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ABSTRACT

Innovation of Coffee Bali : 
from Aromatherapy to Immune Booster

Ida Ayu Adi Trisnawathi

Balinese Coffee might sound unfamiliar since it is a new player in the premium gourmet world.  Bringing a rich aroma and 
distinctive smoky taste, it has attracted coffee connoisseurs to feel at home on vacation in Bali.  Thanks to the mineral-rich 
volcanic soil, practices involving natural fertilizers and plantings method according to the Tri Hita Karana concept.  Coffee has a 
distinctive flavors to hook its audience, creating many coffee-drinking cultures in most countries, including Indonesia.  Coffee 
can be consumed as a beverage or processed into other products without reducing its high selling value. Many innovations to 
turn coffee beans into perfume, aromatherapy, and coffee bean accessories have been highly-demanded.  Taking advantage 
of the uprising prestige of coffee, the Governor of Bali Wayan Koster also proposed an idea that herbal drink experts doubted, 
namely mixing Coffee with Balinese arak. However, expert doubted the Governor’s proposal and advised the public to look for 
other herbal drinks references.
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BACKGROUND
Visiting Bali to behold its breathtaking 
beach, tasting its traditional culinary 
varieties, or capturing precious moments 
in unique and beautiful places might 
be common for mainstream tourists.  
However, it might be worth the time if 
someone tries to capture their special 
moment in Bali through a journey: 
starting from a warm cup of Balinese 
Coffee. Balinese Coffee might sound 
unfamiliar since it is a new player in the 
premium gourmet world. Bringing a rich 
aroma and distinctive smoky taste, it 
has attracted coffee connoisseurs to feel 
at home on vacation in Bali.  Thanks to 
the mineral-rich volcanic soil, practices 
involving natural fertilizers and plantings 
method according to the Tri Hita Karana 
concept.1

The Dutch introduced coffee to the 
Indonesian archipelago, which started 
their coffee plantations around their 
colonies.  In the 17th to 18th century, they 
rapidly expanded the production to other 
parts of Indonesia.2 National Coffee 
Consumption in 2016-2021, according 
to the Ministry of Agriculture’s Data 
and Information Systems, showed that 

national coffee consumption in 2016 alone 
reached 250 thousand.3

Before, The development of coffee is 
only limited to the tourism and plantation 
sectors. However, today coffee has 
become a skyrocketing commodity; its 
use is increasingly widespread.  Not only 
consumed as a variety of drinks, but coffee 
is also available in accessories that absorb 
aroma, aromatherapy, coffee perfume, and 
tea from coffee grounds. Furthermore, 
a recent controversial proposal was 
conveyed by Governor of Bali, Wayan 
Koster, to mix Coffee and Balinese spirit 
(arak). He claimed the drink effectively 
boosts the immune system in fighting 
against COVID – 19 Virus.

The Journey of Coffee Plantation in 
Kintamani
Like wine and tobacco, coffee has a 
long period history in Indonesia. Many 
people have been involved in this high 
charisma plant processing phase; thus, 
it generates millions of jobs.  Through a 
simple processed beverage, It has shaped 
many cultures, customs and traditions 
around the globe.  Many countries such 
as Finland, Norway, the Netherlands, 

and Indonesia4 treated coffee as a social 
drink. Their communities enjoy a sip of 
coffee as a symbol of togetherness on 
most occasions.  During the colonialism 
period, the Dutch brought the Coffee 
plant to the archipelago.  Initially, they 
cultivated the plantations around their 
territory in Batavia (now Jakarta) until 
they decided to expand the production of 
the beans to other parts of Indonesia in the 
17th and 18th centuries.  Indonesia has an 
ideal climate for coffee production.  Thus 
the plantations were quickly established 
in different areas around Java, Sumatra, 
and Sulawesi.  Today, coffee is one of 
the leading commodities of 40 national 
commodities.

In recent years, numerous coffee 
connoisseurs around the globe have been 
widely discussed, hunted, and tasted 
one of the finest coffee beans from Bali, 
Kintamani Coffee.  There are two well-
known coffee origins in Bali: Kintamani 
Coffee and Banyuatis Coffee.  Its authentic 
region characteristics, taste, and aroma 
distinguish these two origins.  In Bali, the 
farmer of Kintamani cultivates the arabica 
coffee, while in Banyuatis, the farmer 
plants robusta coffee.  Bangli Regency has 
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the communities try to find other plants 
that can significantly impact their income, 
and the citrus plant was chosen.  The Head 
of Ulian Village and owner of the Arca 
Coffee bean and citrus processing center, 
I Wayan Kandel, said that planting citrus 
trees were easy to grow with high yields.  
Unexpectedly, the decision brought 
Kintamani Coffee has been awarded a 
geographical indication certificate in 2008 
as a citrus-flavored coffee.8

In Bali, coffee beans have become the 
region’s primary commodities. Plantation 
Statistics of Bali Province show an increase 
in   Arabica coffee plantations in the 2009 
period of 8,205 hectares, increasing to 
13,155 hectares in 2014.10 Along with the 
increase in plantation area, the total export 
of Bali Arabica coffee from January to 
October 2019 was 43.46 tons with a value 
of Rp. 4.8 billion.  In the same period in 
2018, only 32.8 tons worth Rp 2.8 billion.11 
In addition to the unique Kintamani 
coffee, seven other types of coffee are 
cultivated with distinctive characteristics 
of each region.12 Nevertheless, coffee 
consumption in 2016-2021 from the Center 
for Agricultural Data and Information 
Systems at the Ministry of Agriculture 
shows that national coffee consumption in 
2016 reached 250 thousand tons and grew 
by 10.54% to 276 thousand tons.  During 
the 2016-2021 period, coffee consumption 
in Indonesia is predicted to grow by an 
average of 8.22% per year.  High coffee 
consumption is a sign that the enthusiasts 
of the caffeine drink are overflowing.  
Coffee consumption in Indonesia has a 
positive trend, increasing from 2016 to 
2021, indicating that the public favors 
coffee.  Other business actors creatively 
keep inventing many possibilities of the 
Coffee end product but preserve its high 
value.

Product Innovation
A prospective Coffee derivative product 
with high value and high demand is 
aromatherapy, by taking the constituent 
components of coffee, namely coffee oil.13 
The number of chemical elements in 
coffee, such as caffeine, chlorogenic acid, 
trigonelline, carbohydrates, fats, amino 
acids, organic acids, minerals, and volatile 
aromas, can produce aromatherapy effects.  
Robusta variety contains the highest oil 

Figure1.5 Coffee Farm in Java during colonialism period. 

Figure 2.9  Kintamani Arabica Coffee captivated its market with its distinguished citrus 
aroma.

a suitable agro-climate for the growth of 
Arabica variety. Its area is between 900 
m - 1700 m above sea level and has a 
temperature between 16 C - 20 C.6 Among 
four other sub-districts in the Bangli 
regency, Kintamani has been the most 
suitable agro-climate for growing Arabica 
coffee for years.7

Kintamani Arabica Coffee captivated its 
market with its distinguished citrus aroma.  
The “fruity” taste emerged from the beans 

drying process and was influenced by the 
citrus plantation around the coffee farm.  
For years, the Kintamani farmers have 
widely cultivated citrus plants on the same 
land as their coffee plants.  For instance, 
in Ulian Village, the practice has begun 
since the early 1990s. Before the 1990s, 
coffee plants were planted with Leucaena 
leucocephala shade trees. However, the 
side plants could not provide significant 
economic benefits for society. Therefore, 
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content compared to the other types, 
around 10%.  The oil is extracted from dry 
coffee beans or roasted coffee beans. The 
extracted Coffee oil can also be used as a 
flavoring instead of aromatherapy. The 
use of coffee oil in products such as food, 
beverages and even skincare is common.  
Especially skincare products, apart from 
the benefits obtained, the distinctive 
aroma can give a therapeutic effect.  Seeing 
these potentials, coffee oil deserves to be 
a candidate as a natural air freshener with 
aromatherapy.14

Aromatherapy can also help us improve 
our performance in activities. A study 
shows that the smell of coffee can sharpen 
the brain in certain situations. More 
specifically, the researchers divided 114 
students into two groups to answer math 
questions from the Graduate Management 
Admission Test (GMAT). The results 
stated that one of the groups exposed to 
the smell of coffee while doing the test 
scored higher. In addition, the students 
who were exposed to the coffee aroma 
claimed they could answer the questions 
well.  According to the researchers, this has 
to do with the ‘placebo effect,’ a condition 
in which a person expects an increase 
in performance and ultimately leads to 
better results.  The sense of smell is one of 
the most powerful senses.  Furthermore, 
Corporate leaders, architects, and retail 

managers can use the aroma of coffee to 
improve employee performance.

Coffee Liquor: Bali Governor’s 
suggestion to Fight COVID 19 
Coffee can also be mixed and matched 
with other beverages. Recently, The 
Governor of Bali, Wayan Koster, during a 
meeting with village heads throughout the 
province of Bali, stated that to maintain 
health during the COVID-19 Pandemic, 
he suggested drinking black coffee without 
sugar, then mixed it with Balinese spirit 
(arak). The governor admitted that he 
often mixes coffee without sugar with arak 
to maintain his health.  In addition to arak, 
coffee can be combined with palm wine 
(tuak). “Please, adjust to your personal 
preferences,” said Koster.16

Arak is an alcoholic drink made from 
sap and traditionally processed by arak 
farmers.  The liquid is a result of the 
fermentation process and distillation. It 
is said to contain good bacteria beneficial 
for increasing immunity.  However, does it 
positively impact someone’s health when 
combining coffee and arak?  The Bali 
Governor’s statement received feedback 
from Herbal Drinks Expert Dr. Ingrid 
Tania.  “Although it is produced through 
fermentation, arak is high in alcohol 
content.  Thus, the result of coffee mixed 

with Balinese spirit cannot be verified 
whether it would truly boost the immunity 
or not”.  However, based on research data 
from foreign experts, alcohol does reduce 
immunity and interfere with the body’s 
vitality.

Ingrid Tania explained that one 
hand, the fermentation process does 
produce good bacteria that may increase 
immunity. However, fermented drinks 
that increase immunity should not contain 
high alcohol levels, such as arak or tuak.  
Furthermore, the Association of Doctors 
for Traditional Medicine and Herbal 
Medicine Chairperson added that coffee 
is indeed an antioxidant drink that can 
prevent cell damage in the body.  There are 
chemical compounds in the beverage that 
counteract free radicals. Albeit its caffeine 
content, if excessively consumed, is not 
good for someone’s health.

However, She doubted that coffee 
could produce the same properties in the 
human body when mixed with alcoholic 
beverages. Because of its high alcohol 
content, Ingrid suspected Balinese 
wine could reduce immunity. Another 
preference that she suggests, apart from 
making a concoction of unknown benefits 
and effects on the body, would be better 
to eat foods or drinks rich in spices to 
increase immunity in the body.  While for 
the coffee-arak beverage, It is necessary to 
conduct further study to find the verified 
result.18

CONCLUSION
Coffee has a distinctive flavors to hook its 
audience, creating many coffee-drinking 
cultures in most countries, including 
Indonesia.  Coffee can be consumed as a 
beverage or processed into other products 
without reducing its high selling value. 
Many innovations to turn coffee beans into 
perfume, aromatherapy, and coffee bean 
accessories have been highly-demanded.  
Taking advantage of the uprising prestige 
of coffee, the Governor of Bali Wayan 
Koster also proposed an idea that herbal 
drink experts doubted, namely mixing 
Coffee with Balinese arak. However, 
expert doubted the Governor’s proposal 
and advised the public to look for other 
herbal drinks references.

Figure 3.17 The Governor of Bali, Wayan Koster, suggested drinking black coffee without 
sugar and then mixing it with Balinese spirit (arak) to maintain health during 
the COVID-19 Pandemic.

http://dx.doi.org/10.36675/btj.v5i2.59


40

ORIGINAL ARTICLE

Bali Tourism Journal 2021; 5(2): 37-40 | doi: 10.36675/btj.v5i2.59

REFERENCES
1.  Karyati NK, Suryathi NW. Implementasi 

Kearifan Lokal Tri Hita Karana dalam Menjaga 
Keberlanjutan Pertanian Kopi Pada Subak 
Abian Tri Guna Karya Kintamani Bangli. 
dwijenAGRO. 2018 May 5;8(1):35-47.

2.  SN Khairunnisa. Sejarah Masuknya Kopi 
di Indonesia, Belanda Bawa Benih Arabika 
ke Jawa. Kompas[dot]com. 2020. Available 
at URL: https://www.kompas.com/food/
re a d / 2 0 2 0 / 1 0 / 0 1 / 1 7 0 7 0 0 4 7 5 / s e j a r a h -
masuknya-kopi-di-indonesia-belanda-bawa-
benih-arabika-ke-jawa?page=all. 

3.  Pusat Data dan Sistem Informasi Pertanian 
Kementerian Pertanian. 2018. Available 
at URL: https://databoks.katadata.co.id/
datapublish/2018/07/31/2021-konsumsi-kopi-
indonesia-diprediksi-mencapai-370-ribu-ton 

4.  Kustiari R. Perkembangan pasar kopi dunia dan 
implikasinya bagi Indonesia. 2007. Available 
at URL: http://repository.pertanian.go.id/
handle/123456789/5175 

5.  Image from E Satya ‘Menguak Sejarah Kopi 
di Indonesia’. Kumparan. 2019. Available 
at URL: https://kumparan.com/edwien-
satya/menguak-sejarah-kopi-di-indones
ia-1552242356538774695/2 

6.  Najiyati S, Danarti. Kopi: budidaya dan 
penanganan lepas panen. Penebar Swandaya; 
1990.

7.  HERYANA IP, SUDARMA IM, PUTRA IG. 
Perbandingan Pendapatan antara Usahatani 

Kopi dan Usahatani Jeruk di Desa Serai 
Kecamatan Kintamani Kabupaten Bangli. 
Journal of Agribusiness and Agritourism. 
2016;5(1):1-9.

8.   Mawardi S. Advantages, constraints and key 
success factors in establishing origin-and 
tradition-linked quality signs: the case of 
Kintamani Bali Arabica coffee geographical 
indication, Indonesia.  Case study on quality 
products linked to geographical origin in Asia 
carried out for FAO, Indonesian Coffee and 
Cocoa Research Institute.  2009 May 25.

9.   Image of Kedai Ngopi. Sadakoffie. 2021.  
Available at URL: https://www.sadakoffie.com/
karakter-dominan-kopi-kintamani/ 

10.  Priantara ID, Mulyani S, Satriawan IK. 
Analisis nilai tambah pengolahan kopi arabika 
Kintamani Bangli. Jurnal Rekayasa dan 
Manajemen Agroindustri. 2016 Dec;4(4):33-42.

11.  Martauli ED.  Analysis of coffee production 
in Indonesia.  JASc (Journal of Agribusiness 
Sciences).  2018 Jul 4;1(2):112-20.

12.  Rahardjo P. Kopi. Penebar Swadaya Grup; 2012.
13.  Pratiwi RI, Hanif M. Pengaruh Rasio Pelarut 

terhadap Limbah Biji Kopi Robusta pada 
Ekstraksi Kandungan Minyak Menggunakan 
n-Heksana sebagai Pelarut. 2017. Available at 
URL: http://repository.lppm.unila.ac.id/id/
eprint/4432 

14.  Mahriani SW, Utami ET. Diversifikasi Produk 
Olahan Limbah Biji Kopi Robusta (Coffea 
canephora) Menjadi Pengharum Ruangan 

Aroma Terapi. 2020. Available at URL: https://
jurnal.unej.ac.id/index.php/WRTP/article/
download/17121/8325 

15.  Appearing for GMAT?  Make sure you drink 
lots of coffee.  Medibulletin[dot]com. 2018.  
Available at URL: https://medibulletin.com/
appearing-for-gmat-make-sure-you-drink-
lots-of-coffee/ 

16.   S Suadnyana. Gubernur Bali Ajak Kades-Lurah 
Minum Kopi Campur Arak Biar Sehat Saat 
PPKM. Detik[dot]com. 2021. Available URL: 
https://news.detik.com/berita/d-5640533/
gubernur-bali-ajak-kades-lurah-minum-kopi-
campur-arak-biar-sehat-saat-ppkm 

17. Image from Beritabali ‘De Gadjah 
Gencar Promosikan Kopi Plus Arak, Ini 
Alasannya’. Berita Bali. 2021. Available at 
URL: https://www.news.beritabali.com/
read/2021/07/24/202107240016/de-gadjah-
gencar-promosikan-kopi-plus-arak-ini-
alasannya 

18.  Ray. Ahli Ungkap Efek Saran Gubernur 
Bali Minum Kopi Dicampur Arak Buat Jaga 
Imunitas. Asumsi. 2021. Available URL: https://
asumsi.co/post/ahli-ungkap-efek-saran-
gubernur-bali-minum-kopi-dicampur-arak-
buat-jaga-imunitas 

http://dx.doi.org/10.36675/btj.v5i2.59
https://www.kompas.com/food/read/2020/10/01/170700475/sejarah-masuknya-kopi-di-indonesia-belanda-baw
https://www.kompas.com/food/read/2020/10/01/170700475/sejarah-masuknya-kopi-di-indonesia-belanda-baw
https://www.kompas.com/food/read/2020/10/01/170700475/sejarah-masuknya-kopi-di-indonesia-belanda-baw
https://www.kompas.com/food/read/2020/10/01/170700475/sejarah-masuknya-kopi-di-indonesia-belanda-baw
https://databoks.katadata.co.id/datapublish/2018/07/31/2021-konsumsi-kopi-indonesia-diprediksi-menca
https://databoks.katadata.co.id/datapublish/2018/07/31/2021-konsumsi-kopi-indonesia-diprediksi-menca
https://databoks.katadata.co.id/datapublish/2018/07/31/2021-konsumsi-kopi-indonesia-diprediksi-menca
http://repository.pertanian.go.id/handle/123456789/5175
http://repository.pertanian.go.id/handle/123456789/5175
https://kumparan.com/edwien-satya/menguak-sejarah-kopi-di-indonesia-1552242356538774695/2
https://kumparan.com/edwien-satya/menguak-sejarah-kopi-di-indonesia-1552242356538774695/2
https://kumparan.com/edwien-satya/menguak-sejarah-kopi-di-indonesia-1552242356538774695/2
https://www.sadakoffie.com/karakter-dominan-kopi-kintamani/
https://www.sadakoffie.com/karakter-dominan-kopi-kintamani/
http://repository.lppm.unila.ac.id/id/eprint/4432 
http://repository.lppm.unila.ac.id/id/eprint/4432 
https://jurnal.unej.ac.id/index.php/WRTP/article/download/17121/8325
https://jurnal.unej.ac.id/index.php/WRTP/article/download/17121/8325
https://jurnal.unej.ac.id/index.php/WRTP/article/download/17121/8325
https://medibulletin.com/appearing-for-gmat-make-sure-you-drink-lots-of-coffee/
https://medibulletin.com/appearing-for-gmat-make-sure-you-drink-lots-of-coffee/
https://medibulletin.com/appearing-for-gmat-make-sure-you-drink-lots-of-coffee/
https://news.detik.com/berita/d-5640533/gubernur-bali-ajak-kades-lurah-minum-kopi-campur-arak-biar-s
https://news.detik.com/berita/d-5640533/gubernur-bali-ajak-kades-lurah-minum-kopi-campur-arak-biar-s
https://news.detik.com/berita/d-5640533/gubernur-bali-ajak-kades-lurah-minum-kopi-campur-arak-biar-s
https://www.news.beritabali.com/read/2021/07/24/202107240016/de-gadjah-gencar-promosikan-kopi-plus-a
https://www.news.beritabali.com/read/2021/07/24/202107240016/de-gadjah-gencar-promosikan-kopi-plus-a
https://www.news.beritabali.com/read/2021/07/24/202107240016/de-gadjah-gencar-promosikan-kopi-plus-a
https://www.news.beritabali.com/read/2021/07/24/202107240016/de-gadjah-gencar-promosikan-kopi-plus-a
https://asumsi.co/post/ahli-ungkap-efek-saran-gubernur-bali-minum-kopi-dicampur-arak-buat-jaga-imuni
https://asumsi.co/post/ahli-ungkap-efek-saran-gubernur-bali-minum-kopi-dicampur-arak-buat-jaga-imuni
https://asumsi.co/post/ahli-ungkap-efek-saran-gubernur-bali-minum-kopi-dicampur-arak-buat-jaga-imuni
https://asumsi.co/post/ahli-ungkap-efek-saran-gubernur-bali-minum-kopi-dicampur-arak-buat-jaga-imuni

