest 
guidelines for the management and utili-
zation of forest honey in conservation and 
indigenous communities forests

•	 The honeycomb harvesting system applies 
the principles and criteria of sustainabil-
ity from production, processing, manage-
ment and marketing sector

•	 The management and utilization of forest 
honey helps the management of conserva-
tion areas in Danau Sentarum National 
Park, an area of   protected and indigenous 
forests

•	 There is decreased levels of threats to bio-
diversity and habitat for flora and fauna

•	 The honey is processed in an organic way 
and using clean equipment

•	 The production is owned by the commu-
nity as a source of income

•	 The trading system is done by the agree-
ment of a fair and transparent between 
producers and distributors 

•	 The products maintain the local tradi-
tions of indigenous people in Kapuas 
Hulu

Forest Honey is a GREEN & FAIR product, because:



The honey products 
range from 12-18 

tons per year. Honey 
products are now widely 
marketed to the interna-
tional level (exports to 

Malaysia: 2015)

Tikung is an artificial 
branch tided securely to the 
trees, where the bees perch 
and set up nests. Through 

the local organization called 
Periau, the community orga-
nizes themselves into periau 
associations to manage and 

utilize forest honey.

An Internal 
Quality Control System 

is done to ensure a high 
quality of honey and 

maintain the productivity 
of the forest itself.

By using the “Sustainable Harvest Method”, the people manage the forest bees 
(Apis dorsata) in a swamp forest alongside the Kapuas River and Sentarum 
Lake. This method is aligned with the community knowledge in Sentarum Lake, 
which by using Tikung.

For further information, please contact:
Periau Association of Sentarum Lake (APDS)
Batu Rawan, Leboyan Nangan Village, 
Selimbau Sub-District

WWF-Indonesia (Pontianak Office)
Jl. Karna Sosial Gg. Wonoyoso II, No. 3 
Pontianak, 78121 Kalimantan Barat, Indonesia



2016
HoB BLACK RICE

THE HEALTHY HERITAGE
COMPOSITION

No Parameter Unit Test Result Test Methods
1 Carbohydrate % 68,7 SNI 01-2891-1992

2 Protein % 6,33 SNI 01-2891-1992

3 Vitamin B1 mg/kg 1,12 HPCL

4 Vitamin B2 mg/kg 4,14 HPCL

5 Vitamin B6 mg/kg <2,0 HPCL

The Bali’ Paddy (Tamambaloh) is a local seed which is cultivated by community for genera-
tions in the border of Kapuas Hulu in Batang Lupar Sub-District. The black rice is now “a most 
wanted product” because of its healthy fiber and protein than regular consumption of rice.

•	 The system of land management and con-
servation of rice seedlings is based on the 
indigenous knowledge 

•	 The system has implemented a quality 
control principles and criteria for sustain-
ability, starting from production systems, 
processing, management and marketing 
sector

•	 The management and utilization of the 
area refer to the conservation and sustain-
able utilization patterns in order to main-
tain and protect the clean water supplies 
and indigenous forest areas, as well as 
conservation/protected forest

•	 Decreased levels of threats to biodiversity 
and habitat for flora and fauna

Black rice is a GREEN & FAIR product, because:

•	 Being processed in an organic way by care-
fully looking to the sanitary equipment

•	 The production is owned by the community 
as a source of income 

•	 The product introduces and maintains the 
original traditions of indigenous people in 
Kapuas Hulu

•	 The product is sold at a fair market price for 
producers with transparent pricing system

•	 The trading system is done by the agreement 
of a fair and transparent between producers 
and distributors

For further information, please contact:
Farmers Group of Labian village, Batang 
Lupar Sub-District, Kapuas Hulu District

WWF-Indonesia (Pontianak Office)
Jl. Karna Sosial Gg. Wonoyoso II, No. 3 
Pontianak, 78121 Kalimantan Barat, Indonesia



2016
HoB BANUAKA BEADS

KEEPER OF TRADITION, 
LOCAL WISDOM AND 

KNOWLEDGE 

The craft bead is an integral part of the culture and 
tradition of the Taman and Tamambaloh Dayaks 
who settled around the Betung Kerihun National 
Park and Danau Sentarum National Park in Kapuas 
Hulu, West Kalimantan.

For Tamambaloh People beads have many sacred 
values. Long before the use of beads become 
part of the tradition, the village elders received 
“command” from the ancestors through dreams 
on the use of beads in various life practices such 
as ceremonies, offerings, marriage, birth, death, or 
farming and harvest activities. Since then, the bead 
has become part of the local tradition.



•	 These products use raw materials 
harvested from the protected areas forest 
of the Betung Kerihun National Park 
and Danau Sentarum National Park in a 
sustainable way. 

•	 The production is owned by the local 
community and generate additional 
income for the womenfolk

•	 Preservation of traditional beads 
production 

•	 This product is sold at a fair market price 
with transparent pricing system

Banuaka Beads is a GREEN & FAIR 
product, because:

WWF-Indonesia (Pontianak Office)
Jl. Karna Sosial Gg. Wonoyoso II, No. 3 
Pontianak, 78121 Kalimantan Barat, Indonesia

For further information, please contact:
Banuaka Beads Craft Centre, 
Dusun Ukit-Ukit, Labian Village, Batang 
Lupar Sub-District, Kapuas Hulu District

The beads forms are very diverse, as adapted 
from the command of Sao Gantung (God 
Almighty). For wedding, they use oval shape 
elongated beads (manik tolang tanjung); 
for a birth ceremony, they use dark brown, 
round-shape beads. As for a welcoming 
ceremony, guests of honour are given multi-
coloured round small beads woven into the 
form of karawit (a local craft).

In the past, the Taman and Tamanbaloh used 
forest products as beads. They used grains 
(arere) that were durable and came in a 
variety of colours. They also used fruit seeds 
- the small ones were called kokorek while 
the large ones were called talope. Today, the 
people integrate these natural materials with 
synthetic beads and weave them following 
ancestral motifs. The outcome is contempo-
rary ethnic designed beads. 


