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Good, Clean and Fair



FOREST HONEY 
NANGA LAUK VILLAGE

The Presidium's term "Forest Honey Nanga Lauk Village" refers exclusively to the honey 
produced in Nanga Lauk Village which is produced by forest bees of the Apis Dorsata type 
which live in the Village Forest area and surrounding areas in Nanga Lauk Village, Embaloh
Hilir District, Kapuas Hulu Regency. This honey is produced from flower nectar in natural 
forests which are the natural habitat for forest bees in the peat swamp ecosystem type.



NANGA LAUK 
VILLAGE

Nanga Lauk Village is located on the island of West 
Kalimantan, Indonesia, with an area of   12,582 
hectares. The village area of   12,582 ha consists of 
secondary swamp forest of 10,844.86 ha (86%), dry 
land agriculture + bushes of 1,278.30 ha (10%), and 
swamps of 458.58 ha (3.64%).



NATURAL 
ENVIRONMENT
The forest area in Nangalauk Village covers a village forest 
of 1,430 hectares. This forest is a lake area that is the 
habitat of Apis dorsata bees. The lake provides a source of 
water and natural food, such as putat flowers and annual 
flowers. Apis dorsata bees build their nests in the trees 
around the lake, making this area a producer of forest 
honey managed by the local community. Guarding the lake 
and the surrounding environment to ensure the 
sustainability of the ecosystem and the sustainability of 
honey production.



Forest Honey with Conservation Value
Nanga Lauk Village is a biodiversity conservation village because it consists 
of protected forests with a village forest concept that includes various 
types of flora and fauna. The community in Nanga Lauk Village maintains 
and monitors the forest area, including maintaining the sustainability of 
forest honey which is a non-timber forest product in the area.



Natural Nectar Sources
Nanga Lauk Village forest honey comes from the nectar of putat flowers 
(Barringtonia acutangula ssp) and year flowers (Carallia bracteata (Lour.) 
Merr.) that grow wild in the village forest area of   1,430 hectares. Apis dorsata 
bees that live freely in the forest collect nectar from these flowers to be 
processed into high-quality forest honey. This forest honey is very unique 
because it has a distinctive taste and aroma from the wild flowers 
themselves.



For More Information

Sustainable Honey Harvesting
Forest honey harvesting is carried out based on established operational 
standards, in accordance with the principles of nature conservation and 
biodiversity. Honey farmers only cut about half of the nest to take the 
honey and the other half is left for the bees to make a new nest. This is 
important to ensure the survival of the bees and maintain the quality of the 
nest. This honey has a quantity with a production volume of 10 tons per 
year.



Honey Quality Testing
Honey from Nanga Lauk Village has gone through several laboratory 
testing processes to ensure the appropriate enzyme, vitamin, and water 
content. This ensures that the honey produced is of good quality and safe 
for consumption. The water content of this honey is in accordance with 
Indonesian standards, which is 18-22%.

Protein                            1.24 %

Amino Acids                41.13 ml

Carbohydrates            63.908 %

Fat                                   4.76%

Calories                       303,402 cal

Phenol                         5,917 ppm

Alkaloids                        2.40 ml

Vitamin C                      2.40

Antioxidants                9.949%

Nutrient Content



Testing and Quality Guarantee
Forest honey is processed with good quality standards and has fulfilled 
several legal documents such as honey nutritional content documents, 
enzyme test certificates, halal documents, organic standards, group 
legality documents and business permits according to applicable 
standards in Indonesia.



PRODUCTION  
Activities


