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Timurasa Indonesia (PT Asa Antara 
Nusa) was established in March 2017 in 
Depok, West Java.

The company aims to strengthen their 
partnering farmer, fisher, and craftsperson 
communities in Indonesia to solve issues 
together and, therefore, gain access 
to the local and global markets while 
maintaining their products’ quantity, 
quality, and sustainability.

Timurasa’s partnering communities are 
those producing Indonesian original 
products that have yet to optimize their 
marketability. The ways we use to solve 
issues include collaboration, assistance 
provision, added value creation, as well as 
marketing and sales interventions.

cs@timurasa.com

+62 857 75558595
+62 878 89228240
timurasaindonesia

www.timurasa.com



KENARI 
NUTS



COMPARISON BETWEEN GIANT AND ALOR

How Are Raw Peeled and Roasted Kenari 
Nuts Processed? 
 
Places of Origin: Maluku, North Maluku, and East Nusa Tenggara
Cultivation: Kenari nut trees are planted in the forest or in the 
community plantations without using any pesticides or other 
chemicals harmful to the plants.
Harvest: Kenari nuts are picked manually and, for the fallen ones, 
collected from the ground.
Post-Harvest Process:  
The removal of kenari husks can be done manually, otherwise they 
will come off on their own. Once the husks removed, the shells are 
removed by sun-drying the kenari nuts. They can also be smoke-
dried above lighted firewood.
The manual method used by the farmers for removing the shells 
involves cracking the shells using rocks. Kenari nuts with removed 
shells will be delivered to a Timurasa partner at the village level. The 
kenari nuts delivered to the partner still retain their brown kernel. 
Timurasa partners in the village can be either a village-owned 
enterprise (BUMDes) or a farmer group.
Selection by Village-Level Partners: Timurasa’s partners will 
select kenari nuts with unremoved brown kernel and peel them. 
Afterwards, kenari nuts will be sorted into four groups based on 
their quality: grade A (best quality), grade B (good quality, broken 
nuts), grade C (moderate quality, fractured nuts), and grade C (poor 
quality, rotten). Timurasa will only pick grade A, B, and C kenari 
nuts. 
 Partners will vacuum-pack the select kenari nuts and ship them to 
Timurasa. 
Kenari Nuts Shipment to Jakarta: Kenari nuts are shipped by air or 
by sea.
Quality Control and Packing by Timurasa: Once the shipped kenari 
nuts arrive at Timurasa’s manufacturing facility, quality inspection 
of the nuts is immediately carried out in less than three days (72 
hours).  
Roasting Process: This process involves roasting the nuts to a 
temperature of 1700 C in a roaster drum for 35 minutes.  
Packing: The kenari nuts are vacuum-packed using vacuum 
machine into bags, each containing 500 grams of nuts. 

Why Are Timurasa’s Peeled Kenari Nuts and 
Roasted Original Kenari Nuts Better? 
1. Native to Indonesia 
2. Cultivated and processed without using any 

pesticides and other harmful chemicals
3. Having various health benefits 
4. Ensured product quality and nutrition with 

standards-compliant manufacturing and packing
5.  Suitable for use as an ingredient



Healthy snacks for DIET

High in Magnesium to absorp calcium

ENERGY, IMUNE 
BOOSTER, & highest 
anti oxidant among 
other nuts

4 gr Kenari nuts =  
 omega 3 / day

A source of DHA for nursing mothers

 Rp 85.000    | 250g*

 Rp 85.000    | 250g*

 Rp 155.000    | 500g*

 Rp 155.000    | 500g*

Shelf life
12 MONTHS

Store in a cool and dry 
place/in a chiller and 
away from direct sunlight



CASHEW 
NUTS



How Are Cashew Nuts Processed?
 
Places of Origin:  Sulawesi (Buton and Muna Regencies) and 
East Nusa Tenggara
Cultivation: Cashew trees are planted in the community 
plantations without using any pesticides or other chemicals 
harmful to the plants.
Harvest: Cashew nuts are harvested at the end of each year, 
between November and February. 
Post-Harvest Process (carried out collectively at the cluster/
farmer group/SME level):  
After the harvest, farmers will separate cashew nuts from 
their fruits. Cashew nuts are then sorted by their ripeness. 
To reduce their moisture content and ease the shell removal 
process, cashew nuts are usually air-dried and stored.
Cashew Nuts Processing at the Community Level:  
Once sorted and dried, cashew nuts shells are then removed 
manually. These cashew nuts are once again sorted into 
those that are still in their perfect shape and those that are 
broken. After being sorted, they will be air-dried again to 
further reduce their moisture content. 
Packing: When their moisture content is reduced to 4-8%, 
cashew nuts are ready to be shipped to Timurasa in plastic 
containers containing silica gel packets.
Shipment to Timurasa’s Warehouse: Cashew nuts are 
shipped by air or by sea according to their quantity.
Quality Control by Timurasa: The shipped cashew nuts will 
be checked again for their moisture content, aroma, taste, 
and color. After undergoing this inspection, cashew nuts are 
ready to be processed. 

Why Are Timurasa’s Cashew Nuts 
Better?
1. Native to Indonesia and having a geographical indication 
2. Naturally cultivated, harvested, and processed without 

using any pesticides and other harmful chemicals
3. Leaving natural sweetness and avocado aftertaste
4. Containing no optical brightening agents, adhesives, or 

preservatives
5.  Processed by cashew farmer groups according to the 

established standard operating procedures (SOPs), 
ensuring product quality

6.  HACCP-certified (ensured safety) and halal

Health Benefits of Cashew Nuts

1. Promoting Healthy Heart  Cashew nuts contain 
monounsaturated and polyunsaturated fatty acids, 
potassium, vitamin E, and vitamin B6, which can 
help reduce the levels of bad cholesterol (LDL or 
low-density lipoprotein) and triglycerides in your 
body. People with low levels of bad cholesterol and 
triglycerides are less likely to have cardiovascular 
diseases, stroke, and heart attack. The health 
benefits of cashew nuts for heart are supported 
by a research article published in British Journal 
of Nutrition. The research shows that people who 
consume cashew nuts 4 times a week are 37% less 
likely to have coronary heart disease compared to 
those who do not.

2. Preventing osteoporosis and joint disorders  100 
grams of cashew nuts contain 4,700 micrograms 
of copper. This is in stark contrast to the amount 
of copper needed by the body, which is only 900 
micrograms a day. Consuming only a small amount 
of cashew nuts is enough to meet the body’s 
daily need of copper, which can help prevent 
osteoporosis and other joint disorders.

3. Helping to lose weight and maintain a healthy 
weight According to  The American Journal of 
Clinical Nutrition, monounsaturated fat contained 
in cashew nuts can help reduce the buildup of fats. 
Consuming legumes more than twice a week can 
help maintain a healthy weight.

4. Keeping gallbladder healthy Women commonly 
have problems with their gallbladder, especially 
gallstones. According to a research article 
published in The American Journal of Clinical 
Nutrition, women will be less likely to undergo 
gallstones removal (cholecystectomy) if they 
routinely consume at least 141 grams of legumes 
every week.

5. Helping to maintain healthy eyes and 
prevent cataract Cashew nuts is rich in lutein 
and zeaxanthin, both of which are carotenoids 
commonly found in fruits and vegetables. Human’s 
eyes contain a huge amount of these, and 
therefore, it is important to ensure that your body 
receives high intakes of lutein and zeaxanthin in 
order to keep your eyes healthy.



 Rp 72.000    | 250g*

 Rp 72.000    | 250g*

 Rp 120.000    | 500g*

 Rp 120.000    | 500g*

Weight Stabilizer on diet

Prevent osteoporosis

Good for your heart

Maintain eye health and 
prevent cataracts

Maintain bile health

500

Shelf life
12 MONTHS

Store in a cool and dry 
place/in a chiller and 
away from direct sunlight



NUTS 
SPREAD



 Rp 55.000    | 200g*

 Rp 60.000    | 200g* Rp 65.000    | 200g*  Rp 55.000    | 200g*

NO GMO

NO MSG

NATURAL

NO ADDITIVES

LOW GI
Shelf life
12 MONTHS

Store in a cool and dry 
place/in a chiller and 
away from direct sunlight



CACAO & 
COCOA



Cacao Pods

Cocoa Beans

Cocoa Liquor

Cocoa Powder

Cocoa Cake

Fermentation

Cleaning
Winnowing

Roasting
Grinding

Pressing

Alkalization
Breaking

Pulverizing
Cooling
Packing

Drying

Cacao Pods

Cocoa Beans

Cocoa Liquor

Cocoa Powder

Cocoa Cake

Fermentation

Cleaning
Winnowing

Cold-Pressing
Grinding

Pressing

Breaking
Pulverizing

Cooling
Packing

Drying

RAW CACAO POWDER

Manufacturing process: Fermented cocoa beans, which have 
undergone low-temperature process

A superfood that contains more antioxidants with all of its 
nutrients preserved

Brighter color and more sour (high acidity)

Contains no sugar, preservatives, and flavorings

 DARK COCOA POWDER

Manufacturing process: Fermented cocoa beans, which have 
undergone high-temperature process or roasting process

Contains antioxidants with all nutrients preserved

Darker color and stronger aroma with less acidity (neutral)

Contains no sugar, preservatives, and flavorings

Places of Origin:  
Lampung, South Sulawesi, and East Nusa 

Tenggara 
Cultivation:  

Cacao trees are planted in the community 
plantations without using any pesticides or 

other chemicals harmful to the trees.
Varieties:  

Forastero and Trinitario 
Packing:  

250 g gusset bag and 20 g glass jar

Uses
SPRINKLED

granola and oatmeal
BAKED

brownies, muffins, and cookies
STIRRED

cocoa drink and hot chocolate (with latte)  
SHAKEN

banana shake and milkshake (with latte)
BLENDED

avocado juice, milk,  
smoothie, and ice cream



* Harga di Pulau Jawa dan 
belum termasuk biaya kirim

Rich utrients for 
brain & BODY

good for heart 

improve pancreatic 
 function

mood & love booster

natural antioxidant

 Rp 42.500    | 125g* Rp 42.500    | 125g*

 Rp 120.000    | 500g* Rp 120.000   | 500g*

Shelf life
12 MONTHS

Store in a cool and dry 
place/in a chiller and 
away from direct sunlight



TROPICAL 
SWEETENER

ARENGA / AREN

COCONUT / KELAPA

PALMYRA / LONTAR



How Are Arenga, Coconut,  
and Palmyra Sugars Made?
Places of Origin: 
Arenga Sugar: Sumatra, Java (particularly West Java), 
Bali, Kalimantan, Sulawesi, and Maluku Islands
Coconut Sugar: Sumatra, Kalimantan, Java 
(particularly Central Java), and Bali
Palmyra Sugar:  East Java, Bali, West Nusa Tenggara, 
and East Nusa Tenggara 
Cultivation: These trees are planted in the forest 
or in the community plantations without using any 
pesticides or other chemicals harmful to the plants. 
Some trees even grow by themselves.
Harvest:  During the harvest, which is done 
traditionally, only high-quality nectar (with pH of 7) is 
collected without adding any preservatives and other 
harmful chemicals. Farmers often use the peel of fruits 
like mangosteen in order to increase its acidity.
Post-Harvest Process:
Nectar is filtered using a piece of clean, white cloth.
Nectar is then boiled for around 10 hours. 
To turn the nectar into sugar after being boiled, it is 
dried in the oven (done by each cluster/farmer group/
cooperative). 
To produce molded sugar, after nectar gets cooked 
and thickens, it is then poured into the mold.
To turn it into syrup, nectar is heated until it reaches 72 
Brix.
To turn it into granulated sugar, the nectar is ground 
and sifted with 18-20 mesh screen. 
Selection by Farmers/Cooperatives: 
Coconut sugar that meets the level of quality specified 
by Timurasa Indonesia is sorted out by cooperatives 
and farmer groups based on its flavor, color, aroma, 
texture, and moisture content (less than 2% for 
granulated sugar).
Shipment to Timurasa’s Warehouse: 
Sugar is shipped in food-grade plastic bags (each 
containing 25 kg of sugar) or jerrycans (only for palm 
syrup) by land, by sea, and by air. 
Final Selection Process by Timurasa: 
Once these granulated sugar and palm syrup arrive 
at the warehouse, they will be checked for their color, 
aroma, flavor, texture, and moisture content.
Packing: 
Using vacuum sealers, sugar is packed into gusset 
bags, plastic bags, or bottles.

Health Benefits of Arenga, Coconut, 
and Palmyra Sugars

1. A sweetener low in glycemic index (GI) calories: 
safe for those with a higher risk of obesity and 
those with diabetes

2. An energy and immunity booster that can improve 
well-being 

3.  Rich in iron: preventing anemia and improving 
circulation 

4. Containing niacin: helping to maintain a stable 
level of cholesterol and improve digestion 

Why Are Timurasa’s Arenga, Coconut,
and Palmyra Sugars Better?

1.  Made in Indonesia 
2. Naturally cultivated, harvested, and processed 

without using any pesticides and other harmful 
chemicals

3. Having various health benefits 
4. Ensured product quality and nutrition with 

standards-compliant manufacturing and packing
5.  Suitable for use as an ingredient

Uses
SPRINKLED

granola and oatmeal
BAKED

savory bread, brownies, muffins, and cookies
STIRRED

coffee, juice, tea, ginger tea
SHAKEN

coconut water and fruit salad dressing
BLENDED

milk, smoothie, and ice cream



COMPARISON BETWEEN TIMURASA’S ARENGA, 
COCONUT, AND PALMYRA GRANULATED SUGARS

SIMILARITIES

1. Processed with similar methods—heating the nectar extracted from the base of 
inflorescence 

2. Involving two types of processes: traditional process carried out by the 
communities and modern process, which includes sorting into grades and 
quality control

3. Made from plants belonging to the palm family (Palmae spp.)
4. Low in glycemic index compared to cane sugar, making them easier to be 

absorbed by the body and turned into energy 
5. Natural sweeteners that can preserve the original taste of Indonesian cuisine 

from generation to generation
6. Can be used to enhance the flavor of not only traditional food, but also the 

modern ones, giving them a unique taste 

BENEfITS

USES

Low glycemic index

Immunity booster

Cholesterol 
stabilizer
Prevents anemia

SPRINKLED: granola and 
oatmeal
BAKED: savory, brownies, 
muffins, and cookies
STIRRED: coffee, juice, tea, 
ginger tea
SHAKEN: coconut water and 
fruit salad dressing
BLENDED: milk, smoothie, and 
ice cream

DIFFERENCES

Arenga Sugar
(Arenga)

1. Arenga trees grow in 
wet areas, forests, or 
mountainous areas.

2. Arenga tree 
farmers are spread 
across almost all 
Indonesian regions. 
Most of them are 
from Sumatra, Java, 
Bali, Kalimantan, 
Sulawesi, and 
Maluku Islands.

3. Flavors: A little sour 
with long-lasting 
sweet aftertaste 
(known as “legit”)

1. Coconut trees grow 
in low-lying areas 
and in mountainous 
regions.

2. Coconut tree farmers 
can be found in 
many regions in 
Indonesia, especially 
in Sumatra, 
Kalimantan, Java, 
and Bali.

3. Flavors: Sweet, not 
sour at all with 
umami aftertaste 
(tangy and salty)

1. Palmyra trees grow 
in low-lying areas 
and in drylands.

2. Palmyra tree farmers 
can be found in 
many regions in 
Indonesia, including 
East Java, Bali, West 
Nusa Tenggara, and 
East Nusa Tenggara. 

3. Flavors: Sweet and 
mostly tastes sour, 
with fruity aftertaste

Coconut Sugar
(Coconut)

Palmyra Sugar 
(Palmyra)



natural sweetener with Low 
Glycemic Index, so easy to 

become energy

high iron to prevent anemia

safe for diabetics

Energy & Imune Booster

niacin content that maintains  
cholesterol stability

ARENGA / AREN
Sweet, legit, 

smoky sensation

 Rp 32.500  | 500g* Rp 27.500 | 225g*

Shelf life
18 MONTHS

Store in a cool and dry 
place/in a chiller and 
away from direct sunlight



ARENGA / AREN
Sweet, legit, 

smoky sensation

 Rp 42.500 | 500ml*

Shelf life
18 MONTHS

Store in a cool and dry 
place/in a chiller and 
away from direct sunlight



natural sweetener with Low 
Glycemic Index, so easy to 

become energy

high iron to prevent anemia

safe for diabetics

Energy & Imune Booster

niacin content that maintains  
cholesterol stability

Sweet, savory
COCONUT / KELAPA

 Rp 25.000 | 225g*

Shelf life
18 MONTHS

Store in a cool and dry 
place/in a chiller and 
away from direct sunlight



natural sweetener with Low 
Glycemic Index, so easy to 

become energy

high iron to prevent anemia

safe for diabetics

Energy & Imune Booster

niacin content that maintains  
cholesterol stability

Sweet, savory
COCONUT / KELAPA

 Rp 15.000 | 250g / 5 pieces*

Shelf life
18 MONTHS

Store in a cool and dry 
place/in a chiller and 
away from direct sunlight



natural sweetener with Low 
Glycemic Index, so easy to 

become energy

high iron to prevent anemia

safe for diabetics

Energy & Imune Booster

niacin content that maintains  
cholesterol stability

Sweet, Sour, 
Fruity Sensation

PALMYRA / LONTAR

 Rp 27.000 | 15x10g sachet*

CRYSTAL PALMYRA SUGAR
GULA LONTAR SEMUT - 15x10g

Shelf life
18 MONTHS

Store in a cool and dry 
place/in a chiller and 
away from direct sunlight



HERBS & 
SPICES



SUPERFOOD  is rich in nutrients 
to prevent various diseases

improve the metabolic 
system and body cells

improve the quality and 
quantity of breast milk

Energy & Imune Booster 
Natural antioxidant

herbal tea that is rich in flavo-
noids and anti-oxidants

 Rp 27.500 | 60g*  Rp 50.000 | 225g*

x0.5 
Vitamin C in Orange

x15 
Kalium in Banana

x10 
Vitamin A in Carrot

x9 
Protein in Yoghurt

x17 
Calcium in Milk

Source: Balbir S. Maltur, 
These Leaves Could Save 
Millions of Lives



How Is Moringa Powder 
Made? 
 
Places of Origin: Central Java, East Java 
(Madura),
Sulawesi, and East Nusa Tenggara 
Cultivation: Cashew trees are planted in the 
community plantations without using any 
pesticides or other chemicals harmful to the 
plants.
Harvest: Moringa leaves are harvested twice 
a week with their stalks, when these stalks 
have grown spurs above them.
Post-Harvest Process (carried out collectively 
at the cluster/farmer group/SME level):  
The stalks of moringa leaves are then 
removed manually less than hour after they 
are picked.
These leaves are rinsed in a container full of 
water, then rinsed under running water. 
The leaves are drained and left to dry for 
around 30 minutes until only a little of water 
left. 
They are then dried indoors under UV lamps 
for 36 hours until the temperature reaches a 
maximum of 350 C.
Selection and Milling at the Farmer Group/
Cluster/SME Level:  
Once the leaves dry, they are checked for 
their aroma, color, flavor, and moisture 
content (ensuring that it is only 5-7%).
After these dried leaves of desirable quality 
are sorted out, they are then milled and sifted 
to obtain mesh sizes of 100 and 300.
Shipment to UD MAL’s Warehouse: Each 2 kg 
of moringa powder is wrapped in aluminium 
and shipped by land.
Final Selection by UD MAL: After the 
moringa powder arrives at the warehouse, 
it will be checked for its color, aroma, flavor, 
texture, and moisture content. 
Packing: Using vacuum sealers, moringa 
powder is packed into 225 g gusset bags and 
60 g glass jars (net weight). 

Health Benefits of Moringa 
Powder
1. A superfood with many nutrients that act 

as an energy and immunity booster and 
a food for healthy diet

2. Rich in nutrients: helping to prevent 
diseases, including tumor, heart diseases, 
cancer, and arthritis, promoting stable 
blood pressure, and fighting bad 
cholesterol

3.  Helping to increase breast milk supply 
and improve its quality

4. A natural food supplement
5. Can be served as tea, which is rich in 

antioxidants and flavonoids
6. Boosting metabolism and helping to 

repair body cells

Why is Timurasa’s Moringa 
Powder Better?
 
1.  Made in Indonesia 
2. Naturally cultivated, harvested, and 

processed without using any pesticides 
and other harmful chemicals

3. A superfood with a lot of health benefits
4. Ensured product quality and nutrition 

with standards-compliant manufacturing 
and packing

5.  Suitable for use as an ingredient

Uses
SPRINKLED

salad, omelette, roasted vegetables, 
granola, oatmeal, pasta, and risotto

BAKED
savory bread, brownies, muffins, and 

cookies
STIRRED

soups, dips, sauces, casseroles, and stews
SHAKEN

apple juice, coconut water, and salad 
dressing

BLENDED
sauces, green juice, milk, smoothie, and ice 

cream

MORINGA

x 0.5 
Vitamin C in oranges

x15 
Potassium in bananas

x 10 
Vitamin A in carrots

x 9 
Protein in yogurt

x 17 
Calcium in milk

Source: Balbir S. Maltur, 
These Leaves Could Save 
Millions of Lives

Shelf life
8 MONTHS

Store in a cool and dry 
place/in a chiller and 
away from direct sunlight



add flavor and taste of 
soups, curries and sauce

eliminate fishy odor and 
extend the shelf life of  

fish & meat

launch menstrual blood

Energy & Imune Booster 
natural antioxidant

Has Aroma as an 
antidepressant

 Rp 25.000 | 20g*



How Is Andaliman Processed? 
 
Places of Origin: North Sumatra  
Cultivation: Andaliman trees are planted 
in the community plantations located in 
mountainous regions (1,200–1,400 meters 
above the sea level) without using other 
chemicals harmful to the plants.
Varieties: Zanthoxylum acanthopodium
Harvest: Andaliman fruits are picked 
manually during the dry season. They are 
protected from rain or moisture from the fog. 
To protect themselves from andaliman trees’ 
thorns, farmers wear long-sleeve T-shirts, 
gloves, and caps when harvesting the fruits. 
Andaliman fruits are then stored immediately 
in non-plastic containers and air-dried to 
prevent them from rotting. 
Drying Process by Farmers:  
After being air-dried, andaliman fruits are 
then placed on top of woven bamboo 
sheets or aluminium trays and dried in the 
sun. This drying process is carried out by 
farmers to prolong andaliman’s shelf life. The 
sun-drying process can last for 3 to 4 days. 
When andaliman fruits are dry enough, they 
will be black and wrinkled. The fruits can be 
snapped off of the stalks so easily. 
Selection by Farmers/Cooperatives: 
High-quality andaliman fruits are those that 
are black, wrinkled, and savory and can be 
snapped off of the stalks easily.
Shipment to UD MAL’s Warehouse: 
Andaliman is shipped by air in sealed plastic 
bags, each can hold up to 25 kg.
Selection and Drying at UD MAL: When 
andaliman arrives at UD MAL’s warehouse, it 
will be checked for its aroma, color, texture, 
and moisture content. If the moisture content 
is above 5%, it will be sun-dried or dried in 
the oven at a temperature of 540 °C. 
Packing: Andaliman is packed into 250 g 
plastic bags and 20 g glass jars.

Health Benefits of 
Andaliman:
1. A food ingredient, especially for North 

Sumatra food, such as arsik, saksang, and 
sambal

2. Containing essential oil compounds and 
alkaloid, which can inhibit fat oxidation 
process and serve as an antimicrobial 
agent, making it a natural preservative 
and a fishy smell remover for meat and 
fish

3. Can be used as a condiment for emping 
and an aroma enhancer for herbal tea

4.  Suitable for use as a relaxing 
aromatherapy product

5. An energy and immunity booster: rich in 
vitamin C and vitamin E

5.  Helping to increase menstrual flow
6. Serving as an antioxidant that can 

prevent the growth of cancer cells

Why Is Timurasa’s Andaliman 
Better?
1.  Made in Indonesia 
2. Naturally cultivated, harvested, and 

processed without using any pesticides 
and other harmful chemicals

3. Having various health benefits 
4. Ensured product quality and nutrition 

with standards-compliant manufacturing 
and packing

5.  Suitable for use as an ingredient

ANDALIMAN

Uses 
South Asian soups, sambal, curry, seafood, 
marinades, spicy relishes, chocolate 
mousse, tea, and cocktails

Shelf life
12 MONTHS

Store in a cool and dry 
place/in a chiller and 
away from direct sunlight



HERBAL DRINK

Sumba
Secrets
Diracik dari resep turun temurun 
masyarakat Sumba yang terdiri dari  
temulawak, jahe, kunyit, dan rempah-
rempah rahasia lainnya.

INDONESIA
HERBAL  
DRINK

 Rp 25.000 | 20g*



GRAINS &
fLOUR



How Are Sorghum Rice and 
Sorghum Flour Made? 
 
Places of Origin: South Kalimantan, East Nusa 
Tenggara, West Nusa Tenggara, West Java, 
East Java, and Central Java
Cultivation: Sorghum is planted in dry 
farms without using any pesticides or other 
chemicals harmful to the plants.
Harvest: Seeds of sorghum are harvested 
when they are 100–115 days old.
Post-Harvest Process: The ripe sorghum seeds 
are then picked and dried (until the moisture 
content is reduced to 10–12%), polished, 
and packed immediately to prevent mould 
and insect infestation, which deteriorates its 
quality.
Selection by Distributors/Farmer Groups: 
Farmer groups sort out sorghum with the 
most appropriate moisture content and pack 
it into new plastic bags, each containing 25 kg 
of sorghum. 
Shipment to Jakarta: Sorghum is shipped 
from where it is cultivated by sea and by air.
Second Selection by UD MAL: After the 
sorghum arrives at the manufacturing facility, 
its quality is then checked immediately in less 
than three days (72 hours). 
Milling (for Sorghum Flour): After the 
selection, sorghum is then ground and sifted 
to produce high-quality sorghum flour.  
Packing: Sorghum rice and sorghum flour are 
packed using vacuum sealer into gusset bags.

Sorghum Benefits:
1. Suitable for rice and wheat flour 

replacement
2. Richer in fiber compared to rice and 

wheat, which can improve digestion
3. Its fiber content fights bad cholesterol 

(LDL), helping to keep heart healthy 
and prevent stroke.

4. Safe for people who are allergic to 
gluten (celiac disease)

5. Rich in iron, sorghum improves 
circulation and increase cell repair, 
cell regeneration, and hair growth.

6. Rich in magnesium, sorghum increases 
the body absorption of calcium, 
keeping bones healthy.

WHY IS SORGHUM 
BETTER THAN RICE?

• Contains higher amount 
of protein, calcium, 
phosphor, and iron than 
rice 

• Contains lower amount 
of fat and sugar than 
rice

White sorghum 
variety:
• Numbu (local)

COMPARISON BETWEEN SORGHUM AND RICE



Naturaly gluten free

Imune Booster

Good for your diet

High Fiber & Iron

* Harga di Pulau Jawa dan 
belum termasuk biaya kirim

 Rp 35.000   | 500g*

 Rp 42.500   | 500g*



CHIPS & 
COOKIES



 Rp 30.000   | 100g*

 Rp 30.000   | 100g*

 Rp 30.000   | 100g*

Gluten Free

Eggs Free

Dairy Free

Low G I



M E R A P I   S A L A C C A  C H I P S

•  P R E M I U M   S A L A C C A 
F R U I T S   

•  N O  A D D E D 
S U G A R

•  V A C U U M 
F R Y I N G  W I T H  
C O C O N U T  O I L

•  N O  M S G

Salak Merapi
Keripik

Salak Merapi
Keripik

 Rp 33.000   | 100g*
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