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su-re.co, which stands for Sustainability and Resilience, is an environmental "Think-Do-Be" tank based in Bali, Indonesia.
Founded by Prof. Dr. Takeshi Takama, the organization focuses on innovative research, practical solutions, and inclusive
learning to address climate change and sustainability issues.

Research-driven climate enterprise

T H I N K D O B E

Our research helps public and private sectors work together to tackle climate change. Synergized with the think-tank, the
do-tank combines strategic planning and local action on the ground in rural areas. We work on clean energy (biogas),
coffee and chocolate production, also to create sustainable and circular businesses. The be-tank shares our knowledge
through educational programs, continuously improve our eco-friendly office, “Dojo,” and foster a transparent culture.
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Every day, thousands of kilograms of
organic waste leave Bali's hotels,
restaurants, cafés (horeca) and
households. Most of it is treated as
something to get rid of. Yet hidden inside
every vegetable peel, coffee ground, and
leftover meal are nutrients that once
came from the soil which could return to
it instead of being buried in landfill.
Therefore, when organic waste is
discarded, we don't just lose food. We lose
an opportunity to regenerate the land that
feeds us.

This simple idea lies at the heart of From
Waste to Harvest: Closing the Soil-to-Table
Loop, an initiative by su-re.co and JCI
Japan. The initiative asks a different
question: What if yesterday's leftovers
could become tomorrow's harvest? The
answer lies in reconnecting systems that
have long operated separately: waste
management, agriculture, and hospitality
into one continuous cycle where every
output becomes the next input.

On 21 May 2026, su-re.co and JCI Japan
brought together stakeholders at Noema
Resort Pererenan, the pilot hospitality
partner of this initiative. The event
highlighted that circularity is about
collaboration between waste facilities,
farmers, hospitality businesses,
communities, and researchers.

Organic waste collected from horeca and
households is carefully sorted at TPST
Sudha Pertiwi Pererenan, a local waste
facility serving the area. With support from
JCI Japan, the facility now has a new
fermentation chamber to process organic
waste more effectively. The composting
process is supported by Bio-fighter, su-
re.co's microbial compost accelerator,
which helps transform organic waste into
nutrient-rich compost. 

For farmers, this compost is more than
treated organic material. It helps restore
soil health, improve fertility, and reduce
dependence on synthetic fertilisers. From
healthier soil, new harvests can grow
including vegetables that are later
supplied to Noema. There, these
vegetables become part of the food
served to guests. After the meal, the
remaining organic waste does not simply
disappear. It returns to TPST Sudha
Pertiwi, where the composting process
begins again. 

This is how the loop is closed: waste
becomes compost, compost nourishes
soil, soil grows food, and food returns to
the table.

The journey begins at Pererenan’s
waste facility

         hat if the end of your meal
was actually the beginning of
another?

W
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From waste to harvestFrom waste to harvestFrom waste to harvestFrom waste to harvest
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Successful Climate Adaptation?Successful Climate Adaptation?Successful Climate Adaptation?
Who Decides What Counts as
Successful Climate Adaptation?

THINK-TANK

Governments report hectares restored.
Donors measure projects delivered.
National adaptation plans track progress
through indicators designed to
demonstrate success. But, one question is
asked far less often: do these indicators
reflect what local communities actually
need?

su-re.co attended the 20th International
Conference on Community-Based
Adaptation (CBA20) in Manila and
delivered the presentation “Unheard
Voices from the Ground: Gaps from
Indicators of Global/National Adaptation
Goals”. The presentation challenged the
assumption that meeting national
adaptation targets automatically means
success for people on the ground.

Based on research in Wanagiri Social
Forestry, Bali, su-re.co and IIED found that
while Indonesia’s Social Forestry scheme
gives management rights to local
communities, farmers still carry many
responsibilities with limited technical and
financial support. Accountability often
flows upward: from farmers to village,
regional, national, and global levels while
local voices are not always reflected in
decision-making.

To respond to this, su-re.co worked with
local stakeholders to co-develop practical
accountability tools. These include a
simple proposal form for farmers to
express what support they need, why it
matters for the forest, and who     will    
benefit;    alongside   an     LLA

question guide to help assess whether
adaptation decisions are truly locally led,
inclusive, transparent, and responsive to
community priorities. These tools are
designed to make local needs more
visible before decisions are made.

Because successful adaptation is not only
about what is reported. It is about
whether the people living closest to
climate risks can recognise their own
priorities in that success.
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Powering a Low-Carbon Future forPowering a Low-Carbon Future forPowering a Low-Carbon Future for
Indonesia's FisheriesIndonesia's FisheriesIndonesia's Fisheries
Powering a Low-Carbon Future for
Indonesia's Fisheries
For millions of Indonesians, fisheries are more

than an industry. They are a source of

livelihoods, food security, and local economic

growth. Yet behind every catch lies an often-

overlooked challenge: the energy needed to

keep seafood fresh, transport products, and

maintain cold chains, all of which contribute

significantly to the sector's carbon footprint.

This challenge brought together government

agencies, industry, researchers, and

development partners at the workshop

"From Innovation to Impact: Strengthening

the Resilience of Indonesian Fisheries for a

Low-Carbon Economy," organised by GIZ

and the International Pole & Line Foundation

(IPNLF).

During the workshop, su-re.co presented

preliminary findings from its ongoing study

on technology gaps for sustainable fisheries

in Indonesia. It highlights three

interconnected challenges facing many

coastal    communities:    limited    cold-chain 

infrastructure, unreliable electricity, and

continued dependence on carbon-intensive

energy sources. The discussion also explored

practical pathways forward, including

renewable energy-powered cold storage,

solar ice production, and other technologies

that can strengthen fisheries while reducing

emissions. Rather than viewing

decarbonisation as an environmental

obligation alone, the workshop highlighted it

as an opportunity to improve livelihoods,

increase competitiveness, and build a more

resilient blue economy.

For su-re.co, participating in the dialogue

reflects its commitment to connecting

research with real-world implementation. By

translating field evidence into practical

recommendations, the organisation

continues to support Indonesia's transition

towards fisheries that are not only more

productive, but also more resilient and

climate-friendly.

THINK-TANK
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At su-re.co, resilience means more than

adapting to climate change. It also means

strengthening financial resilience and

livelihoods, so farming households can make

informed decisions, manage risks, and build

a more secure future.

DO-TANK

Building FinancialBuilding FinancialBuilding Financial
Resilience ThroughResilience ThroughResilience Through
Practical LearningPractical LearningPractical Learning

Building Financial
Resilience Through
Practical Learning

This month, su-re.co delivered a two-day

Farmers Business Game (FBG) training in

Kadaghutana Village, Southwest Sumba,

under the ongoing IKI Small Grants project.

The training introduced farmers to financial

planning, savings, investment, crop selection,

and risk management through a practical

board-based simulation.

Originally developed by the German

Sparkassenstiftung, the FBG allows

participants to experience the consequences

of everyday farming decisions. Farmers make

choices across different farming seasons,

manage limited resources, respond to

unexpected challenges, and see how those

decisions affect their livelihoods over time.

The hands-on approach makes financial

concepts more accessible for participants

with different literacy levels while creating

space for farmers to learn from one another

and better understand the balance between

short-term household needs and long-term

investments.
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Continuing the
Clean Energy
Journey in 
Sumba

Through the IKI Small Grants project, su-re.co is testing a community-based biogas franchise

approach to expand clean energy access in Sumba. Together with YPK Donders in Southwest

Sumba and Humba Hammu in East Sumba, the project is strengthening local capacity to

install, operate, monitor, and maintain household-scale biogas systems.

DO-TANK

This month, two biogas systems were installed and handed over to beneficiary families in

Tamma and Lambanapu Villages, East Sumba. The installation in Tamma introduced biogas to

a new community, while Lambanapu built on an existing local initiative. Alongside the

installations, village operators and households received hands-on training on operating,

troubleshooting, and maintaining the digesters. The project also collaborated with the local

BUMDes natural resources unit to support village-level monitoring and connect households

with local technical support.

In Lambanapu, participants visited an active biogas digester and used the biogas flame to fry

cassava together. The visit offered a direct, everyday example of how the technology can

support household cooking. Participants also observed healthy chilli plants grown using

bioslurry, showing how biogas can provide both clean energy and organic fertilizer for farming.

By working with local partners, village institutions, and households, su-re.co is refining a locally

rooted model that can support wider and more sustainable biogas adoption across Sumba.
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School at a TimeSchool at a TimeSchool at a Time

Building
Environmental
Habits, One
School at a Time

Environmental awareness does not
begin with climate reports. More often,
it starts with something much smaller:
a child learning that a banana peel does
not belong in the general waste bin.

This belief guided su-re.co’s
participation alongside SDN 2
Pererenan at the Badung Education Fair
2026, organised by the Dinas
Pendidikan, Kepemudaan dan Olahraga
Kabupaten Badung. The event brought
together schools to showcase
educational initiatives that equip young
people with knowledge, creativity, and
practical skills.

Representing Kecamatan Mengwi, SDN
2 Pererenan showed how
environmental education can move
beyond the classroom and become part
of everyday school life. At the su-re.co
booth, students joined interactive
games that raised awareness about
waste management in Bali in a fun and
educational way, encouraging them to
see waste as something that can be
sorted, managed, and transformed into
something useful.

Through play, students learned that
small daily choices can contribute to
cleaner schools, healthier communities,
and a more sustainable Bali. What
children learn today can travel beyond
the classroom, because sustainability is
shaped not only by large-scale
solutions, but also by everyday habits.



Sustainability is often spoken about in planetary terms: emissions, ecosystems,
targets, and transition pathways. But at the Global Sustainable Development
Congress 2026 in Jakarta, Takeshi Takama, CEO of su-re.co, brought the conversation
closer to the ground. His message was simple but often overlooked: sustainability is
not only about saving the planet. It is also about improving how people live.

Across the 23–24 June agenda, Takeshi connected well-being, circularity, and
business resilience through su-re.co’s work with communities in Indonesia. He
showed how everyday systems, such as cooking energy, food, waste, livelihoods, and
community networks, could shape what sustainability means in real life.

For su-re.co, circularity is more than managing waste. Organic waste can become
clean cooking energy through biogas, return to farms as bio-slurry fertilizer, and
support households, farmers, and local economies. Takeshi also reframed business
resilience. A resilient business is not only one that survives disruption, but one that
adapts, creates local value, and helps communities respond to climate challenges.

Through its Think–Do–Be approach, su-re.co continues to connect research, practical
climate solutions, and community learning. From GSDC 2026 to local action in
Indonesia, the message is clear: sustainability must be something people can feel in
daily life.
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Improves Daily Life

B E - T A N K
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Indonesia generates more than 56 million
tonnes of waste every year, much of it
organic. Rich in moisture and difficult to
process, this waste often ends up in
landfills, contributing to methane
emissions while valuable resources are
lost. As urban populations grow and
landfill capacity continues to shrink,
finding practical solutions has become
increasingly urgent.

This challenge took centre stage at the
2nd Indonesia–Japan Environment Week,
held in Jakarta on 11–12 May 2026.
Representing Indonesia, su-re.co
introduced the Sustainable Inclusive
Mottainai System (SIMS) a resource
recovery technology developed in Japan
that addresses one of the country's
biggest waste management challenges:
processing wet, mixed organic waste
efficiently.   Unlike   conventional  systems, 

SIMS uses aerobic bio-drying to reduce
waste volume without generating odour,
leachate, or requiring incineration, making
it particularly suited to Indonesia's tropical
conditions. Compost produced through
SIMS, can return to farms, improving soil
health and supporting local food
production. In Wanagiri, Buleleng, for
example, compost has been used to grow
coffee and vegetables, demonstrating
how organic waste can be transformed
into resources that strengthen both
livelihoods and ecosystems.

The Indonesia–Japan Environment Week
was more than a platform to showcase
innovation. It demonstrated the value of
combining Japanese technology with
Indonesian local implementation, creating
solutions that are not only technically
effective but also relevant to the
communities they serve.

SIMS for a More Circular IndonesiaSIMS for a More Circular IndonesiaSIMS for a More Circular IndonesiaSIMS for a More Circular Indonesia

B E - T A N K



From Innovation to Policy:From Innovation to Policy:From Innovation to Policy:
Building Climate-ResilientBuilding Climate-ResilientBuilding Climate-Resilient
Food SystemsFood SystemsFood Systems

From Innovation to Policy:
Building Climate-Resilient
Food Systems
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su-re.co was honoured to contribute to training session organised by Badan
Pengawas Obat dan Makanan (BPOM) Republik Indonesia on building more
climate-resilient and sustainable food systems in Indonesia. During the session,
Takeshi Takama shared field-based insights from su-re.co’s work on
agroforestry, ecosystem-based adaptation, biogas, circular solutions, and eco-
labels for Indonesian agricultural products. The training highlighted how
sustainability across food and drug production chains can be strengthened by
reducing waste, lowering carbon footprints, and supporting more adaptive
policy directions.

B E - T A N K



Bajawa & Wanagiri CoffeeBajawa & Wanagiri Coffee
Make your days special with our coffee from
Bajawa, Flores and Wanagiri, Bali that
cultivated on climate-resilient farms through
agroforestry. Each cup offers a rich, subtly
sweet, and refreshingly bright taste.

Make your days special with our coffee from
Bajawa, Flores and Wanagiri, Bali that
cultivated on climate-resilient farms through
agroforestry. Each cup offers a rich, subtly
sweet, and refreshingly bright taste.
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Every purchase supports a more resilient future
Find Dear Everyone, su-re.co's climate-smart products, at Alive Wholefoods
Every purchase supports a more resilient future
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Maluku Kenari NutsMaluku Kenari Nuts
Rich in protein and nutrients, kenari nuts are
gaining recognition as a new “superfood” with a
creamy, buttery flavor. Harvested from the
biodiverse forests of the Maluku Islands, in order to
support forest conservation and local livelihoods.

Rich in protein and nutrients, kenari nuts are
gaining recognition as a new “superfood” with a
creamy, buttery flavor. Harvested from the
biodiverse forests of the Maluku Islands, in order to
support forest conservation and local livelihoods.
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Sulawesi Vanilla BeansSulawesi Vanilla Beans
Experience Sulawesi Bourbon vanilla with rich
notes of caramel, dried fruit, and warm spices,
cured to perfection for a refined flavor. Our
vanilla is sustainably grown with care and aged
through a traditional two-stage fermentation
process for enhanced flavor.

Experience Sulawesi Bourbon vanilla with rich
notes of caramel, dried fruit, and warm spices,
cured to perfection for a refined flavor. Our
vanilla is sustainably grown with care and aged
through a traditional two-stage fermentation
process for enhanced flavor.
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Bio FighterBio Fighter
Made from a balanced blend of naturally occurring
beneficial bacteria, Biofighter is a 100% natural
fermentation accelerator that helps food scraps
decompose efficiently. By reducing odors and
deterring flies, it makes clean, effortless
composting part of everyday life.

Made from a balanced blend of naturally occurring
beneficial bacteria, Biofighter is a 100% natural
fermentation accelerator that helps food scraps
decompose efficiently. By reducing odors and
deterring flies, it makes clean, effortless
composting part of everyday life.
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         Established in 2014, su-re.co (Sustainability and Resilience) is an
environmental Think-Do-Be-Tank based in Bali. Our vision is to be the giftmaker

for the earth. To achieve this vision, we set a mission. We deliver well-thought
outcomes because we need scientifically proven sustainable and resilient

solutions. We work on think, do, be activities together.​

Bali, 2026
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