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International Forum on Maritime Spice Trading
Routes and Cultural Encounters in Indo-Pacific:
Past, Present and Future

Maritime trade routes creating global history for Indo Pacific nations
Web forum on June, 15th-16th 2021 (Zoom platform)
Conference co-hosts: Maranatha Christian University
(Bandung, INDONESIA)
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Preface

The search of spice initiated many expeditions
to find the most effective and productive route
in spice trade. Those expeditions did not only
find the origin of spice producer, but also set up
colonies and even new continents. The route
became significant because along the route,
many nations collide and left many legacies of
life that exist until today. Some of these legacies
are still exist with certain outstanding universal
values, both to the countries and to the whole
world. These irreplaceable values that can be
found in many countries along the spice route
show the wealth of world heritage that needs to
be recognized and preserved.

The Government of the Republic of Indonesia,
through the Ministry of Education and Culture
had registered the Spice Maritime Route
as a world heritage with UNESCO (United
Nations Educational, Scientific, and Cultural
Organization). This is done because many people
have forgotten the Spice Maritime Route as an
identity program for the Indonesian nation.

The efforts of the government to make the Spice
Route a world heritage by Unesco need to get
support from various stakeholders, including
academics and scholars through research from
various disciplines, even across disciplines to
reveal the world cultural heritage produced as a
result of acculturation on the maritime spice route.

il

The solution to this problem is to organize an
academic forum that brings together various
various

Maranatha Christian
support of ICOMOS
Indonesia and the Negeri Spice Foundation held
the “International Forum on Maritime Spice

and scholars from
and ages.

University with the

academics
disciplines

Trading Routes and Cultural Encounters in
Indo-Pacific: Past, Present and Future” on June,
15th — 16th, 2021 (zoom platform).

This forum has attracted delegates from all over
the world; people with wide ranging knowledge
on the issue of maritime spice route. Keynote
speakers and participants share their research
results from various perspectives on topics
related to the spice route. In this proceeding
book, we present several participant papers that
have been presented in the forum. We hope that
the results of the research presented through
the articles in this proceeding can support the
government’s efforts to make the maritime spice
route a world cultural heritage.
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ABSTRACT

The global crisis has become a ubiquitous
phenomenon, so that the world community is
turning to the use of environmentally friendly
materials. Environmentally friendly use can be
through materials obtained from spices. These
spices are often used as cooking spices, such
as turmeric, ginger, pepper, and so on. This
paper describes spices that can function as dyes.
Currently, there are two dyes, namely natural
dyes and synthetic dyes. The dyes that will be
discussed in this paper are natural dyes derived
from spices. One of them is turmeric. This
research was held to examine turmeric’s role as
a natural dye that can be used to dye fabrics and
other media. Qualitative and spice exploration
methods will be used for this research. The
results of this research produce spices that can
be processed into dyes in fabrics.

Keywords: colouring; natural; fabric, turmeric

INTRODUCTION

Textile companies generally use two types of dyes
which are one of the ingredients in the product
manufacture. Some of these dyes are produced
from spices and herbs such as vegetables and
fruits, and some use chemicals. Companies often
use synthetic dyes because of the bright colors,
durability, guaranteed supplies, constant colors,
obtainability, cheap cost, numerous variants and
huge quantities (Pujilestari, 2016).In addition,
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the resulting product is able to attract the
attention of buyers.

However, the whole world is now experiencing
environmental damage as a result of the massive
use of synthetic dyes. Factory effluents, including
dyes containing hazardous chemicals, have
polluted rivers and seas. As a result, the water is
harmful for the environment.

To overcome this, natural dyes are a solution to
the problem of the synthetic dyes’s dangers for the
environment. These dyes have some advantages,
such as the soothing color’s intensity that can
nourish the eyes, color result tends to be soft,
do not cause skin cancer (Okvisia, 2020), less
pollution load, non-toxic (Fakriyah et al., 2015),
and are easy to be decomposed by nature when
being disposed (Pujilestari, 2016). However,
by using natural dyes, it is difficult to find the
desired color, because the results obtained are
not necessarily in line with our expectations or
needs. In addition, the process carried out using
natural dyes tends to take a very long time and
the quality result is not guaranteed perfectly
(Okvisia, 2020).

Natural dyes are obtained from plants such as
fruits and vegetables. Moreover, natural dyes
can be obtained from spices. One of the spices
from Indonesia is turmeric. Turmeric also has a
role as a natural coloring agent. Besides getting
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it easy and the price is cheap, turmeric is also
environmentally friendly.

RESEARCH METHODS

When writing the study, the researcher used
qualitative methods to explore information
on the turmeric plant as a natural dye and an
exploration method for the spices to be researched
(Pandanwangi, n.d.). The subject of this research
is turmeric, the spice that native to Indonesia and
acts as a yellow-colored natural dye. The author
obtains the necessary data by taking, collecting,
and filtering them from research studies. In
collecting data, the author uses a literature
study technique (Pandanwangi, n.d.). This data
collection technique was obtained from internet
searching (Pandanwangi, n.d.).

DISCUSSION

A. Literature Reviews

This research needs guidance and support from
previous research data (Daulay, 2017) once
conducted a study on turmeric regarding the
yellow color density test and characterization
of turmeric concentrate and bay leaf as general
food coloring.Moreover, (Okvisia, 2020) also
conducted a research using turmeric to determine
the resistance of turmeric color on woven yarn
to soap washing, stains, dry rubbing, and wet
rubbing (Fakriyah et al., 2015) also conducted
research on the effect of natural dye turmeric on
batik mori cloth.

Fona & Syafruddin (2016) also conducted a
study of turmeric curcumin extract to test its
fastness in the washing process of dyed textiles
(Fona & Syafruddin, 2016) did a laundry meter
to test the fastness of turmeric natural dyes
when washed. Prasetyaningtyas (2014) once
conducted research on turmeric and soursop leaf
extract in dyeing shantung cloth. Ayuningtias &
Hendrawan (2019) once researched that turmeric
can be used as a paint and can also be applied
to fashion products. Turmeric rhizome can also

183

be used as a natural nail polish dye, as done by
Riyani (2016) because the color produced by
the turmeric rhizome is very concentrated in the
manufacturing process. In addition, this natural
nail polish is safely use for it’s natural content
and does not contain any harmful chemicals.
Thus, nails’shealth can be maintained (Riyani,
2016).

Another study that uses turmeric as a research
material for its role as a natural dye is (Sutara,
2016) did so for a weaving company in Blahbatuh
District, Gianyar Regency. Ramadhani, (2016)
also conducted a research on jumputan cloth dyed
with natural turmeric dye for lessons in arts and
culture at Madrasah Tsanawiyah. For industrial
purposes, Pujilestari (2016) did a research on
turmeric as a natural dye.

B. Turmeric Overview

Turmeric is a spice that originally came from
Indo-Malaysia and India. Turmeric is now
spread to other countries, such as Indonesia,
the Philippines, Taiwan, South Asia, and South
China. Turmeric rhizome is exported to other
countries, such as countries in Europe, Japan,
Hong Kong region, and America (Syukur, 2010).
Turmeric is one of the most wanted spices by
many countries from Europe since the 17th-18th
century AD. Many expeditions were carried
out by European countries to look for spices
from India to Indonesia. There are two types
of turmeric plants, such as yellow turmeric and
white turmeric. Yellow turmeric is commonly
used to meet the needs of the general public.
White turmeric is usually only used in herbal
medicines. Turmeric is a plant from the Kingdom
Plantae, type Curcuma Domestica Val (Riyani,
2016). The turmeric stem’s characteristic is wet
(Riyani, 2016). Turmeric plants can be found
in tropical climates which have an altitude of
approximately 240-1200 meters above sea level
(asl) (Rahardjo & Rostiana, 2005) and has a
rainfall about 2,000 - 4,000 mm/year (Syukur,
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2010). Turmeric can grow up to 1.5 meters
high (Rahardjo & Rostiana, 2005). Turmeric
rhizomes can grow largely if planted in an open
place and received sunlight all day. In general,
the shape of the turmeric rhizome is oval and
long (Prasetyaningtyas, 2014). This spice is a
part of the plant that is often used in obtaining
natural dyes.

Turmeric has many roles, such as cooking
spices, natural medicines, natural dyes, and
cosmetics. All turmeric plants can be used, both
turmeric rhizome and turmeric leaves, because
the functions and roles from turmeric leaves are
similar with turmeric rhizomes.

The role of turmeric rhizome will be described
as follows.

1. Turmeric rhizome is commonly used as a
cooking spice, whether it is still fresh or has been
processed in a factory into turmeric powder,
which is packaged in various types of packaging,
like bottles and sachets. We can find it in almost
all regions of Indonesia because turmeric
rhizome is the basic spice of Indonesian cuisine.
2. Besides for cooking, turmeric rhizome can
also be used as herbal drinks or health drinks
like boiled herbs or processed herbs in a factory
and packaged in bottles and sachets. Turmeric
rhizome or turmeric leaf extract is believed to
be able to cure various types of diseases, such
as curing ulcer disease, overcoming irritation
in the stomach, accelerating the wound healing
process by applying ground turmeric leaf water,
preventing diabetes, and so on. Moreover,
turmeric rhizome can be extracted into essential
oils.

3. Turmeric not only acts as a spice in cooking
and herbal medicines. Turmeric rhizome and
turmeric leaf extract can also be used as natural
dyes, both for food coloring and for textile dyes.
If we don’t have turmeric rhizome, then we
can use dried turmeric leaf extract water which
produces the same color as turmeric rhizome and
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can be used as a natural food coloring.

4. Besides its role as a natural dye, turmeric
rhizome can also be used for cosmetic purposes.
In Europe, turmeric can be processed into
turmeric powder, which will be used in traditional
cosmetics, such as ingredients for body scrubs in
the world of spas and powders (Riyani, 2016).
Turmeric can also be mixed with rice flour (white
rice that has been mashed) and processed into a
cold powder that can reduce acne on the face.
Rice flour’s content has an ability to remove
dead skin cells and turmeric has a role to reduce
inflammation of the skin due to acne (Paradilla
et al., 2020).

Turmeric contains curcumin which is a natural
substance that produces a yellow color. This
natural dye has environmentally friendly
properties, so its role can replace the role of
synthetic dyes that can cause environmental
pollution because synthetic dyes contain
chemicals which are certainly harmful to the
environment. This pollution causes the supply of
clean water to be depleted. These natural dyes
can be applied to various media, such as plain
white cloth, canvas, food, nail polish, textile
paint, watercolor to paint on white paper, and so

on.

The role of turmeric rhizome in painting is
similar to crayons (only cut the turmeric into
pieces, then scratch them directly on the canvas
or paper). In addition, turmeric can also be used
as an ingredient for textile painting as was done
by (Ayuningtias & Hendrawan, 2019). Turmeric
water can also be used as a watercolor that can
be scratched on canvas or paper. The famous
artist who did it is Benny Subiantoro, the lecturer
from the Art and Design Faculty at a university
called Makassar State University or UNM. One
of his paintings, entitled “Ikan” (Fish), uses
natural coloring media from natural ingredients
(turmeric, chocolate, and pandan leaves),
sufficient water, and a mixture of oils on canvas.
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The painting measures 115 x 115 cm and was
made in 2000 (Patriani, 2016).

Apart from Benny Subiantoro, according to
(Sasmita & Kaulam, 2016), there is an artist
from Bali who uses turmeric as a natural dye
for his traditional wayang works called Wayang
Kamasan. His name is I Nyoman Mandra, the
painting expert who is an important icon in
preserving the cultural heritage of his ancestors,
namely the Classical Kamasan Wayang from
Bali. I Nyoman Mandra uses turmeric as one
of the ingredients in making a kind-of-smooth
golden-yellow liquid paint to paint his works.
The steps that he went through were placing
turmeric mixed with anchor glue onto a plate
with a stone roller. After that, turmeric and anchor
were added with enough water and immediately
crushed. After becoming smooth, the mixture
was added with water little by little until it got
the desired-color dough according to taste. After
obtaining what was desired, the dough from the
mixture was allowed to stand for a while until
a precipitation occurred and the liquid released.
After that, the liquid was separated from the
precipitate. This fine golden yellow liquid was
used as a coloring paint for his paintings, namely
the Wayang Kamasan painting, which is one of
the traditional or classical puppets from Bali.

C. Exploration Method

Inthisstudy, researchers will conduct experiments
on making natural dyes from turmeric. This
process is carried out by going through several
stages, such as the fabric mordanting process,
making natural coloring spices from turmeric
process, fabric dyeing, and fabric fixation
process. Before getting started, the materials and
tools that must be prepared will be described as
follows.

Tools and Materials
The experimental preparation for making
turmeric-based natural dyes will be described as

follows:

1. In the process of making cloth mordanting,
the materials used are sufficient water, soda ash,
alum, and plain white cotton cloth measuring 40
x 80 cm. The tools needed are a large pot, stove,
scales, gloves, and a wooden spatula.

2. The materials needed to make natural dyes are
turmeric, enough water, and plain white cotton
cloth that has been mordanted. The tools used
to make natural dyes are a pot, blender, sieve,
tablespoon, a medium or medium size basin, a
wooden spatula, and a stove.

3. After the dyeing process is carried out, the
materials needed for the fixation process are
sufficient water and alum. The tools used in
this fixation process are gloves, scales, and a
medium-sized basin.

Steps of Making Turmeric Natural Dyes
After the materials and tools are prepared, the
process of making natural dyes from turmeric
will be explained as follows:

a. Mordanting Process

The first step is to make mordanting liquid for
plain white cotton fabric so that the fabric can
absorb the yellow dye from turmeric to the
maximum. This process begins by weighing the
ingredients, namely 50 grams of alum, 15 grams
of soda ash, and 300 ml of plain clean water.
After that, the mixed water is put into the pot.
Then, put a plain white cotton cloth into the water
that has been mixed with alum and soda ash and
boil over medium heat for about an hour. After
that, the soaked cloth is left for approximately
12 hours to be processed further(Darmono et al.,
n.d.).
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Picture 1. Mordanting Process
Source: Research Documentation, 2021

b. The Process of Making Natural Dyes from
Turmeric

The process of making natural dyes from turmeric
starts with washing the turmeric until clean.
Turmeric that has been washed are drained. Once
clean, the turmeric is mashed using a blender
little by little and is added with a little water so
the results are smooth. After being mashed, the
turmeric is put in a saucepan and boiled until the
water boils while being stirred with a wooden
spatula. After boiling, let stand for a while, then
the turmeric water is filtered to separate it from
the dregs (Darmono et al., n.d.).
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Picture 2. Mashing Turmeric with Blender Process

Source: Research Documentation, 2021

Picture 3. After being mashed, the turmeric is boiled until

it boils. Source: Research Documentation, 2021
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Picture 4. After boiling, the turmeric is filtered

Source: Research Documentation, 2021

¢. Plain White Cotton Fabric Dyeing Process
on Natural Turmeric Dye

Plain white cotton cloth that has been mordanted
is dipped in turmeric water for 5 minutes until
all parts of the cloth are completely submerged.
After that, the cloth is drained to dry (Darmono
etal., n.d.).

: :*._._a~ - '

Picture 5. The process of dyeing cloth in turmeric water

Source: Research Documentation, 2021

d. Fixation Process

After being dyed with natural turmeric dye,
the cloth must be fixed to avoid fading, so the
color can last longer. This process starts from
preparing 50 grams of alum which is added to
1 liter of water. The cloth that has been given
a natural turmeric dye is dipped in the fixation
liquid for 5 minutes while turning it around to be
evenly spread. After that, the cloth is drained to
dry (Darmono et al., n.d.).
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Picture 6. Alum water as fixation

Source: Research Documentation, 2021

Picture 7. Alum water containing cloth that has been
given a yellow color from turmeric

Source: Research Documentation, 2021

CONCLUSION

Based on the research and the results achieved,
it can be concluded that the process of
making natural dyes from turmeric rhizomes
1s more effective, efficient, non-toxic,and
environmentally friendly. This process is carried
out through several stages such as the washing
process, the refining process with a blender which
is added a little water, then boiled until boiling.
Then, the stew is filtered and separated from
the dregs. The cloth that has been mordanted is
dipped in turmeric water for 5 minutes. Then, the
cloth is drained to dry and fixed for 5 minutes so
that the color on the cloth can last longer. After
that, the cloth is drained again and the turmeric
yellow cloth is ready.
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