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Product Catalogue

e Cocoa Powder Natural
e Cocoa Powder Alkalized

e Robusta Green Bean
e Arabica Green Bean
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Category: Alkalized Color Option:
Type : Reg Fat| 10 -12% Light/ Dark Brown
No. Parameter Unit Result

1. FatContent % 10.50

2. pH - 7.15

3. Moisture Content % 4.3

4. Fineness % 99

9. Crude Fiber % 6-10

6. Ash Content % 10.5

7. Acid Insoluble Ash % 0.31

8. Alkalinity of Ash % 3.04

9. TotalPlate CountCFU/g  Colony/gr <4

10. Yeast Colony/gr <30

11. Mould Colony/gr <30

12. Enterobacteriaceae Colony/gr Negative

13. E.Coli Colony/gr  Negative

14 Salmonela Colony/gr  Negative

oyt
&

***Available Option : Low Fat, High Fat***

NW: 25 KGs

GW :26 KGs

Dimension : 45x75 cm |
Food Grade 3Ply kraft paper bag with inner polyethylene.

Up to 48 Months in original packaging, dry storage and free
from foreign odours. keep in room temperature <27°C,



(#) Cocoa Powder o

Mulya Cocoa b el 3
~—" @it
NRF-10

Category: Natural Color Option:
Type : Reg Fat | 10 -12% Light/ Dark Brown
No. Parameter Unit Result

1. FatContent % 10.50

2. pH N (+/-) 6

3. Moisture Content % 5.0 Max

4. Fineness % 99

9. Crude Fiber % 6-10
6. Ash Content % 10.5
7. Acid Insoluble Ash % 0.31
8. Alkalinity of Ash % n/a
9. TotalPlate CountCFU/g  Colony/gr <4

10. Yeast Colony/gr <30

11. Mould Colony/gr <30

12. Enterobacteriaceae Colony/gr Negative

13. E.Coli Colony/gr  Negative

14 Salmonela Colony/gr  Negative

***Available Option : Low Fat, High Fat***

NW:25KGs | GW:26KGs | Dimension:45x75cm
Food Grade 3Ply kraft paper bag with inner polyethylene.

@ Up to 48 Months in original packaging, dry storage and free
\ +E from foreign odours. keep in room temperature <27°C,
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Mulya Coffee

Robusta

Category
Code
Origin
Altitude
Grade
Defect
Moisture Content :
Harvest Months

Arabica

Category
Code
Origin
Altitude
Grade
Defect
Moisture Content:
Harvest Months

Coffee Bean E{CH

: Green Bean

: RGB-TMG-A1F

: Temanggung
:1000-1200 MASL
: Al Fine

: <2%

13% (+/-)

: Apr - Aug

Nov - Jan

: Green Bean

: AGB-LTN-A1F

: Lintong Nihuta
:1300 -1500 MASL
: Al Fine

: <2%

12% (+/-)

: Apr - Jul

Oct - Jan



