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ABSTRACT

Background: This study aims to analyze the application of Tri Hita Karana values in the management of Moksa
Ubud Restaurant and their role in attracting tourists. The concept of Tri Hita Karana, rooted in the philosophy
of balance between humans and God (Parhyangan), humans and fellow humans (Pawongan), and humans and
nature (Palemahan), provides an important basis for developing sustainable culinary tourism
practices. Methods: This study uses a qualitative approach, with data collected through observation, in-depth
interviews with restaurant managers, and documentation of activities. Data validity is established through
source and method triangulation. Findings: The results show that Moksa Ubud Restaurant has successfully
implemented Tri Hita Karana in all aspects of its operations. The value of Parhyangan is reflected in the
spirituality and gratitude inherent in the work culture of employees; Pawongan is manifested through
harmonious relationships between management, employees, and the local community; while Palemahan is
applied through environmentally friendly practices such as organic farming, waste management, and the use of
local ingredients. The promotional strategy, which highlights sustainability and culinary experiences rooted in
local wisdom, has proven effective in attracting tourists, especially ecotourists and millennials. Conclusion: The
impact of implementing Tri Hita Karana can be seen in increased tourist visits, economic empowerment of the
surrounding community, and the preservation of cultural values and traditional farming practices that directly
involve tourists. Novelty/Originality of this article: Thus, the implementation of Tri Hita Karana at Moksa
Ubud Restaurant is not only a cultural identity but also a sustainability strategy that strengthens the appeal of
culinary tourism in Ubud.

KEYWORDS: Tri Hita Karana; sustainability; culinary tourism; Moksa Ubud Restaurant;
local wisdom.

1. Introduction

Moksa Ubud Restaurant is a unique culinary destination with special appeal to both
domestic and international tourists. The uniqueness of this restaurant lies not only in its
plant-based and organic food offerings, but also in its application of meaningful local
cultural values, namely the concept of Tri Hita Karana. By applying this philosophy, Moksa
Restaurant strives to build harmony among humans and God (Parahyangan), humans and
their fellow humans (Pawongan), and humans and nature (Palemahan). These values are
not only guidelines for restaurant management but also a major attraction that provides a
unique experience for visiting tourists (Cahayani et al., 2024).
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In the context of an increasingly competitive modern culinary and tourism industry,
today's tourists tend to seek authentic, meaningful, and sustainable experiences.
Restaurants that can create a harmonious atmosphere among culinary taste, spirituality,
and environmental preservation add value in the eyes of visitors. Moksa Restaurant
responds to this phenomenon by promoting organic farming, natural architecture, and
warm social interaction between managers and customers, thereby creating an atmosphere
that is not only pleasant but also spiritually calming (Mahyuni & Dewi, 2022).

The application of the Tri Hita Karana values at Moksa Restaurant also reflects the
adaptation of local wisdom to the demands of sustainable tourism (Nurita & Santika, 2022).
The use of organic garden produce, environmentally friendly waste management, and
respect for spiritual values are tangible manifestations of sustainability principles in the
culinary business. Through these practices, Moksa Restaurant not only attracts tourists but
also strengthens Ubud's image as a tourist destination based on harmony between humans
and nature (Putra et al.,, 2024).

Therefore, this study aims to describe the application of Tri Hita Karana values in the
management of Moksa Restaurant Ubud and analyze how these practices can be used as a
strategy to attract tourists. This study is expected to contribute to the development of the
concept of sustainable tourism based on local wisdom, especially in the culinary sector. The
development of tourism in Bali cannot be separated from global challenges, including
environmental degradation, cultural commodification, and shifts in local values driven by
mass tourism. In this context, the concept of Tri Hita Karana which emphasizes the balance
among relationships between humans and God (parahyangan), humans and fellow humans
(pawongan), and humans and the environment (palemahan) serves as a strategic and
relevant philosophical foundation for sustainable tourism.

However, the application of Tri Hita Karana values in tourism management practice,
especially in the restaurant sector, is often normative and symbolic, without an in-depth
study of its operational implementation and actual impact. Moksa Ubud Restaurant is one
restaurant that explicitly promotes the principles of sustainability, spirituality, and
harmony with nature through its plant-based food and organic farming. The existence of
this restaurant is interesting to study because it functions not only as a business unit but
also as a representation of alternative economic practices that integrate local Balinese
cultural values into modern management.

Therefore, it is important to systematically examine how the values of Tri Hita Karana
are translated into the restaurant's policies, operational activities, and work culture, so that
they do not stop at the conceptual level but are realized in actual practice. In addition,
increasing competition among culinary destinations in the Ubud area requires marketing
and differentiation strategies that are not solely oriented toward economic profit but also
toward the values, experiences, and meanings tourists feel. The strategies implemented by
Moksa Ubud Restaurant to attract tourists, whether through product concepts, services,
sustainability narratives, or holistic experiences need to be analyzed to understand the
extent to which Tri Hita Karana values contribute to the appeal of culture- and environment-
based culinary destinations.

Furthermore, a study of the impact of applying Tri Hita Karana values in the
management of Moksa Ubud Restaurant is crucial to assessing the effectiveness of this
approach from social, environmental, and economic perspectives. This impact analysis not
only provides an overview of the success and limitations of the applied management model,
but also contributes to the development of a best-practice model for other tourism
businesses in Bali. Thus, this research has both academic and practical urgency: to enrich
the literature on sustainable tourism while providing data-based recommendations and
critical analysis for the management of tourism businesses rooted in local wisdom.

2. Methods

This study uses a descriptive qualitative approach, with the aim of understanding and
describing in depth the practice of applying the values of Tri Hita Karana in the management

JJROMS. 2026, VOLUME 3, ISSUE 2 https://doi.org/10.61511 /ijroms.v3i2.2026.2659


https://doi.org/10.61511/ijroms.v3i2.2026.2659

Harinita & Somawati (2026) 149

of Moksa Ubud Restaurant and its role in attracting tourists. This approach was chosen
because it is well-suited to examining complex social and cultural phenomena that cannot
be measured quantitatively but can be understood through meaning, behavior, and social
interaction (Creswell, 2018).

2.1 Research location and subjects

The research was conducted at Moksa Restaurant, located in Mas Village, Ubud
District, Gianyar Regency. This site was deliberately selected due to Moksa’s established
reputation as a culinary enterprise that consistently integrates the Tri Hita Karana
philosophy into its business management practices. The study was carried out over a three-
month period, from July to September 2025, allowing for more in-depth observation of
operational dynamics and interactions between stakeholders.

The research subjects comprised restaurant managers, employees, and visiting
tourists, as these groups represent key actors in both the implementation and experiential
dimensions of Tri Hita Karana. Informants were selected using a purposive sampling
technique, based on their direct involvement in and understanding of the application of Tri
Hita Karana values, as well as their relevance in assessing its influence on tourist
satisfaction and revisit intention. This approach ensured that the data collected were both
contextually rich and analytically relevant to the research objectives.

2.2 Data collection techniques

Data was collected using three main techniques, namely observation, conducted
directly in the restaurant area to observe operational activities, social interactions, and the
application of the Tri Hita Karana concept in daily activities; followed by in-depth interviews
with managers, staff, and several tourists to obtain information about their perceptions of
the application of harmony values and their impact on the visiting experience. Finally, a
literature review was conducted, drawing on various journals, books, and documents
relevant to the concepts of Tri Hita Karana, sustainable tourism, and restaurant
management grounded in local wisdom.

2.3 Data analysis techniques

Data analysis was carried out using the Miles & Huberman (1994) model, which
consists of three stages, namely data reduction, which is the process of sorting, selecting,
and focusing on important data relevant to the research objectives, followed by data display,
which is the compilation of findings in the form of descriptive narratives that describe the
application of Tri Hita Karana at Moksa Restaurant, and then conclusion drawing, which is
the stage of interpreting the meaning of the application of Tri Hita Karana values and their
relationship to increasing tourist appeal.

To maintain data validity, source and method triangulation techniques were used,
namely by comparing the results of observations, interviews, and documentation to obtain
the validity of the findings. The observation data were used to observe the actual application
of the Tri Hita Karana values in the field. At the same time, the interviews provided the
informants' subjective views on the meaning and impact of these practices. Documentation
was used to reinforce the findings, including photos of activities, notes, and restaurant
documents. By applying source and method triangulation, researchers can achieve higher
validity and reliability in their findings and avoid interpretive bias towards the phenomenon
under study (Miles & Huberman, 1994).
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3. Results and Discussion
3.1 Application of Tri Hita Karana values in the management of Moksa Ubud restaurant

The application of Tri Hita Karana values at Moksa Ubud Restaurant is reflected
comprehensively in every aspect of restaurant management, including the relationship
between humans and God (parhyangan), relationships between humans (pawongan), and
the relationship between humans and nature (palemahan). These three dimensions are not
only ethical guidelines, but also form the basis of an operational philosophy that
distinguishes Moksa from other restaurants in the Ubud area. Based on an in-depth
interview with the manager of Moksa Ubud Restaurant, Mr. KS, it is evident that the
application of the values of Tri Hita Karana has become the foundation for all aspects of
restaurant management. The manager explained that this philosophy is not only a cultural
symbol but is also implemented in daily activities, both in internal management and in
relations with the surrounding environment. In terms of Parhyangan, the management of
Moksa Restaurant is based on strong spiritual values. This can be seen in the way the
management interprets work as a form of yadnya or sacred offering to God and nature.

“We work not only to sell food, but also to serve life sincerely,” (Mr. KS).

Daily work activities begin with gratitude and respect for the source of life, such as
through a small ceremony before starting activities or through symbols of holiness present
in the restaurant's interior design. The spaces at Moksa are not only used physically but also
as spiritual spaces that foster peace for tourists and workers. This value is in line with the
view that tourism in Bali is not merely an economic activity, but also part of a spiritual
practice that fosters inner balance. The restaurant also pays attention to the elements of
sanctity and harmony in the space by presenting an open design, natural ornaments, and
areas that allow visitors to feel inner peace while enjoying their meals. In the Pawongan
dimension, the values of togetherness and harmony between people are realized through
an egalitarian work system oriented towards mutual prosperity. Moksa Restaurant does not
view employees as mere workers, but as part of a big family that plays an important role in
maintaining the restaurant's image and philosophy.

"We don't use a rigid system. Everyone here supports each other, learns from each other,
and respects each other," (Mr. S).

The open relationship between management and employees creates a comfortable and
respectful working atmosphere. In addition, social relationships with the surrounding
community are also maintained through collaborative activities, such as supporting local
farmers' markets, organic farming training, and social and cultural activities in the local
Banjar neighborhood. This shows how Moksa implements pawongan as a tangible form of
social solidarity and community empowerment.

Meanwhile, in terms of Palemahan, the data shows the implementation of zero waste,
the use of local ingredients, environmentally friendly design, and organic farming practices.
This is in line with the theory of ecotourism, which emphasizes conservation and
environmental education as tourist attractions. These findings also support those of Antara
& Arida (2020), who state that palemahan is a strong pillar of green tourism appeal.

“We want every dish served to be not only healthy for the body, but also good for the
earth.” (Antara & Arida, 2020).

Through this practice, Moksa not only sells healthy food but also teaches the value of
harmony between humans and nature as part of a sustainable lifestyle. Overall, the
application of the values of Tri Hita Karana at Moksa Restaurant is not merely a cultural
symbol but a holistic framework that integrates spirituality, sociality, and ecology into
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business practices (Jero etal., 2025). This approach has proven to be a strong attraction for
tourists seeking authentic and meaningful experiences, as well as a model for the
application of local wisdom in sustainable tourism business management. The concept of
Tri Hita Karana is in line with the UNWTO Sustainable Tourism Development Goals
framework, particularly goals 8 (decent work and economic growth), 12 (responsible
consumption and production), and 15 (life on land). Thus, Moksa is not only a culinary
destination but also an agent of change that promotes ethical and sustainable tourism
practices.

Fig. 1. Moksa Ubud restaurant in 2025
3.2 Moksa Ubud Restaurant's strategy to attract tourists

Based on interviews with the manager of Moksa Ubud Restaurant and observations in
the field, it is known that the main strategy implemented by the restaurant to attract tourists
is based on the application of the values of Tri Hita Karana. There are integrated with the
concepts of sustainable tourism and authentic experiences. This approach is not only
oriented towards commercial promotion, but also emphasizes the development of an image
as a meaningful, ethical, and nature-friendly culinary destination.

e

Fig. 2. Moksa Ubud restaurant in 2025

The Moksa manager explained that there are three strategies used at Moksa
Restaurant: first, nature-based culinary strategy (plant-based with organic lifestyle),
tourists come not only for the food, but for the story and meaning behind the dishes. Second
strategy is experiential tourism strategy (yoga, cooking class, farmers market). The holistic
experience offered by Moksa is in line with Pine & Gilmore's (1999) model of the experience
economy, where tourists pay for transformative experiences. Quinn's (2019) research on
culinary tourism also shows that hands-on activities strengthen tourists' emotional
engagement.

Third, educational narrative-based promotion (sustainability storytelling) digital
content that highlights culture, spiritual values, and eco-friendly lifestyles is in line with the
theory of brand storytelling (Fog et al, 2010). Many previous studies (e.g., Udayana &
Arismayanti, 2021) have stated that local cultural narratives increase tourist interest in
niche destinations such as vegan restaurants. According to the manager as follows.
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“We want tourists to know that eating at Moksa is not just about enjoying a meal, but
also learning about a balanced way of life that respects nature,” (Mr. S).

In addition to digital promotion, the restaurant also collaborates with local tourism
communities such as ecotourism activists and travel bloggers who share a similar vision of
sustainable tourism. This collaboration helps expand the market reach without losing
Moksa's authentic character. Moksa's strategy does not focus on commercial promotion, but
on a meaning-based strategy, an approach that is increasingly in demand among global
tourists. Field findings reinforce the theory that modern tourists are looking for value-
driven experiences rather than mere consumption.

Fig. 3. Moksa Ubud restaurant in 2025

3.3 The impact of applying Tri Hita Karana values in the management of Moksa Ubud
restaurant

Based on interviews with the manager of Moksa Ubud Restaurant, Mr. Ketut Subawa,
and field observations, the application of Tri Hita Karana values has proven to have a
significant positive impact on business sustainability and increased the appeal of culinary
tourism in Ubud. This impact can be seen in four main dimensions, namely an increase in
the number of tourist visits, economic growth, the strengthening of social relations, and the
preservation of local culture through traditional farming and harvesting activities.

Impact on the Number of Tourist Visits, The implementation of the values of Tri Hita
Karana has made Moksa known not only as a vegan restaurant but also as a culinary
destination with a philosophy. According to the manager, since integrating the concepts of
eco-lifestyle and cultural education into the dining experience, the number of tourist visits
has increased consistently, both domestic and foreign tourists. Tourists are attracted not
only by the taste of the food but also by the uniqueness of the concept, which emphasizes
harmony between humans, nature, and spirituality (Sari et al., 2025).

“Many guests come not only to eat, but also to learn how we grow our ingredients and
care for the surrounding environment,” said the manager of Moksa (Mr. S).

Thus, Tri Hita Karana has become a strong differentiating factor in attracting tourists
who are looking for an authentic and environmentally conscious experience. Data shows a
consistent increase in visits after the implementation of an eco-lifestyle and educational
tourism. These findings reinforce Kurniawan's (2021) research, which shows that
sustainability-based tourism is a major magnet for tourists after the pandemic.

Impact on Economic Aspects, from an economic perspective, the application of
sustainability principles has resulted in a healthy and independent local economic chain.
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Moksa Restaurant collaborates directly with organic farmers around Ubud for food
supplies, creating a beneficial economic cycle for the local community. Additionally, the
weekly market (Moksa Farmers Market) provides a platform for local producers to sell
agricultural products, handicrafts, and eco-friendly products to tourists. This creates a
double economic impact: the restaurant obtains high-quality fresh ingredients, while the
surrounding community earns additional income. This approach is in line with the value of
pawongan in Tri Hita Karana, which is to build prosperity through mutually beneficial and
respectful social relationships. Cooperation with local farmers creates local economic
circulation. This supports the theory of community-based tourism that tourism should
strengthen the local community's economy.

Impact on social aspects, an egalitarian work environment and harmonious social
relationships have been shown to improve the non-material well-being of employees. These
findings are in line with Widana's (2017) research that pawongan increases loyalty and job
satisfaction. An egalitarian work environment and harmonious social relationships have
been shown to improve the non-material well-being of employees. This finding is in line
with Widana's (2017) research that pawongan increases loyalty and job satisfaction.

Impact on Cultural Aspects, one unique practice that demonstrates the fusion of
cultural values and tourism is the involvement of tourists in traditional farming and
harvesting activities. Moksa Restaurant provides an organic farmland that is part of their
culinary tourism experience. Tourists are invited to participate in planting vegetables,
learning how to make compost, and harvesting food ingredients using traditional methods.
These activities are not only an educational tourist attraction, but also serve as a means of
preserving Bali's agrarian culture, which is now rarely seen. Tourists who participate in
these activities often describe the experience as a deeply reflective moment, where they
learn about the balance between humans, nature, and spirituality through practical
experience. Traditional farming activities as tourist attractions serve to preserve agrarian
culture. This reinforces Arida's (2016) findings on the importance of cultural revitalization
in educational tourism.

The overall impact found emphasizes that THK is not only a cultural philosophy but
also a sustainable tourism business framework that has proven effective in the context of
restaurants. The application of Tri Hita Karana at Moksa Ubud Restaurant also has broad
implications for the development of sustainable tourism in the Ubud area. Through
environmentally friendly practices, social cooperation with the community, and the
preservation of spiritual values, Moksa supports the principles of sustainability in three
main pillars: economy, social, and environment (Octaviani et al., 2022). The following is
compiled in a table based on variables, field findings, and theoretical analysis.

Table 1. Application of Tri Hita Karana values in the management of Moksa Ubud restaurant

Tri Hita Karana
Dimension

Forms of Implementation

Findings from Data Analysis

Parhyangan

Pawongan

Palemahan

Interpretation of work as yadnya
(sacred offering), incorporation of
spiritual symbols, and the use of
calming spatial design

Egalitarian work system,
harmonious relationships
between management and
employees, and empowerment of
the local community

Zero-waste practices, use of locally
sourced organic ingredients,
organic farming initiatives, and
environmentally friendly design

The implementation of parhyangan indicates
that restaurant operations are not solely
economically oriented, but are understood
as spiritual practices that foster inner
balance and psychological well-being among
both employees and visitors.

The application of pawongan cultivates
inclusive and collaborative social relations,
thereby enhancing employees’ non-material
well-being and strengthening social cohesion
with the surrounding community.

The palemahan dimension is consistently
implemented through environmentally
responsible practices that support ecological
preservation and reinforce the restaurant’s
image as a sustainable culinary destination.
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Following the analysis of Tri Hita Karana implementation presented in Table 1, which
highlights how spiritual, social, and environmental values are operationalized within Moksa
Restaurant, the discussion now shifts toward strategic dimensions. While Table 1
emphasizes the internalization of local wisdom as an ethical and sustainability-oriented
foundation, Table 2 explores how these values are translated into concrete strategies aimed
at attracting tourist interest. This transition underscores the dynamic relationship between
value-based principles and market-oriented practices, illustrating how Tri Hita Karana not
only guides internal operations but also functions as a strategic framework for enhancing
destination appeal and tourist engagement.

Table 2. Strategies of Moksa Restaurant Ubud in attracting tourist interest

Strategy Forms of Implementation  Analysis of Data Findings

Nature-Based Plant-based menus, use of This strategy enhances the culinary experience by

Culinary locally sourced organic positioning meaning, sustainability, and healthy

Approach (Plant- ingredients, and lifestyle values as core attractions, rather than

Based & Organic  philosophical narratives merely emphasizing taste, thereby appealing to

Lifestyle) embedded in each dish value-driven tourists.

Experiential Yoga sessions, cooking Direct, educational, and participatory experiences

Tourism classes, farmers’ markets, foster emotional engagement among tourists and
and garden visits strengthen tourism experiences that are holistic

and transformative in nature.

Educational Digital content focused on The storytelling approach reinforces the

Storytelling-Based culture, spirituality, and restaurant’s authentic image and increases

Promotion sustainability interest among tourists seeking value-oriented

experiences and environmental awareness.

Building upon the strategic approaches outlined in Table 2, which illustrate how Moksa
Restaurant translates value-based principles into market-oriented initiatives, the analysis
now turns to the observable outcomes of these strategies. Table 3 presents the impacts of
Tri Hita Karana value implementation on tourist visits, particularly in terms of destination
attractiveness and visitation growth. This transition highlights the causal linkage between
strategy and impact, demonstrating that the integration of local wisdom and sustainability
not only shapes strategic positioning but also yields tangible results in enhancing tourist
interest and visitation.

Table 3. Impacts of Tri Hita Karana Values on tourist visits

Aspect Field Findings Academic Interpretation
Tourism Eco-lifestyle concept and Tri Hita Karana values function as a key
Attractiveness educational tourism differentiating factor that enhances the

restaurant’s appeal as a philosophically
grounded culinary tourism destination.
Visitor Numbers  Increase in both domestic The integration of sustainability principles and
and international visits cultural education has proven effective in
attracting tourists seeking authentic and
environmentally conscious experiences.

The findings presented in Table 3 demonstrate that the application of Tri Hita Karana
values has produced tangible outcomes in terms of tourism attractiveness and visitor
growth at Moksa Restaurant Ubud. The emergence of an eco-lifestyle concept combined
with educational tourism experiences has positioned the restaurant as more than a culinary
venue, transforming it into a philosophically grounded destination that resonates with
value-oriented tourists. The observed increase in both domestic and international visitor
numbers further indicates that the integration of sustainability principles and cultural
education effectively responds to contemporary tourist demand for authentic, meaningful,
and environmentally conscious experiences.

However, while Table 3 highlights the external impacts of Tri Hita Karana
implementation, a deeper understanding requires an examination of the internal processes
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through which these values are embedded and operationalized within the organization.
Table 4 addresses this analytical gap by presenting a qualitative matrix that explicates how
the dimensions of parhyangan, pawongan, and palemahan are translated into concrete
managerial practices, social relations, and environmental strategies. This transition enables
a holistic interpretation of Tri Hita Karana, revealing it not merely as a symbolic philosophy,
but as an integrated value-based framework that systematically shapes organizational
behavior and underpins the sustainable success of Moksa Restaurant as a culinary tourism
destination.

Table 4. Qualitative Matrix of Tri Hita Karana Value Implementation at Moksa Restaurant Ubud

THK Indicator Empirical Data Researcher’s References
Dimension Interpretation
Parhyangan ~ Work Work is perceived  Parhyangan values Antara & Arida
spirituality as yadnya (sacred  shape a spirituality- (2020); UNWTO
offering); presence based work orientation (2022)
of simple rituals that strengthens the

meaning of work and
reinforces business

identity
Parhyangan  Sacred spatial Open design and Physical space functions Arismayanti et al.
arrangement  use of natural as a spiritual setting that (2021)
ornaments supports tourists’ inner
calm and mindfulness
Pawongan Egalitarian Open Pawongan enhances Widana &
work relations communication non-material well-being Suryawardani
between and strengthens (2021)
managementand  employee loyalty
employees
Pawongan External social Collaboration with The implementation of = Putra & Pitana
relations local farmersand  pawongan reinforces (2022)
surrounding local community
communities empowerment
Palemahan Environmental Zero-waste Palemahan serves as the Weaver (2020)
management  practices and use of foundation for
local organic environmentally
materials responsible business
practices
Palemahan Organic Organic garden This practice reflects the Antara & Arida
agriculture integrated into the integration of humans (2020)
restaurant and nature within the
framework of green
tourism

Table 4 illustrates how the values of Tri Hita Karana are systematically internalized and
operationalized within the management practices of Moksa Restaurant Ubud. The findings
demonstrate that Tri Hita Karana functions not merely as a philosophical reference, but as
a practical framework guiding daily organizational behavior, spatial design, social relations,
and environmental management. The parhyangan dimension is reflected in the perception
of work as yadnya (a sacred offering) and the presence of simple rituals embedded in daily
routines. This spiritual orientation fosters a deeper sense of purpose among employees
while reinforcing the restaurant’s identity as a value-driven enterprise. Additionally, the
sacred spatial arrangement characterized by open layouts and natural ornaments
transforms the physical environment into a contemplative space that supports tourists’
inner calm and mindfulness, thereby enhancing the experiential quality of visitation.

The pawongan dimension manifests through egalitarian work relations and open
communication between management and employees, which contribute to non-material
well-being and increased employee loyalty. Beyond internal relations, collaboration with
local farmers and surrounding communities highlights the external social dimension of
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pawongan, positioning the restaurant as an inclusive economic actor that actively supports
community empowerment.

The palemahan dimension is evident in environmentally responsible practices such as
zero-waste management, the use of local organic materials, and the integration of an organic
garden within the restaurant. These practices embody the harmonious relationship
between humans and nature, aligning business operations with the principles of green
tourism and ecological sustainability. While Table 4 explains how Tri Hita Karana values are
embedded at the operational and managerial levels, the subsequent analysis shifts toward
the broader consequences of these practices. Table 5 therefore examines the impacts of Tri
Hita Karana implementation across tourism, economic, social, cultural, and environmental
dimensions, allowing for an assessment of how internal value-based practices translate into
tangible outcomes and sustainability benefits.

Table 5. Matrix impacts of Tri Hita Karana implementation

Impact Aspect  Indicator Field Findings Researcher’s References
Interpretation
Tourism Tourist Increase in tourist ~ Tri Hita Karana Kurniawan et al.
visitation visits following the  functions as a key (2021)
adoption of an eco-  differentiating factor
lifestyle concept for culinary tourism
destinations.

Economic Local economy Collaboration with ~ Generates Putra et al.
local farmers and sustainable local (2022)
organic markets economic circulation

Social Employee well- Increased employee Pawongan Widana &

being loyalty and job strengthens the social Suryawardani
satisfaction sustainability of the  (2021)
business

Cultural Agrarian culture Tourists participate Educational tourism Arida (2020)

in farming activities serves as an effective
medium for cultural

preservation
Environmental Environmental Organic farming and Environmentally Weaver (2020)
conservation zero-waste practices responsible practices

enhance the
attractiveness of
green tourism

Table 5 highlights the multidimensional impacts generated by the implementation of
Tri Hita Karana at Moksa Restaurant Ubud. From a tourism perspective, the adoption of an
eco-lifestyle concept has led to an increase in tourist visitation, confirming Tri Hita Karana
as a key differentiating factor in culinary tourism destinations. This finding suggests that
value-based and sustainability-oriented offerings resonate strongly with contemporary
tourists seeking meaningful experiences.

Economically, collaboration with local farmers and organic markets has created a
sustainable local economic circulation, ensuring that tourism benefits extend beyond the
restaurant itself to surrounding communities. Socially, increased employee loyalty and job
satisfaction indicate that pawongan-based work relations contribute significantly to the
social sustainability and internal stability of the business. Culturally, tourist participation in
farming activities demonstrates that educational tourism functions as an effective medium
for preserving agrarian values and local knowledge. Environmentally, the implementation
of organic farming and zero-waste practices enhances the attractiveness of green tourism,
reinforcing the restaurant’s commitment to ecological conservation and long-term
sustainability.

The findings of this study indicate that Tri Hita Karana (THK) operates as an integrated
value-based framework that shapes organizational practices, strategic orientation, and
sustainability outcomes at Moksa Restaurant Ubud. Rather than functioning merely as a
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symbolic cultural philosophy, THK is empirically manifested in managerial decision-
making, employee relations, environmental practices, and tourism experiences that interact
in a coherent and mutually reinforcing manner. This confirms that local wisdom, when
operationalized systematically, can serve as a foundational model for sustainable culinary
tourism development.

The parhyangan dimension is reflected in the perception of work as yadnya (a sacred
offering) and the incorporation of spiritually meaningful spaces within the restaurant
environment. This spiritual orientation positions business activities not solely as economic
transactions, but as ethical and reflective practices. Such an approach resonates with the
concept of transformative tourism, where tourism experiences are expected to foster inner
reflection, mindfulness, and personal meaning rather than mere consumption (Pritchard et
al, 2011). In the context of Bali, this integration of spirituality into everyday economic
activity is also consistent with the understanding of traditional villages and cultural
landscapes as living systems in which spiritual, social, and agricultural elements are
inseparable (Putra & Adhika, 2023). Consequently, the spiritual grounding of Moksa
contributes to tourists’ perception of authenticity and depth of experience.

The pawongan dimension highlights the centrality of harmonious social relations
within and beyond the organization. Egalitarian work relations, open communication, and
collaboration with local farmers and communities demonstrate that business sustainability
is closely linked to social well-being. This aligns with the principles of community
empowerment in tourism, where local actors are positioned as active participants rather
than passive beneficiaries (Scheyvens, 1999). Furthermore, the involvement of surrounding
communities reinforces the preservation and adaptive transformation of cultural identity,
as tourism becomes a medium through which local values are continuously negotiated and
sustained (Mahendra, 2024). In this sense, pawongan functions not only as a social ethic but
also as a mechanism for strengthening social capital and long-term organizational
resilience.

The palemahan dimension is evident in the consistent application of environmentally
responsible practices, including organic agriculture, zero-waste management, and the
integration of gardens into the restaurant’s spatial layout. These practices reflect a
harmonious relationship between humans and nature, positioning the restaurant within a
broader cultural landscape where agriculture, ecology, and tourism are interdependent.
This finding supports previous research on cultural agriculture tourism in Bali, which
emphasizes that agro-tourism rooted in local ecological knowledge can simultaneously
support environmental conservation and cultural continuity (Putra & Adhika, 2023). The
alignment between ecological practices and tourism activities also strengthens the
restaurant’s appeal to environmentally conscious tourists.

Strategically, the translation of THK values into plant-based culinary offerings,
participatory activities, and educational narratives demonstrates how value-based
principles can be transformed into distinctive tourism propositions. Contemporary tourism
studies increasingly emphasize that tourists’ perceptions of food experiences significantly
influence destination image and revisit intention (Zhu et al., 2024; Luong & Long, 2025). In
this context, Moksa’s emphasis on organic, plant-based cuisine embedded with
philosophical meaning enhances not only sensory satisfaction but also cognitive and
emotional engagement. Educational activities such as cooking classes and garden visits
further reinforce learning-oriented tourism, which has been identified as a key strategy in
agro-tourism planning (Andini et al., 2022).

The impacts of these practices are reflected in increased tourist visitation,
strengthened destination attractiveness, and sustained engagement with cultural and
ecological activities. These outcomes correspond with recent findings that value-based food
experiences play a critical role in shaping tourists’ attitudes, destination image, and loyalty
(Zhu et al,, 2024; Luong & Long, 2025). Moreover, the integration of cultural education
within tourism experiences contributes to the preservation of agrarian values and local
knowledge systems, positioning tourism as a tool for cultural continuity rather than
commodification (Mahendra, 2024; Ardiyani et al,, 2025).
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Overall, the progression from value internalization to strategic implementation and
multidimensional impacts reveals a clear causal logic: Tri Hita Karana values are embedded
within organizational practices, translated into differentiated culinary and experiential
tourism strategies, and ultimately generate sustainable outcomes across tourism, social,
cultural, economic, and environmental dimensions (Ardika, 2019). This integrated model
challenges profit-centered tourism paradigms and provides empirical evidence that local
wisdom can function as a viable and adaptive framework for sustainable culinary tourism
development. In this sense, Tri Hita Karana emerges not only as a cultural ethic but also as
a strategic model capable of responding to contemporary demands for authenticity,
sustainability, and meaningful tourism experiences.

Several previous studies have positioned Tri Hita Karana as the foundation of ethics
and philosophy in tourism development in Bali. Antara & Arida (2020) and Arismayanti et
al. (2021) emphasize that Tri Hita Karana plays an important role in maintaining balance
between spiritual, social, and environmental aspects in tourism destination management.
However, these studies generally focus on the macro scale of destinations or tourism
policies and therefore do not detail how the values of Tri Hita Karana are operationalized in
the managerial practices of micro-scale tourism businesses, particularly in the culinary
sector (Babolian Hendijani, 2024).

The main novelty of this study lies in shifting Tri Hita Karana from a normative concept
to an operational framework for sustainable culinary businesses. Previous studies tend to
place Tri Hita Karana as a conceptual ethical principle or cultural identity (Antara & Arida,
2020; Putra & Pitana, 2022). In contrast, this study empirically demonstrates how the
values of parhyangan, pawongan, and palemahan are translated into work systems, space
design, human resource management, organic food supply chains, and restaurant
promotion strategies. Thus, this study extends the theoretical contribution of Tri Hita
Karana from the realm of values to that of tourism business strategy.

The next novelty lies in integrating Tri Hita Karana with the concept of experiential
culinary tourism. Previous studies on experiential tourism generally focus on tourist
attractions, cultural festivals, or experience-based destination activities (OECD, 2020;
UNWTO, 2021). Meanwhile, culinary tourism studies often focus on tourist satisfaction,
loyalty, and the quality of the dining experience (Suhartanto et al., 2021), without deeply
linking them to local wisdom as a philosophical framework. This study offers a novel finding
that restaurants can serve as transformative spaces where tourists are directly involved in
sustainability practices, cultural learning, and spiritual reflection through activities such as
farming, cooking classes, and yoga.

In addition, the novelty of this research is evident in its provision of empirical evidence
regarding the multidimensional impact of Tri Hita Karana on the sustainability of culinary
businesses. Previous research by Kurniawan et al. (2021) indicates that post-pandemic
tourists show a growing preference for sustainability-oriented destinations; however, the
study does not sufficiently elaborate on how local cultural values concretely influence the
performance and resilience of culinary enterprises. This study addresses that gap by
demonstrating that the implementation of Tri Hita Karana contributes not only to increased
tourist visitation but also to broader socio-economic and cultural outcomes.

Specifically, it strengthens the local economy through collaborative partnerships with
farmers and local suppliers, enhances employee welfare through the establishment of
harmonious and value-based work systems (Widana & Suryawardani, 2021), and supports
the preservation of agrarian traditions by integrating them into experiential and
educational tourism models (Arida, 2020; Surpi et al., 2025). Furthermore, these findings
suggest that Tri Hita Karana functions as an integrative framework that aligns economic
objectives with social cohesion and environmental stewardship, thereby reinforcing the
long-term sustainability and adaptive capacity of culinary businesses within dynamic
tourism landscapes, particularly in the context of post-pandemic recovery and increasing
global demand for culturally authentic and environmentally responsible tourism
experiences.
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From a methodological perspective, the novelty of this research lies in the use of a Tri
Hita Karana-based qualitative matrix as an analytical tool. Unlike previous qualitative
studies, which generally present narrative descriptions, this matrix approach enables
systematic mapping among cultural value indicators, empirical data, researcher
interpretations, and the latest literature. This approach provides a methodological
contribution that can be replicated in local wisdom-based tourism research within the
small- and medium-sized enterprise sector (Sitohang & Purnomo, 2023). Conceptually, this
discussion of novelty emphasizes that the contribution of research lies not only in the object
of study, but also in the analytical perspective used.

By positioning Tri Hita Karana as a meaning-based strategy in culinary tourism, this
study complements the digital storytelling and niche tourism studies proposed by Udayana
& Arismayanti (2021), while enriching the discourse on sustainable tourism with a
contextual, applicable, and locally-based model. Thus, the novelty of this research reinforces
Tri Hita Karana's position not only as a Balinese cultural identity but also as a strategic
framework for sustainable culinary tourism businesses that can address the challenges of
modern tourism and support the achievement of sustainable tourism development goals.

4. Conclusions

This study shows that Moksa Ubud Restaurant has successfully implemented the values
of Tri Hita Karana comprehensively in its business operations and has made them a key
strategy for attracting tourists. In terms of Parhyangan, Moksa reinforces spirituality by
interpreting work as a form of yadnya, creating sacred spaces through natural design, and
maintaining a clean working environment to create a peaceful atmosphere for visitors and
employees. In terms of Pawongan, the restaurant builds harmonious social relationships
through egalitarian communication, a collaborative work system, and support for the local
community through training, farmers' markets, and partnerships with the surrounding
community. Meanwhile, in terms of Palemahan, Moksa implements environmentally
friendly practices, including zero waste, the use of local organic ingredients, natural
farming, and environmentally friendly designs, affirming its commitment to nature
conservation.

The integration of Tri Hita Karana values then became the basis of Moksa's strategy in
attracting tourists, which was realized through three main approaches: nature-based
culinary strategies with organic plant-based menus that offer not only taste but also
meaning and philosophy; experiential tourism strategies such as cooking classes, yoga, and
farmers markets that provide holistic and transformative experiences; and educational
storytelling-based promotion that highlights culture, sustainability, and a lifestyle in
harmony with nature. This meaning-oriented strategy has proven relevant to the trend
among modern tourists seeking authentic, environmentally conscious experiences.

The impact of applying Tri Hita Karana values is significant in various aspects. In terms
of tourism, there has been an increase in tourist visits attracted by the concept of harmony
and sustainability-based cuisine. Economically, cooperation with local farmers and organic
market activities has created a beneficial economic cycle for the community. Socially, a
harmonious work environment has been created, improving employee welfare.

Meanwhile, from a cultural perspective, the involvement of tourists in traditional
farming activities helps preserve Bali's agrarian culture, which is increasingly being
abandoned. Overall, this study confirms that Tri Hita Karana is not only a foundation of
cultural ethics but also an effective framework for sustainable tourism businesses. Moksa
Restaurant is not only a culinary destination but also a model of spiritual, social, and
ecological harmony that supports sustainable tourism development in Ubud. The findings
of this study can serve as a reference for other culinary businesses seeking to adopt local
wisdom as a strategy for sustainability and tourist attraction.
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