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Holothurians in Lombok, Indonesia have not
been sufficiently studied. The few publications
that exist include Prahoro and Suprapto (1991),
Aziz and Sugiarto (1994) and Yusron (2004), who
reported on the presence of holothurian species
in Batu Nampar, Kuta and Teluk Gerupuk, and
Sekotong, respectively. The latest data from the
office of National Statistics in 2002 indicates that
84 metric tonnes (mt) of beche-de-mer (trepang),
comes from West Nusa Tenggara Province
where Lombok is located. The total national har-
vest is 3057 mt. The Indonesian provinces of Su-
lawesi, Maluku and Papua are still the country’s
major producers of beche-de-mer, accounting
for more than two-thirds of the national total
(BPS 2002 Report).

When I visited Lombok in late July to early August
2005, a collector at Medana village in west Lombok
had 12 huge holothurian individuals. The size was
believed to be more than 1.5 kilograms when alive,
and sold for 35.000–100.000 Indonesian rupiah (IDR)
each (USD 1 = IDR 9000). Most of the holothurians
were salted with a long cut on either the ventral or
dorsal side. The collector has been buying fresh
holothurians from local and Madurese fishermen

(who dive in nearby waters) since early 1990. A com-
pressor is used by the Madurese fishermen who
dive mostly at night in depths of up to 30 m.

Approximately 30 species of holothurians are
known by local fishermen in west Lombok, while a
review of the national records indicate that 26
holothurian species have been involved in the In-
donesian trepang fishery (Purwati in prep.). Nowa-
days, trepang prices are IDR100,000 individual-1 for
Holothuria nobilis; IDR 30,000–35,000 individual-1

for Thelenota ananas or Actinopyga sp.; IDR 5000 for
species of Bohadschia; IDR 300,000 kg-1 for H. scabra
(5 fresh individuals kg-1); and IDR 1000 per large
individual of H. fuscogilva.

In general, holothurians are called bantun in west
Lombok, although one local name may be given to
different species (Table 1).

In general, species composition of trepang in the
local market is believed to be the same, although
the volume has decreased. In the 1990s, as many as
30 individuals of bantun batu (H. nobilis) could be
gathered from the fishermen in less than 15 days,
which is rarely the case nowadays.
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Figure 1. Sea cucumber species from Medana village.
a: Holothuria scabra; b: Thelenota ananas; c: T. anax; d: Bohadschia marmorata; e: B. similis
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In another part of west Lombok, Batu Kijuk village,
Sekotong, a collector had small, boiled holothurians
that were 7–8 cm in length, and these were likely to
be Stichopus. Collecting holothurians is best in the
rainy season at night, during a low tide. In the late
1990s when the fishery began in this village, the col-
lector was able to process 300 kg of fresh holothuri-
ans per day, which were harvested by local vil-
lagers from the seagrass beds in front of the village.

Local collectors sell bantun beras (H. scabra) to the
larger collectors or exporters for IDR 200,000 kg-1

(35–37 individuals kg-1), and IDR 420,000 kg-1 (8 indi-
viduals kg-1). Gamat (Stichopus spp.) prices range be-
tween IDR 150,000 and IDR 350.000 kg-1 (for those
that are 15 cm long). The collector at Sekotong re-
ported that the gamat group of sea cucumbers has
been harvested for the past three years, following

bantun koro, beras and nanas. Unlike in Medana, peo-
ple at Sekotong consume H. scabra (bantun beras).
After being boiled twice, H. scabra is dried to be used
as crackers or cooked with spices and vegetables.

At both villages, as well as in other areas of Indone-
sia, including Maluku, processed trepang has never
been kept for long periods of time. Most species of
all sizes are sold immediately, demonstrating their
high market demand. It is unfortunate that most
holothurians sold by fishermen are low quality and
sell for low prices. This encourages them to collect
as many as they can, so they can compensate for ex-
penses they incur while they are sailing.

Indonesian fishermen have been involved in the
trepang fishery for more than 500 years. People of
Makassan, Bugis, Bajo, Buton and Madura are well

Local names Scientific name Possible misidentification

Talengko Holothuria coluber H. leucospilota
Bantun batu H. nobilis A. miliaris
Bantun kunyit H. fuscopunctata H. scabra
Cara hitam H. atra
Bantun beras / buang kulit H. scabra
Karido polos / bantun getah Bohadschia vitiensis
Karido getah bintik / laos B. similis B. marmorata
Karido bintik B. argus
Kapuk Actinopyga lecanora
Bantun kasut A. miliaris
Gamat order A. echinites
Koro coklat A. mauritiana
Bantun donga karang/jepun Pearsonothuria graeffei
Bantun capung Stichopus chloronotus
Gamat biasa S. hermanni
Gamat kacang S. horrens
Donga/duyung Thelenota anax
Bantun nanas T. ananas

Table 1. Local names of holothurians in west Lombok.

Figure 2. Boiled trepang from Batu Kijuk village
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known as trepang hunters. Their hunting areas
reach as far as Australian waters (Dwyer 2001;
Macknight 1978; Fox 2000; Stacey 2001). Such a
long history does not draw enough attention from
the government, the standard quality of processed
holothurians has not been acknowledged/intro-
duced, and there is no sustainable harvest strategy.
The government and researchers have consider-
able work ahead of them in addressing conserva-
tion issues.
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