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ABOUT US

Industries.

If you're looking for a
new supplier, you're

in the right place

We are Coco Indonesia, a small but motivated
company specializing in Desiccated Coconut

We believe passionately in great bargains and
excellent service, which is why we commit
ourselves to giving you the best of both.

The interests our our
customer are always top
priority for us, so we
hope you will enjoy our
products as much as we
enjoy making them
available to you
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OUR PHILOSOPHY
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MISSION

Grow Your Business
With Coco Indonesia

\3Z/
VISION

To Become Best
Indonesia Exporter in
Desiccated Coconut
Product Industries
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VALUES

Integrity, Quality,
Comitment, Service, and
Handling Complaint

pr



Q

INDONESIA

Dusun Parapat,
Kab. Pangandaran,
Prov. Jawa Barat,
Indonesia 46396
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HIGH FAT (65%) - MEDIUM GRADE

SPECIFICATION

HIGH FAT - MEDIUM GRADE

1. PHYSICAL
1. Calour : White, free fram vellow specs ar other discalourations
1. Flavour Odour : Mild and sweat characteristics of coconu, free of foreizn flavour and edours
3 Bize : Medium granules of cocomt
4. Partical Size :
Fetained on 8 mesh :Max 10 %
Fetained on 12 mesh 1B0
Pazzed through 12 mesh :Max 10 %%
1. CHEMICAL
1. Moistre Comtent, % : 3.0 maximum
2. Fat Comtect (Dry basiz), % TOEW=1%
3. Free Farty Acid (as lzuric) Dry basis, %  0.10 maxirmmm
4. Fezidual 802, ppm : 50ppm max or 302 Free (upon raquest)
5. pH (10% dispersion filtrate) t6lw6T
6. Total Aflatoxing, ppb (DL - 4 pph) : Megative
7. Total Lipaze, ppb : Megative
3 MICROBIOLOGICAL
1. Total Plats Count, cfu'ml -5 30 10° cfivgram mamimum
I Yeast - 0 cfiv/zram mazimum
3. Moulds - 0 cfiv/gram mazimum
4. Enterobacteriaceae - 100 cfir'zram maximom
5. E Coli (Type 1) - Megative / 15 grams
a. Saimoneila - MNegative / 25 grams
4 INGREDIENT LIST
Faw coconuts

5 PACKAGING AND PACKING SIZE
Standard packing in plaim 25k mult ply kraft paper baz with inner plastic liner.
W can also pack in Ths-10kz, and $0ks.
Our bags iz plain and we offer free customized packaging with your own marking.
Quantities loaded into 1x40HC = 26MT and 1x20fcl = 13mt.

6. SHELL LIFE
Shell life 12 months from date of prodoction under recommended strorage conditions.

T.5TORAGE
Fecommended storage temparanire is between 30°F — T0°F (10-25°C) and relative humidity is between 30% — 60%.
Store in clean odor fres ares and keep away from diract heat and sunlight.




HIGH FAT (65%) - FINE GRADE

SPECIFICATION
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HIGH FAT - FINE

1L PHYSICAL
1. Caoloar : White, free from vellow specs or other discalourations
1. Flavour Odoar : Mild and sweat characteristics of coconut, free of foreign flavour and adours
3. Zize : Fina gramules of coconat
4. Partical Size
Fatained on 12 mesh :Ddax 10 %
Fetained on 20 mesh DED
Pazzed through 20 mesh :Max 10 %%
2. CHEMICAL
1. Moismare Content, % : 3.0 maximum
2. Total Fat (Dry basiz), % 6T =1%
3. Free Famy Acid (as lauric) Dry basis, 35 0,10 marirnum
4. Residual 502, ppm : 50ppm max or 302 Free {upon request)
5. pH (10% dispersicn filratz) (6.lwdT
6. Total Aflatoxine, ppb (DL - 4 ppb) : Megative
7. Total Lipase, pph : Megative
3. MICROBIOLOGICAL
1. Total Plate Count, cfu'ml 5% 10° cfiv'gram maximum
I Yeast - 0 cfiv'gram mazimmum
3. Moulds - 0 cfivgram maximnm
4. Enterobacteriaceas - 100 cfa'zram maximum
5.E Coli (Type 1) - Megative / 25 grams
4. Saimonslla - Wegative / 25 grams
4 INGREDIENT LIST
Faw cocomuts

5 PACKAGING AND PACKING SIZE
Standard packing in plain 23kg multi ply kraft paper bag with inner plastic liner.
Wea cam also pack in Tkz-10ksz, and 50ks.
Ohar bags iz plain and we offer free customized packaging with your ovwn marking.
Quantitias leaded into 1x40HC = 26MT and 1=x20fc]l = 13mt

6. SHELL LIFE
Shell life 12 months from date of production under recommendad strorage conditions.

7. STORAGE
Fecommended storage temparature is betwesn 30°F — T0°F (10-25°C) and relative humidity is betwean 50% — 60%.
Store in clean odor free arez and keep away from direct heat and sunlight.




FLAKES / SHREDDED
SPECIFICATION

FLAKES / SHREDDED
1L PHYSICAL
1. Caolonr :Whits, fres fram vellow zpacs ar other dizcolonrations
2. Flavour Odour : Mild and sweat characteristics of coconut, free of foreign flavour and odours
3. Thickness 02-03mm
4. Langth :
>I34mm cDdax 10 %
127=-254mm : Around 30 %
635-12.Tmm : Around 30 %
<635 mm cDlax 20 %
1. CHEMICAL
1. Total Fat (Dry basis), % (653 =3%
I. Moistre Contant, % : 3.0 maximum
3. Free Famy Acid (as lauric) Dry basis, 3% : 0.10 maximum
4. Rezidual S0Z, ppm : S0ppm max or S02 Free {upon request)
5. pH (10% dispersion filtrate) (6.1t 62
6. Total Aflatoxing, ppb (DL : 4 ppb) : Megative
7. Total Lipase, pph : Megative
3. MICROBIOLOGICAL
1. Total Plate Count, cfiw'ml -5 3 10° cfiv'gram maximum
I Yeast - 0 cfit'zram mazirmmm
I Moulds - 0 cfia'gram maximum
4. Enterobacterigceas - 100 cfn/gram maximonm
5.E Colf (Type 1) : Wegative / 25 grams
6. Salmoneila - Negative / 25 grams
4. INGEEDIENT LIST

Faw cocomuts

5 PACKAGING AND PACKING SIZE
Standard packing in plain 25kg mult ply kraft paper bag with inner plastic liner.
We can also pack in Tkz-10kz, and 50kg.
O bags is plain and we offer free customized packaging with your own marking.
Quantities loaded into 1x40HC = 260 T and 1x20£cl= 13mt

6. SHELL LIFE
Skell life 17 months from date of production under recommended strorage conditions.

7.5TORAGE
Fecommended storage temparaturs is betweean 50°F — 70°F (10-25°C) and relative humidity is betarean 30% — 60%.
Store in clean odar fres ares and kesp away from diract heat and sunlight.
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LOW FAT (45%) - MEDIUM GRADE

SPECIFICATION

LOW FAT - MEDIUM GRADE

1. PHYSICAL
1. Colour : White, free from vellow specs or other discolowrations
1. Flavour Odour : Mild and swest charecteristics of coconut, free of foreign favour and odours
3. Size : Medium granules of cocomt
4. Partical Size :
Eetained on 8 mesh : hax 10 %%
Betained on 12 mesh (B0 %
Pazsed through 12 mesh : hax 10 %
2. CHEMICAL
1. Tootal Fat (Diry hasis), % 45 =3
1. Moisture Contant, % ‘Max 3%
4. Residual 302, ppm <10
5. pH (10% dispersion fltrata) (6 lwdT
6. Tatal Aflataxinz, pph (DL - 4 ppb) Mot Detacted
7. Organophosphorus pesticide residues, ppm (DL : 0.1 ppm) : Mana Detacted
3. MICROBIOLOGICAL
1. Total Plate Count, cfu'ml 033 10° ofiv/gram maximm
I Yeast - 0 cfiv'gram mazimm
3. Moulds - 0 cfiv'gram mamimmom
4. Enterobacteriaceas = 100 cfa/zram maximuom
5. E Coli (Type 1) - Hegative ' 25 grams
4. Salmonsila cMegative / 25 grams
4 INGREDIENT LIST
Faw coconuts

£ PACKAGING AND PACKING SIZE
Standard packing in plain 25kg mult ply kraft paper bag with inner plastic liner.
We can also pack in Thz-10kz, and 50ks.
O bazs iz plain and we offer free costomized packaging with your own marking.
Cuantities loaded into 1=40HC = 26MT and 1=20fcl = 13mt.

6. SHELL LIFE
Shell life 12 months from date of production ander recommended strorage conditions.

7.STORAGE
Fecommended storage temparature iz betwean 50°F — T0°F (10-23°C) and relative humidity iz betwesn 50% — 60%.
Store in clean odor fres arez and keep awzy fom direct heat and sunlight.
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LOW FAT (45%) - FINE GRADE
SPECIFICATION

LOW FAT - FINE

1. PHYSICAL
1. Colour : White, free from vellow specs or other discolouratons
1. Flavour Odour : Bild and sweat characteristics of coconnt, free of foreiza flavour and adours
3. Biz= : Fina gramules of cocannt
4_ Particsl Size ©
Fatained on 12 mesh Max 10 %
Fetained on 20 mesh D80 %
DPaszed through 20 mesh : Max 10 %%
1. CHEMICAL
1. Total Fat (Dry basis), % T45%=3%
2. Maoisture Content, % chax 3%
4. Residual 502, ppm (=10
5. pH (10% dispersion filtrate} 16167
6. Total Aflataxins, ppb (DL : 4 ppb) : Not Detected
7. Orgenophosphoms pesticide residues, ppm (DL : 0.1 ppm) :Mans Detactad
3. MICROBIOLOGICAL
1. Tetal Plate Count, cfu'ml :SXIUSEEA{glmmm
I. Yeast - 0 cfivgram mazimum
3. Moulds - 0 cfiv/gram mazimum
4. Emterobacteriac e - 100 cfi'gram maximmm
5. E. Coli (Tipe 1) - Negative /15 grams
4. Saimonsila - Negative /15 grams
4. INGREDIENT LIST
Faw coconuts

5. PACKAGING AND PACKING SIZE
Standard packing in plain 25kg mult ply kraft paper bag with inner plastic liner.
We can also pack in Tks-10kg, and 50ks.
Ohar bags iz plain and we offer free customized packaging with your owm marking.
Quantitias leaded into 1x40HC = 26MT and 1=20fcl = 13mt

6. SHELL LIFE
Shell life 12 months from date of production under recy dad conditi

7. 5STORAGE
Fecommended storage temparaturs iz betwean 30°F — T0°F (10-25°C) and relative humidity iz betwean 50% — 60%.
Store in clean odor free ares and keep away fom direct heat and sunlight.
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DC Low Fat - Extra Fine Grade
g 8

LOW FAT (45%) - EXTRA FINE GRADE

SPECIFICATION

LOWTFAT - EXTRA FINE

L PHYSICAL
1. Colour : White, free from vellow specs or other discalourations
2. Flavour Odour : Mild and sweet characteristics of coconnt, free of foreizn flavour and odours
3. Size : Extra fine granunles of cocomut
4_ Partical Size :
No. Of sieves (ASTH)
Mesh 14
Pan
1. CHEMICAL
1. Total Fat (Dry basiz), % (43 WH=1%
2. Maistre Content, % :Max 3%
4. Residual 502, ppm : Frea
5. pH (10% dispersion filtrate) (6.1t 6T
6. Total Aflatoxing, ppb (DL - 4 ppb) : Mot Detacted
7. Organophozphorns pesticids rezidues, ppm (DL : 0.1 ppm) : IMaone Detactad
3. MICROBIOLOGICAL
1. Total Plate Count, cfi'ml 5 3 107 cfivgram mazimm
I Yeast - 0 cfit’gram maximum
3. Moulds - 0 cfit’gram maximum
4. Exterobacteriacsas - 100 cfa/gram maximum
3. E Colf (Tupe 1) - Wegative /13 grams
6. Safmonsiia - Wegative /13 grams
4. INGREDIENT LIST
Faw coconuts

£ PACKAGING AND PACKING SIZE
Standard pecking in plain 25kg muld ply kraft paper bag with inner plastic liner.
We can also pack in Thke-10kg, and $0kg.
Orar bagzs iz plain and we offer free customized packaging with your own marking.
Quantities loaded into 1x40HC = 260 T and 1x204cl = 13mt

6. SHELL LIFE
Shell life 12 months from date of production under rec ded strorage 1
7. 5STORAGE
Fec d storage iz betwaan 30°F — T0°F (10-125°C) and relative humidinr iz betwean 50% — 60%.

Store in clean odor fres arez and keep away from direct heat and sunlight.
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Do you have
any questions?

Please feel free
to contact us

N

CONTACT US

£

P
)

www.cocoindonesia.com

sales@cocoindonesia.com

+62 858-1456-9990

@cocoindonesiacompany



