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EXPORT READY
COCOA POWDER

Beyond Ordinary  Cocoa .  Discover  the Qua l i ty  Di f ference .  

Your source for  Tru l l y  Super ior  Cocoa Powder .

Packaging information

Packed in  3p ly  paper bags  25kg bag net .  Bags  wi l l  be labe led wi th  product

type ,  product ion date ,  country  of  or ig in ,  net  weight ,  product  cert i f i cat ion

logo ,  and exp ired date .

We a l so accept  Customized Packag ing  to your brand des ign !

Storage Recommendation

Keep the product  in  cool ,  dry  s torage

(preferab ly  be low 20 °C and 60% re lat ive  humid i ty)  and free from

fore ign odors .

Avoid d irect  sun l ight  and not  s tack ing  more than 20 layers  of  bags

he ight .



NATURAL COCOA
POWDER 



ALKALIZED BROWN
COCOA POWDER



ALKALIZED BLACK
COCOA POWDER



ALKALIZED DARK BROWN
COCOA POWDER



EXPORT READY COCOA BEANS

We offer  you our best  cocoa beans  beg in  as  met icu lous ly  hand-se lected pods from susta inab le ,  s ing le-or ig in

farms renowned for  idea l  terro ir  and eth ica l  partnersh ips .  Employ ing  t ime honored ,  smal l  batch fermentat ion

and sun dry ing  techn iques  under s tr ic t  protocols ,  we nurture complex f lavor  prof i les  and perfect  bean integr i ty .

R igorous  sort ing  and qua l i ty  contro l  ensure on ly  beans  meet ing  our  uncompromis ing  s tandards  for  s i ze ,

mois ture ,  pur i ty ,  and d i s t inct ive  character  deep chocolate  notes ,  v ibrant  fru i t iness ,  or  de l i cate  f lora l  h ints  reach

our c l ients  a l so wi th  a f fordab le  pr ice .

For  more informat ion 

P lease contact  us  on emai l  or  whatsapp

+628211170 7021info@omnicocoaindo.com



EXPORT READY COCOA BUTTER

Our super ior  cocoa butter  i s  met icu lous ly  extracted from the f inest ,  susta inab ly  sourced cocoa beans  us ing  a

gent le ,  low-temperature mechan ica l  press ing  process .  Th is  preserves  i t s  natura l  i vory  co lor ,  de l i cate  cocoa

aroma,  and unpara l le led mel t ing  propert ies ,  ensur ing  a  ve lvety  texture and long she l f  l i fe  wi thout  chemica l

ref in ing .  R igorous  f i l t rat ion and qua l i ty  contro l  guarantee pur i ty ,  cons i s tent  v i scos i ty ,  and compl iance wi th

internat iona l  food and cosmet ic  s tandards  ( inc lud ing  USP/  Pharmaceut ica l  Grade) .

For  more informat ion

P lease contact  us  on emai l  or  whatsapp

+628211170 7021info@omnicocoaindo.com


