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Abstract

Tripura, the second-smallest state in India's northeast, is characterized by hills and uplands, with
only 19.8% plains across its 10,491 square km area. The diverse tribal population includes nineteen
ethnic groups, each with distinct languages and cultural traditions. Despite the rich cultural
diversity, there is a lack of documentation on rice beer preparation by the Tripuri tribes. This paper
aims to fill that gap by identifying traditional ingredients and methods for rice beer preparation. The
study selected respondents from six districts in Tripura, focusing on areas with a significant Tripuri
tribal population. A random survey involved informal interactions to ensure understanding of the
local language. The methodology employed direct observation to document the traditional
preparation methods, exploring the socioeconomic values and traditions associated with rice beer.
The main objectives of the study are to identify traditional ingredients and methods used by the
Tripuri tribe in rice beer preparation. The results reveal two primary methods: chuwan preparation
and rice-beer preparation. The paper contributes valuable insights into the cultural practices of the
Tripuri tribes, shedding light on their traditional knowledge of fermented alcoholic beverages,
particularly rice beer. The implementation of food science interventions, such as optimizing
preparation methods, improving hygiene standards, and enhancing packaging, holds the potential to
create a profitable local business in this sector and attract consumers from across the country.
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Introduction:

Tripura, one of the smallest states in India, ranks as the second-smallest in the northeast, following
Sikkim, with a total area of 10,491 square km. Only 19.8% of the total area comprises plains, as the
landscape is predominantly characterized by hill ranges and undulating uplands (Bhatacharya,
1992). The tribal population in Tripura consists of nineteen different ethnic groups, each with its
unique language or dialect and cultural traditions, including tribes such as Tripuri, Reang, Jamatia,
Noatia, Chakmas, Halam, Mog, Kuki, Garo, Lusha, Ucha, Munda, Orang, Santal, Khasia, Bhils,
Chaimals, Bhutia, and Lepcha.

Since ancient times, fermented alcoholic beverages have been closely associated with the
existence and culture of ethnic groups globally. Tripura's rich tribal population, reflected in its
ethnic, linguistic, and cultural diversity, enhances the elegance and grandeur of the state's stunning
terrain. Despite periodic examinations and reports on alcohol consumption in various states of
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Northeast India, documentation of rice beer preparation by the Tripuri tribes of Tripura has not been
shared. This paper attempts to document the preparation of rice beer by the Tripuri tribes.

Objective:

The main objectives of the study are enlisted below:
(1) To identify the traditional ingredient used for preparation of rice beer by Tripuri tribe at Tripura.
(2) To identify the traditional method of rice beer preparation by them.

Methodology:
The respondents were selected from the different districts of Tripura. Six districts were selected out
of a total of eight districts of Tripura. The area of the respondents was selected keeping the view of
majority population of Tripuri tribes. Further, a random survey was conducted initially with
informal interactions with the respondents to ensure their local language. Further, the direct
observation method was used to make documentation of the items. Thus, the study explored the
socioeconomic values and traditions associated with these products to give a clear idea of prepration
of rice beer.
Result and Discussion:
The main way traditional way of rice-beer preparation generally performed by the Tripuri tribe can
further be divided into following type:

(a) Method of preparation of chuwan.

(b) Method of preparation of rice-beer.
Method of preparation of chuwan:
Chuwan is the catalyst or yeast used in the brewing of Chuwak or Langi, a well-known herbal rice
beer from Tripura. The following Table: 1 show lists the specific plant components needed to make
chuwan.

Table:-1 Different herbal used as ingredients for Chuwan making process

SI.LNO Name of the species Requirement per kg of
dry rice
1 Chuwan bwrwi bulai/ leaf 10 leafs
2 Chuwan chula bulai/ leaf 10 leafs
3 Chendrema leaf/ bulai 6 leafs
4 Amone leaf/ bulai 7 leafs
5 Thaipung (Jackfruit) leaf/ 5 leafs
bulai
6 Bor leaf/ bulai 3 leafs
7 Moso komon/ kwthwi (red 35 grams
chili)
8 Haching/ Ginger 10 grams
9 Rechum/ Garlic 30 grams

Chuwan bwrwi leaf, Chuwan chula leaf , Chendrema bulai, Jackfruit leaf, red chili and Amone leaf,
Bor bulai, Haching, Ginger, Garlic natural forests resources are used for making “Chuwan”.
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I11) Thaipung (Jackfruit) leaf (Figure-3)  iv) Bor bulai (Figure-4)

For 4 to 6 hours, uncooked raw rice is steeped in water. In the meantime, plant components like
leaves, barks, roots, etc. are cleaned, dried, and diced finely. It is proportionately added to the
amount of rice used, although the ratio is not rigid and can vary from one processor to another
depending on their expertise and regional preferences. The extra water is drained from the soaking
rice.The soaked rice is then put in a grinder and started to be ground. All of the chopped plant and
herbal elements are then added, and the ground rice is then further processed and mixed. The cakes
are next flattened to a thickness of 1 cm by rolling out and gently pressing between palms balls of
around 100 grammes (dry weight). Frequently, a few 200-gram cakes that have been flattened are
rolled out into long, oval forms. These are referred to as Chuwan chwla, or masculine Chuwan

Figure- 5 Chuwan
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Method of preparation of rice-beer:

After preparation of Chuwan, the rice is spread out on a mat to chill for 1/2 hours. After cooling,
50gm of cold cooked rice is added to 1 kg of cold cooked rice along with the required quantity of
beginning culture (cake- chuwan beleb). The concoction is put in a container called a "batikasla,"
covered with banana leaves to prevent too many vapours from escaping, covered with an old clean
cloth or rug, and left for three days. Water is added and stored for 3 days, then kept again for 2
days. Un-distilled rice beer is made from the water that is removed and then drank. For making
distilled rice beer, the combination is heated and the vapour is collected in a separate container
(batibakhrak) put on top of the container. The vapour from the batibakhrak is then allowed to pass
through a bamboo pipe (batisabasa) into a different container filled with cold water (patini).

Figure-6 Langi ( Chowak Bwtwk) Figure-7 Collection of vapour as rice beer
For long-term preservation, starting culture cakes were created and allowed to sun dry. The
"chuwan beleb" starter culture cakes are prepared to be combined with the boiling rice. The several
customary procedures for rice bee distilling. The final clear distillate (rice beer) is called “chuwak”.

Conclusion:

The study demonstrates the high nutritional value and variety in quality of the rice beer made in
Tripura. The tribes of Tripura also often drink rice beer as a main beverage. Therefore, rice beer is a
promising beverage that may provide consumers with health benefits due to its nutritional and
therapeutic properties. A reorientation with scientific input is absolutely necessary for better results
toward manufacturing and lengthening shield life because rice beer is created in domestic settings
where the manufacturing units are conventionally designed without in-depth scientific and quality
standard. A possible approach to the starting culture's potential as a commercial beverage may be
further characterisation of the microbial consortia present in it.Tripura's rich and diverse traditional
culture brewing has a significant opportunity to improve its alcoholic beverages through scientific
validation and advancement of the procedure and the final product.

References:

1) Aj Das, S.c Deka and T Miyuji (2012). Methodology of rice beer preparation and various
plan materials used in starter culture preparation by some tribal communities of North-East
India: A survey, International food research journal 19(1); 101-107.

2) Annual Report (2020-21). Department of Animal Husbandry and Dairying, Ministry of
Fisheries, Animal Husbandry and Dairying, Government of India.

3897

fnte mational Journal ol
fooa And Mutrittona! Sciences

l"t%ﬂ'jr. ll*\l\l%



IJFANS INTERNATIONAL JOURNAL OF FOOD AND NUTRITIONAL SCIENCES

ISSN PRINT 2319 1775 Online 2320 7876
Research Paper © 2012 IJFANS. All Rights Reserved

3) Basumatary, Tarun K. (2014), Conducted by the traditional drink of the Boro tribe of
Assamand NorthEast India. 239 Journalof Scientific and Innovative Research 2014; 3 (2):
239-243.

4) Bhattacharjee, S. (2014). E-resource and Internet use pattern of social science community of
Tripura University, Tripura: A survey. Asian Journal of Multidisciplinary Studies. 2(8). 16.
Retrieved February 8, 2024, from
https://core.ac.uk/display/229679671?utm_source=pdf&utm_medium=banner&utm_campai
gn=pdf-decoration-v1

5) Bhattacharjee, Sudip. (2022). Curation of Manuscripts in the Tropical Savanna Climate of
North-Eastern India. IFLA Journal, 48(2), 282-88. DOl.org
https://doi.org/10.1177/03400352211030942

6) Bhuyan,Deep jyoti; Barooah, Mridula Sakia; Bora, sudipta sankar and
Singaravadivel,K.(2014). Biochemical and nutritional analysis of rice beer of North-East
India. Indian journal of traditional knowledge,13,(1);142-148.

7) Das, Santanu. (2019). Conducted by Exploring the microbiota and metabolites of traditional
rice beer varieties of Assam and their functionalities Rice beer is traditionally prepared and
consumed by various ethnic populations in the Southeast Asian countries. 43(2), 19.

8) Das, A.J.,.Deka, S.C. and Miyaji, T. (2007). Food Processing Technology. International
Food Research Journal. 19(1): 101-107

9) Deka, Dipali and Sarma, Gajen Chandra (2020). Traditionally used herbs in the preparation
of rice-beer by Rabha tribe of Goalpara district Assam. Indian journal of traditional
knowledge,9 (3);459-462.

10) Deka, Kalita Anamika, Handique, Pranami and Deka, Chandra Dibakar (2018). Antioxidant-
Activity and Physicochemical Indices of the Rice Beer Used by the Bodo Community in
North-East India. Journal of the American Society of Brewing Chemists The Science of
Beer . 76(2), 57.

11) Deori, Chaya; Begum, Samin Sofika and Mao, AA (2007). Ethnobotany of Sujen- A local
rice beer of Deori Assam. Indian journal of traditional knowlodge, 6;121-125.

12) Gogoi Girish. (2021). Traditional knowledge on preparation of starter culture cakes and rice-
beers by chaodang of upper Assam, India. Emer Life Sci Res (2021) 7(1): 63-75

13) Goswami, Nandita (2020). Traditional Rice Beer Of The Tiwa Community: An Analytical
Exposition International Jouranal of Scientific & Technology Research 9(3), 20

14) https://www.census2011.co.in/census/state/tripura.html.

15) Joshi SR, Blah M. (2013). Nutritional content evaluation of traditional recipes consumed by
ethnic communities of Meghalaya, India. Indian journal of traditional knowledge;12: 498-
505.

16) Kirtkar, K.R. and Basu, B.D. (2001). Indian Medicinal Plants. Lalit Mohan Basu, 1, 35-45.

17) Mishra Birendra Kumar, Hati Subrota, Das sujit and Brahma Jonali (2010), Fermented Rice
Beverage of North-East India: A systematic review. Intl. J. ferment. Food 8(1): 41-56, .

18) Neelamegam, R., Preetha, M.M., Priya, K., Sathiya, B. and L. Vanaja. 2016. Woody species
composition and diversity analysis in the S.T. Hindu College campus located at Nagercoil,
Kanyakumari district, Tamilnadju, India. Int. J. Pure App. biosci., 4(6):193-203.

3898

ey l ll< ANS

‘ ll)lb( al l)l nul(!
n.7 \ o M S


https://core.ac.uk/display/229679671?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1
https://core.ac.uk/display/229679671?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1
https://doi.org/10.1177/03400352211030942

IJFANS INTERNATIONAL JOURNAL OF FOOD AND NUTRITIONAL SCIENCES

ISSN PRINT 2319 1775 Online 2320 7876
Research Paper © 2012 IJFANS. All Rights Reserved

19) Parthipan, B., M. Rajeswari and Solomon Jeeva. (2016). Floristic diversity of South
Travancore Hindu College (S.T. Hindu College) Campus, Kanyakumari District
(Tamilnadu) India. Bioscience Discovery, 7(1):41-56.

20) Sarasabai, T., Brintha, S., James, E.J. and Jeeva, S. (2015). Vascular Plants, Scott Christian
College, Nagercoil, Tamilnadu, India. Science Research Reporter, 5(1):36-66.

21) Sarvalingam, A., Rajendran, A. and Sivalingam, R. (2012). Documentary of woody flora
and its usage in Maruthamalai Hills of the Southern Western Ghats of Coimbatore district.
Research Plant Biology, 2(1):07-14.

22) Sheldon, J.W., Balick, M.J. and Laird, S.A. 1997. Medicinal plants: can utilization and
conservation coexist? Advances in Economic Botany. Econ. Bot. 12:1-104.

23) Singh Harendra nath, Panda Santanu (2021), Health and nutritional status among the chronic
and occasional rice beer drinkers. Acomparative study.7,4;2395-4396.

24) Suba, M., Ayun Vinuba, A. and Kingston, C. 2014. Vascular plant diversity in the Tribal
Homegardens of Kanyakumari wildlife sanctuary, Southern Westernghats. Bioscience
Discovery, 5(1):99-111.

25) Teron, Rabindra. (2006). The traditional alcoholic beverage of karbi tribe of Assam. Natural
product,5(5); 377-381.

26) Y. Teramoto , S. Yoshida and S. Ueda (2002). Conducted by Characteristics of a rice beer
(zutho) and a yeast isolated from the fermented product in Nagaland, India. Department of
Applied Microbial Technology, Sojo University, Ikeda 22(1), 43.

3899

I ll‘ ANS

..
nulu. )l l)t nul (l
n.! \ o M S



