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Abstract 

 
Many people in Yogyakarta like to eat nasi rawon, brongkos rice, or konro soup, whose main spice 
is kluwak. Kluwak is the seed content of the pucung tree fruit (pangium edule reinw), which is 
fermented to convert the cyanide content of the seeds into a safely edible spice. The results of 
observations and interviews state that many people in Yogyakarta (as a research area) no longer 
know the existence of the pucung trees at all, even though the fruit and kluwak are written in the 
Book of Wulang Reh and Wulang Sunu written by King Paku Buwana IV; written on the Javanese 
tembang 'Bapak Pucung.' The number and existence of pucung trees in Yogyakarta are 
increasingly rare and forgotten. If left in its current state, the pucung tree will become extinct. 
That was why the creative idea of researching and making a graphic novel about this spice tree 
emerged. The author collaborated with Aznar Zacky, Yohannes Jatmiko Yuwono, and Viyantoro 
Giri Saputa to present this graphic novel for publication and socialization. The goal is for the wider 
community to recognize black gold (kluwak), care for and preserve this species, and cultivate its 
natural products smartly and ecologically. 
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Abstrak 

 
Banyak orang suka makan nasi rawon, nasi brongkos, atau sop konro yang bumbu utamanya 
kluwak. Kluwak adalah isi biji dari buah pohon pucung (pangium edule reinw) yang difermentasi 
guna mengubah kandungan sianida isi biji pucung jadi bumbu yang aman dikonsumsi. Hasil 
pengamatan dan wawancara menyatakan bahwa banyak orang di Yogyakarta (sebagai wilayah 
penelitian) sudah tidak tahu sama sekali eksistensi pohon pucung, walaupun buah dan kluwak 
tertulis dalam Kitab Wulang Reh dan Wulang Sunu yang ditulis oleh Raja Pabu Buwana IV; tertulis 
pada tembang Jawa ‘Bapak Pucung’. Jumlah dan keberadaan pohon pucung semakin langka dan 
terlupakan. Jika dibiarkan dalam keadaan seperti sekarang ini, pohon pucung akan punah. Karena 
itulah ide kreatif melakukan riset dan pembuatan novel grafik tentng pohon rempah ini muncul. 
Penulis berkerjasama dengan Aznar Zacky, Y. Jatmiko Yuwono, dan  Viyantoro Giri Saputa 
menghadirkan novel grafik ini untuk dipublikasi dan disosialisasi. Tujuannya adalah agar 
masyarakat luas mengenali kembali emas hitam (kluwak); peduli merawat dan melestarikan 
spesies ini; dan membudidayakan hasil alam melalui pohon ini secara cerdas dan ekologis. 
 
Keywords: pucung, kluwak, graphic novel unflattening, brongkos 

 

A. Introduction  

Nowadays, almost everyone actively working or studying in schools or colleges 

is focused on various systems, equipment, and ways of life related to increasingly 
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sophisticated, complex, changeable, and ambiguous technology. Funds, time, and 

attention are focused on and gathering around the problem of internet-based digital 

technology.   

On the other hand, organic, natural, and manual life often escapes public 

attention. Modern life and modernization have made humans avoid nature, flora, and 

fauna. The existence of plants – living beings that provide oxygen to humans and fellow 

creatures – is far from the attention of people today, including Generation Alpha and 

Generation Z.   

In our city, most people ignore the existence and sustainability of trees that shade 

the environment, provide produce for humans, and support the sustainability of the 

environmental ecosystem. The pucung tree, also known as pangium edule, is a species 

that significantly benefits human life and the environment. Its fruit is not only used as a 

spice for various legendary dishes but also as a preservative spice for foodstuffs and 

Natural Dessert Ingredients. Once abundant in our research area, this tree is now a rare 

and endangered species, a loss that would significantly impact our lives and the 

environment, demanding immediate attention and action.  

We undertook a comprehensive study on the pucung tree to address this 

ecological issue. This involved a Thorough literature review, extensive on-site surveys, 

purposeful interviews with local experts, and detailed observations of the tree's visual 

features. We also made a field visit to a remote village in a mountainous area, where we 

met a farmer who demonstrated the process of converting pucung fruit seeds, which were 

previously toxic due to cyanide, into a preservative spice for foodstuffs and a detergent.   

We transformed our insights about the tree, its crops, and the existence of the 

tree in the lives of our community into a graphic novel. We work together as a working 

team, whose members are Aznar Zacky - a conventional comic creator - Y. Jatmiko 

Yuwono, and Vidyantoro Giri Saputra as digital assistants.   

In the process of making this graphic novel, we have more ideas to continue 

working with this model with other species, either spice or herbal plants, as subjects to 

be transformed or transfigure innovatively. Purpose – This research is to bring the 

pucung (pangium) tree - a neglected spice tree – to the attention of environmental art or 

eco-art studies. The fermented seed of the pucung tree, called kluwak, is the main spice 

of several kinds of ethnic cuisines in Indonesia, such as black soup (rawon, East Java), 

konro soup (South Sulawesi), brongkos (in Yogyakarta); other parts of the tree are 
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suitable for several purposes. Unfortunately, like many other spice and herb trees that 

are forgotten, this tree is no longer in the discourse of the community that uses it, at least 

in major cities in Indonesia. From interviews with many students from various regions of 

the country studying at the Indonesian Institute of the Arts Yogyakarta, it can be 

concluded that almost all of them do not know where the seeds come from, what kind of 

trees they are, and how they exist now. This species will likely become extinct due to the 

lack of recognition and preservation efforts. If the current situation is left unchecked, the 

ecological consequence is not only to local people but also to the world botany 

community.  

 

B. The Aim 

To create a graphic novel about the tree, its various usefulness, and its mystery to 

attract public attention to the existence of the tree itself in the world to generate public 

empathy for this species; therefore, many people get interested in recognizing, 

preserving, and cultivating the tree in ecological and intelligent ways, offering hope for 

its sustainability.  

 

C. Methods 

This paper utilizes the theory of multimodality, incorporating methods and 

techniques such as 1. Hunting the presence of trees in chosen areas in Yogyakarta to 

empirically observe the trees, documenting their components and environmental 

context; 2) Studying literature on the practical uses of products derived from this tree in 

daily life and gathering insights from people's responses when asked about the seed and 

the species' existence; 3) collaborating with a comic maker and one digital assistant to 

produce a graphic novel.  

 

D. Findings 

The pucung tree, with its unique components and potential uses, is a fascinating 

subject. The words 'buah pucung' and 'biji pucung' are significantly mentioned in a moral 

guidebook, Serat Wulang Reh, by Raja Paku Buwono IV at the end of the 19th century, 

and in the Javanese old song, the word ‘pucung’ is also mentioned. Some popular Javanese 

cuisines use spices from pucung fruit seeds called 'kluwak,' but ironically, most people in 

the research area no longer know their origin. The number of kluwak trees in the research 
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area is also quite rare, very far from what is known by parents who are still young. Almost 

all components of this tree are functional for practical needs, such as spices, herbal 

medicinal ingredients, and wood, which are suitable for various needs. Its continuity is 

threatened because most people take the seeds and even cut down this tree without 

considering rejuvenating it. If this situation is unchecked, this tree will become extinct in 

the research area, namely in Yogyakarta. Through in-depth observation and visual 

exploration, we can state that the distinctive and unique forms of the components of the 

pucung tree are either used as elements to be assembled or in images that can be used to 

represent anything.  

 

E. Originality/value 

To date, neither eco-art nor eco-design uses the pucung tree as an exclusive 

subject to explore and develop through graphic novel media. However, this graphic novel 

is not the end in itself; it is only the media for generating public eco-awareness that the 

trees are fellow living beings who have the right to live according to their nature and that 

the beauty of trees is when they are still alive for the world survival and the sustainability 

of the ecosystem of the living environment. 
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