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ABSTRACT 

 

Traditional food is the heart of our heritage. Every state, every race and tribe have their own culture and 

heritage that they take pride of. For Malaysian, Nasi (rice) is staple food, and there are varieties of nasi 

dishes such as nasi dagang, nasi kerabu, nasi lemuni, nasi lemak, nasi minyak, nasi tomato. Each nasi 

has their own uniqueness that comes from the ingredients. For example, Nasi Lemuni uses Lemuni 

leaves, and Nasi Kerabu is popular for its blue color which comes from a blue flower known as Bunga 

Telang. OryzaBall recreates the taste of the three nasi (rice) that are loved by the Malaysians named 

nasi dagang, nasi kerabu and nasi lemuni with fillings at the center in one packaging. This savory 

product is produced from the original Malaysian ingredients with a touch of Italian dishes called 

arancini. It is created to let people taste the three types of nasi in a packaging in one go. It is packed in 

paper container to make reheating in microwave or frying easy, people can have all three types of nasi 

wherever and whenever they want. OryzaBall is expected to promote local delicacies worldwide in a 

form that everyone can enjoy. The product also has longer shelf life and is easier to export to other 

countries, which is an advantage.  
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1. INTRODUCTION 

Among popular nasi that are loved by the Malaysians are Nasi Kerabu, Nasi Dagang and Nasi 

Lemuni. Nasi Kerabu and Nasi Dagang is popular traditional food in the east coast of Malaysia 

while Nasi Lemuni is popular in the north state of Malaysia. Each nasi has their own uniqueness 

that comes from the ingredients such as Nasi Lemuni which uses Lemuni leaves, Nasi Kerabu 

which is popular for its blue color rice which comes from a flower known as Bunga Telang, 

and Nasi Dagang which uses glutinous rice as the main ingredient (Sulong et al., 2022). 

Realizing the potential of these traditional foods, and to recreate the taste of the three types of 

nasi, a form of rice balls with a filling in the middle called OryzaBall is developed. Oryza is a 

type of grass family which includes rice (Kellogg, 2009).  

Rice is the all-time favorite among Malaysians (Rahim et al., 2017). Meanwhile, Arancini is an 

Italian rice disch (Zaccardelli, & Cohen, 2021). Malaysian recipes are combined with Arancini 

to create this savory product. It recreates the taste of popular traditional food by putting all three 

nasi in one packaging that can be conveniently consumed everywhere. Oryzaball is packed in 

an attractive paper container, which can be kept in the freezer or chiller and readily served by 

reheating it in the microwave oven or by using frying method.  
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2. FINDINGS  

The uniqueness in the form of rice ball with three different flavors is the hit of the product. By 

recreating the normal traditional nasi into a rice ball form, it is hoped to promote local delicacies 

to worldwide in the form of staple food that can be enjoyed by everyone. It is easy to prepare 

by reheating it using microwave oven or using normal deep-frying method or air frying it. The 

packaging is also easy to handle and recyclable, it can be put in microwave oven for 

convenience.   

The product also has an advantage as it has a longer shelf life than the actual traditional nasi 

thus making it easier to export to other countries. OryzaBall helps to promote local delicacy to 

protect the heritage and to maintain the taste of Malaysian traditional food. Moreover, people 

who are concerned about health and want to reduce carbohydrate intake will love this product 

because they can enjoy different flavors of rice at one time. OryzaBall can be enjoyed by all 

ages and social classes. Besides, with its easy and longer shelf life, it can be sold at tourist 

attraction areas and global platforms.  

3. METHODOLOGY  

Raw materials used in this study were rice and glutinous rice, coconut milk, onion, garlic, 

ginger, fenugreek, lemongrass.  Nasi kerabu, nasi lemuni, and nasi dagang used different 

ingredients, some ingredients were purchased from a local supermarket located in Pulau Pinang 

and some such as daun lemuni, torch ginger (bunga kantan), and Vietnamese coriander (daun 

kesum) were purchased from local wet markets. To attain the typical aroma and flavor as well 

as the characteristics of each rice, each type of rice is prepared using a traditional method. The 

filling was adjusted to make it more dry for easy stuffing. Aromatic leaves such as torch ginger, 

Vietnamese coriander were also chopped and mixed in breadcrumbs for coating to create 

Arancini-style ball. Next, each rice ball was fried until golden brown and was left to be cool 

and before it was packed in microwaveable packaging.  

4. CONCLUSION 

This easy and savory product is produced from the original Malaysian ingredients with a touch 

of Italian dishes called Arancini recreated the taste of popular traditional food by putting all 

three nasi in one packaging that can be conveniently consume everywhere. OryzaBall can be 

enjoyed by all ages and social classes. Moreover, with its easy and longer shelf life, it can be 

marketed in tourist attractions and also on a global platform. OryzaBall can be consumed on 

different occasions, anytime and anywhere. The product can easily enter the market by selling 

it at the convenience store, supermarket and even hot spot or tourist attractions in all over 

Malaysia.  It can attract food enthusiasts who loves to try new foods; 3 different tastes of nasi 

in one meal. 
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