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Abstract

Peuyeuns a fermented cassava product from Indond3ayeunor cassava tapay is known“@suyeum
Bandund,whose name refers to a provincial capital in West Java, JavaP&apdunis processed through
fermentation and uses starter cultures in the form of yeast tapay. Theawyduntomes from‘meuyeuni or
“memerant,which in Sundanesethe native language of West Javaneans an incubation. This is because the
process to make it requires curing time for ripening. The cassava is peeled, cleaned, and boiled to soften the tissue,
then the starter is added and incubated for a certain time. The skill of maitygunis a generational one,
passed down so that this traditional food is still preserved, even though it has become the local specialty of West
Java. Derivative products are now increasingly diverse, which are frieattdgragl(grilledpeuyeunserved with a
mixture of brown sugar and coconut shavings), mixed fruipegyeuntake, and others. In fact, for all the
abovementioned cuisines, it can be said that fermentation was applied in producing the various traditional food
items. Philosophicallgeuyeunrepresents societies, group solidarity, peace of mind, and language symbolism. Thus,
this paper discusses the history, philosophy, process, and derivative proghsetgeafm
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Introduction The culture involves not only yeast but also a consor-
Peuyeumor cassava tapay is a fermented product madetium of microbes such as molds and bacteria. The shape
from cassava. Indonesia is recognized as one of the proaf the starters is round and flat (Figl). Local people
ducers of tubers, including cassava, sweet potato, tarqyrefer the term ragi tape or yeast tapay—ragi tape is
potato, and so on J]. These tubers can be processed byused as a general term in society, while yeast tapay
boiling, steaming, frying, fermenting, or mixing with emerged because the people recognized its alcoholic
other food ingredients such as cakes, cookies, or snacks$aste. This alcohol is a metabolite and produced by the
Cassava is an agricultural commodity and is widelySaccharomyces cerevisidée basic of the process is the
grown in Indonesia as a source of carbohydrates and endegradation of starch components into dextrin and glu-
ergy. In some areas, cassaWahihot utillisima) is con- cose, after which the glucose is converted into alcohol or
sumed as a staple food or used as a substitute for ricacid so that the fermentation process is slightly sour or
[2]. One of the cassava derivative products originatingsweet with an alcoholic taste. The quality gfeuyeum
from Indonesia is peuyeum or fermented cassava. depends on the quality of the base material, the method
Peuyeumhas a distinctive aroma, taste, and soft textureof manufacture, and the microbial content4] 5]. This

[3] and is made through a fermentation process by add-paper explains the history opeuyeum its philosophy
ing starter cultures. that impacts society, and the traditional process of mak-
ing peuyeum associated with the culture and fermenta-
tion processes, and discusses some examples of
derivative products commonly known by the public.
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Fig. 1 Peuyeunstarter culture "yeast tap@'whole andb pounded starter

The history and authenticity of peuyeum humans could only eat what was available in nature. But
Peuyeumor cassava tapay (Fi@) is a fermented Sun- now, humans can choose what to eat and how to process
danese delicacy, made from cassava as the raw materigl[ 12, 13]. Eating habits as a culinary activity involve be-
[7, 8]. In Sundanese,peuyeum means “meuyeuni or lief in the function of eating, include liking it or not, wis-
“memeram; which stands for ripening, because in cas-dom, beliefs, taboos, and assumptions related to food
sava manufacturing, it is ripened over a period of time procurement, processing, distribution, and consumption
known as incubatior—the name comes from its process- [14, 15]. In short, food is a foundational cultural element
ing method. Generallypeuyeumis known as“Peuyeum which is attached to various other elements. The role of
Bandung; with Bandung being the capital city of West food in culture is that of a prominent activity that deter-
Java. Food names may be influenced by the areas fromines social interactions related to belief and religion,
which they are produced, where sometimes, insertingdetermines the shape or pattern of the economy, and di-
the name of an area into a product name as a brand be+ects most activities of human daily lifelp]. Local food
comes an attractive selling point7]. The primary raw in the archipelago contains a noble philosophy that has
material for peuyeumis cassava, which is easy to find in been passed down from generation to generation as the
West Java. Since West Java has fertile lands, it is not susource and guide for Indonesian peofselives. Some of
prising that one of the peopls primary livelihoods is the noble values behind traditional food are, for ex-
farming. Moreover, the abundant cassava production ledample, solidarity, mutual cooperation, respect for diver-
people to think about processing it into a saleable prod-sity, respect for fellow humans, nature and its creators,
uct. Several places in West Java, such as the villages afhd so on [L3]. Food is not only to meet human needs
Citatah and Cimenyan $-11], are consideredpeuyeum but is also very closely related to culture, including tech-
production centers (Bandung City and Bandung Re-nology, social organization, and public trust.

gency), and they have copious availability of cassava.Philosophically,peuyeumrepresents social ties, group
Since 1980, Citatah Village has been known as a produsolidarity, peace of mind, and language symbolism. Food
cer of peuyeum According to the local people, initially, has no meaning unless it is seen within the context of its
the making process opeuyeumwas introduced by the culture or network of social interactionsPeuyeumis the
residents of Bendul-Purwakarta, who were trying to representation of social ties, meaning that the Sundanese
make a living in Citatah. As time passegeuyeumwas can bind socially and emotionally with it. This trad-
developed and known by its surrounding community, itional Sundanese food has existed since before
such that now, the village is known as one of the topIndonesia achieved independence, or approximately
producers of peuyeumin West Java. Presently, anyonefrom the tail end of the nineteenth century. Since the
can make thepeuyeumbecause the starter cultures are reign of R.A.A. Marta Nagara (1893918), Dalem Ban-

easily available in the market. dung mostly planted cassava to be used as aci or tapioca
flour, which was exported to the Dutch. In West Javan-
The philosophy of peuyeum ese society, the art to expressing and composing words

Food is recognized as a symbol of civilization becausén poetry is calledpupuh. There is apupuh which states
eating is part of the daily activities of humans. Long ago,“pupuh magatru peuyeum sampé€u, meaning the



