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We are Global Leading
Producers of Agriculture
Products

Asantara is an export company that is part
of a PT Adarko Nusantara Ranajaya that
focus on a raw and finished products from
agriculture from Indonesia. Founded in
2022, and is one of the leading agriculture
product suppplier from Indonesia,
strategically located in Indonesia. Our
company is engaged in agriculture which
provides the best agriculture from farmers
throughout Indonesia. 

About Us

WWW.ASANTARA.COM



PT ADARKO NUSANTARA
RANAJAYA

We still want to be one of the best exporters in the
world, to supply the needs of the global market. Our

company has some world famous agriculture
products such as briquette, virgin coconut oil, RBD

CNO, tapioca starch and desiccated coconut



Focusing on the goal of
empowering farmers and
communities to improve their
welfare through our company

OUR GOALS

OUR VISION

GLOBAL LEADING OF AGRICULTURE
PRODUCTS

Establish good relationships with
all of our business partners.
Providing maximum service with a
team that is expert in their field.
Always improve service
always adapt in export business

OUR MISSION

WWW.ASANTARA.COM



Our Features

Together with our team of experts,
we are ready to help you

PROFESSIONAL TEAM

The prices we offer are first-hand
prices

AFFORDABLE PRICE

Our quality is tailored to your
needs

QUALITY CONTROL

WWW.ASANTARA.COM

GLOBAL LEADING OF AGRICULTURE PRODUCTS



CATALOG
PRODUCTS
One Of The Best Exporter In Indonesia 



CYLINDER COCONUT
CHARCOAL 

CUBE COCONUT
CHARCOAL 

PREMIUM GRADE
Calories : 7500 cal 
Ash content : 2.2% - 2.5% 
Moisture : 5%-6%
Fixed carbon : 78% 
Volatile matter : 12% 
Burning time : 2h 30m 
Ash color : White grey 99% 
Crack free Odorless, Smokeless
Chemical Free 

WWW.ASANTARA.COM

GLOBAL LEADING OF AGRICULTURE PRODUCTS

HEXAGON COCONUT
CHARCOAL 

100% Natural White ash No Spark Odourles Smokless

COCONUT SHELL BRIQUETTE

MEDIUM GRADE
Calories : 7000 cal 
Ash content : 3% 
Moisture : 7%-8% 
Fixed carbon : 75% 
Volatile matter : 15% 
Burning time : 2h 
Ash color : White cream 99%
Crack free Odorless, Smokeless
Chemical Free 



SPECIFICATION
Calories : 6000 cal
Ash content : 5% 
Moisture : 8% 
Fixed carbon : 70% 
Volatile matter : 18% 
Burning time : 8h 
size 5cm x 20cm
Ash color : Cream Chemical Free
Smokeless

WWW.ASANTARA.COM

GLOBAL LEADING OF AGRICULTURE PRODUCTS

HEXAGON COCONUT
CHARCOAL 

100% Natural White ash No Spark Odourles Smokless

BARBEQUE BRIQUETTE

Made from mix material of coconut shell charcoal and hard wood charcoal



Desiccated Coconut is the de-shelled, pared, washed, milled,
blanched, dried, sifted and hygienically packed meat of the
fresh and mature fruit of coconut (scientific name: Cocos
nucifera L.) Each pack is identified as to grade, production
code/date and serial number. Other marking is stamped on the
bag as required by buyer

WWW.ASANTARA.COM

GLOBAL LEADING OF AGRICULTURE PRODUCTS

A.PHYSICAL
    1. Colour                                                                           : White, free from yellow specks or other discolourations
    2. Flavour/odour                                                            : Mild and sweet characteristics of coconut, free of foreign flavours and odours
    3. Size                                                                                : Fine granules of coconut
    4. Granulation
        No. of sieves (ASTM)                                                : % Retained On
        Mesh 7 (2.8 mm)                                                         : 0
        Mesh 14 (1.4 mm)                                                      : 10 maximum
        Mesh 18 (1.0 mm)                                                      : 30 maximum
        Pan                                                                                 : 65 -80

B.CHEMICAL
    1. Moisture, %                                                                 : 3,0 Maximum
    2. Total Fat (Dry Basis), %                                           : 45 - 55
    3. Free Fatty Acid (as lauric) Dry basis, %             : 0,10 maximum
    3. Free Fatty Acid (as lauric) Dry basis, % : 0,10 maximum
    5. Residual SO2, ppm                                                   : < 10

C.MICROBIOLOGICAL
    1. Total Plate Count, cfu/gram                                  : 10.000 maximum
    2. Yeast, cfu/gram                                                         : 50 maximum
    3. Moulds, cfu/gram                                                     : 50 maximum
    4. Enterobacteriaceae, cfu/gram                             : 100 maximum
    5. Salmonella, per 50 gram                                        : Absence
    6. E.coli, per 50 gram                                                   : Absence

D.INGREDIENT LISTING (In Descending order)
    Coconut meat.

E.PACKAGING AND PACKING SIZE
    Standard Packing : 25 kg Net weight in multiwall paper bag with inner polyliner.

F.STORAGE CONDITION
    - The product can be stored at ambient temperature, in clean odour-free area and away from wall.
       Avoid storage in high moisture area.
    - To preserve product color for optimum shelf life would be better to keep in cooler temperature (10-15oC).

G.SHELF LIFE
    Product should have a shelf life of 12 months from the date of production and store under proper storage conditions in the original sealed bag.

UNSWEETENED 
DESICCATED COCONUT 
(LOW FAT FINE)



UNSWEETENED
DESICCATED COCONUT
(LOW FAT EXTRA FINE) 
Desiccated Coconut is the de-shelled, pared, washed, milled,
blanched, dried, sifted and hygienically packed meat of the
fresh and mature fruit of coconut (scientific name: Cocos
nucifera L). Each pack is identified as to grade, production
code/date and serial number. Other marking is stamped on the
bag as required by buyer

WWW.ASANTARA.COM

GLOBAL LEADING OF AGRICULTURE PRODUCTS

A.PHYSICAL
     1. Colour                                           - White, free from yellow specks or other discolourations
     2. Flavour/ Odour                          - Mild and sweet characteristics of coconut, free of foreign flavours and odours
     3. Size                                                - Extra fine granules of coconut
     4. Granulation:
                 No. of sieves (ASTM)                         % Retained On
                 Mesh 18 (1.00 mm)                           25 maximum
                 Pan                                                         75 – 100

B.CHEMICAL
    1. Moisture Content, % w/w                        3.0 maximum
    2. Fat Content (Dry basis), % w/w             40 - 50
    3. Free Fatty Acid (as lauric acid), %        0.10 maximum
    4. Residual SO2, mg/kg                                 <10
    5. pH (in 10% dispersion)                             6.1 - 6.7

C.MICROBIOLOGICAL
    1. Total Plate Count, cfu/g                           5,000 maximum
    2. Yeast, cfu/g                                                  50 maximum
    3. Moulds, cfu/g                                              50 maximum
    4. Enterobacteriaceae, cfu/g                      100 maximum
    5. E.coli, Absence/50g                                  Absence
    6. Salmonella, Absence/50g                       Absence

D.INGREDIENT LIST :
    Coconut meat

E. PACKING
    Standard Packing : 25 kg net weight in multiwall paper bag with inner polyliner.

F. STORAGE
    - The product can be stored at ambient temperature in clean odour-free area and away from wall.
       Avoid storage in high moisture area.
    - To preserve product color for optimum shelf life would be better to keep in cooler temperature (10-15°C).

G. SHELF LIFE
    Product should have a shelf life of 12 months from the date of production and store under proper storage conditions in the original 
    sealed bag.        



COCONUT COOKING OIL
Asantara Coconut Cooking Oil is a pure coconut oil obtained
from refined, bleached with bleaching earth, activated carbon
and further deodorized by steam.

WWW.ASANTARA.COM

GLOBAL LEADING OF AGRICULTURE PRODUCTS

A. PHYSICAL
      1. Appearance                                    : Fully liquid at above 26oC

      2. Melting point, oC                          : 24 - 26

      3. Specific gravity (250C/250C)    : 0.9100 - 0.9210

B. SENSORY
      1. Colour (5 1/4 inch cell Lovibond)

                                              Red               : 0.6 maximum

                                              Yellow          : 15.0 maximum

      2. Taste                                                : Bland neutral taste, free from rancid or sour taste

      3. Odour                                              : Odorless, free from rancid odour

C. CHEMICAL
      1. Free Fatty Acid (as Lauric Acid) : 0.07 maximum

      2. Per:oxide Value. meq O2/kg        : 1.0 maximum when packed

D. PACKING
    Available in 1L standing pouch, 2L standng pouch, 5L jerry can. 18L jerry can, 18L bag in box (BIB) and 20L pail.

E. STORAGE
    Store on pallets or dunnage in dry, clean odor-free area away from direct sunlight. At ambient condition above 26oC                                        

   the product is liquid and tends to solidify below 24oC

F.  SELF-LIFE
    24 months from date of manufacture under the recommended storage condition.



CRUDE COCONUT
OIL 
CCNO (Crude Coconut Oil) is the pure coconut oil
obtained from the mechanical pressing of copra

WWW.ASANTARA.COM

GLOBAL LEADING OF AGRICULTURE PRODUCTS

A.PHYSICAL
    1. Appearance                                                 : Fully liquid at above 26C, clear yellow
    2. Melting point, oC                                       : 24 - 26
    3. Specific gravity (25oC/25oC)                  : 0.9100 - 0.9210

B.SENSORY
    1.Colour (5 1/4 inch cell Lovibond)
                                            Red                              : 15.0 maximum
                                            Yellow                         : 75.0 maximum
    2.Taste                                                                : -
    3.Odour                                                              : Characteristic odour of oil/normal
  

C.CHEMICAL
    1.Moisture Content and                                : 1.0 maximum
       Insoluble Impurities, %
    2.Iodine Value                                                   : 14.0 maximum
    3.Peroxide Value, meq peroxide/Kg          : 10.0 maximum
    4.Saponification Value                                  : 248 - 265
    5.Acid Value, mg KOH/g                                : 10.0 maximum
    6.Free Fatty Acid as Lauric,%                      : 3.0 maximum
    7.Unsaponifiable matter, %                          : 15.0 maximum
    8.Refractive Index 40"C                                : 1.4480 - 1.4500

D.APPLICATTONS
    For use in food and cosmetic applications due to its long shelf life and resistance to oxidation.

E.PACKING
    Delivery in bulk, well-closed containers which do not have any deleterious effect on the oil. Other packaging methods available open request.

F.STORAGE
    At ambient condition above 26oC the product is liquid and tends to solidify below 24oC.

G.SHELF-LIFE
    12 months from date of manufacture under the recommended storage condition.



TAPIOCA STARCH 
Tapioca starch is obtained from cassava starch or cassava
juice syrup deposits. The color of tapioca flour is very white
and quite different from the other two types of flour

WWW.ASANTARA.COM

GLOBAL LEADING OF AGRICULTURE PRODUCTS

SPECIFICATION



 LEGALITY
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GLOBAL LEADING OF AGRICULTURE PRODUCTS



+62 8139 0007 946

www.asantara.com

info@asantara.com

Wirausaha Building Floor 1 Unit

104, Jl. HR. Rasuna Said, Kav. C-5,

Karet Village, Setiabudi District,

City Of Adm. South Jakarta, DKI

Jakarta 12920

CONTACT US

WWW.ASANTARA.COM

tel:+6281228886207

