
CANNED
COCONUT
MILK / 
CREAM

Canned coconut cream or milk is made from 100% 
pure coconut cream or milk. This is carried out by 
selecting only fresh ripe coconuts. Once the selection 
has been made, the meat of the coconuts is grinded 
and pressed for its pure cream or milk. Ideal packed 
for retail consumers who require cream / milk 
inconvenience of a can as whenever the need arises.

Product is available in 3000 ml (108 oz) and 
400 ml (14 oz)

LECHE / CREMA DE COCO EN LATA
LAIT / CRÈME DE NOIX DE COCO EN BOÎTE

КОНСЕРВИРОВАННОЕ КОКОСОВОЕ 
МОЛОКО / СЛИВКИ

DOSENKOKOSMILCH/-CREME

SANTAN / KRIM KELAPA BERTIN

TROPICAL
HARVEST

TM

w w w . r v e n t u r e s . c o m . m y



PRODUCT  CODE
RVCCC001
CANNED COCONUT CREAM

CREME DE NOIX DE COCO EN BOITE

KOKOSCREME IN DOSEN

CREMA DI COCCO
CONFEZIONATA IN LATTINA

PRODUCT  SPECIFICATION - CANNED COCONUT MILK / CREAM

PRODUCT  CODE
RVCMS001
CANNED COCONUT MILK

LATTE DI COCCO
CONFEZIONATA IN LATTINA

LAIT DE NOIX DE COCO EN BOITE

KOKOSMILCH IN DOSEN

HANDLING / STORAGE / SHELF LIFE
Store on pallets in odour-free and dry area, out of direct heat or sunlight, away from walls. During shipment via sea vessel, 
product is recommended to be stored under deck. Product should have a shelf life of twenty four (24) months from the date 
of production if stored under ideal  storage  conditions in the original sealed bag. Product is guaranteed free from sterilisation 
by fumigation or irradiation. 

HS Code

Grade

Speci�cations

Brand

Shelf Life

Packing

Quantity

2106.90.990

5 – 7 % fat

Flavour & Aroma – 
typical of coconut

TROPICAL HARVEST

2 years from 
production date

24 cans x 400ml per carton, 
in normal tin plate can with 
paper labels

1 x 20’ FCL x 1800 cartons 
(43,200 packs)

2106.90.990

12 – 14 % fat

Flavour & Aroma – 
typical of coconut

TROPICAL HARVEST

2 years from 
production date

24 cans x 400ml per carton, 
in normal tin plate can with 
paper labels

1 x 20’ FCL x 1800 cartons 
(43,200 packs)

2106.90.990

17 – 19 % fat

Flavour & Aroma – 
typical of coconut

TROPICAL HARVEST

2 years from 
production date

24 cans x 400ml per carton, 
in normal tin plate can with 
paper labels

1 x 20’ FCL x 1800 cartons 
(43,200 packs)

5 – 7 % FAT 12 – 14 % FAT 17 – 19 % FAT

HS Code

Grade

Speci�cations

Brand

Shelf Life

Packing

Quantity

2106.90.990

20 – 22 % fat

Flavour & Aroma – typical of coconut

TROPICAL HARVEST

2 years from production date

24 cans x 400ml per carton, in normal tin 
plate can with paper labels

1 x 20’ FCL x 1800 cartons (43,200 packs)

20 – 22 % FAT

Botanical Name :  Cocos nucifera

INGREDIENT : LIQUID COCONUT MILK

PHYSICAL STANDARDS
Flavor  :  Mild, fresh and sweet characteristics  
  of coconut with no off-�avour
Appearance  :  Creamy coconut milk liquid
Colour  :  Natural White, free from disclourations     
  and extraneous matter

NETT WEIGHT PER CAN  : 400ML (14oz) 
CARTON DIMENSIONS  : 235mm (W) x 305mm (L) 
  x 240mm (H)  
CUBIC MEASUREMENT  : 0.017 M3  
QUANITY PER CARTON  : 24 CANS x 400ML 
NETT WEIGHT PER CARTON  : 400ML x 24 CANS - 9.6 KILOS
GROSS WEIGHT PER CARTON  : 11.5 KILOS 

Botanical Name :  Cocos nucifera

INGREDIENT : LIQUID COCONUT MILK

PHYSICAL STANDARDS
Flavor  :  Mild, fresh and sweet characteristics  
  of coconut with no off-�avour
Appearance  :  Creamy coconut milk liquid
Colour  :  Natural White, free from disclourations     
  and extraneous matter

NETT WEIGHT PER CAN  : 400ML (14oz) 
CARTON DIMENSIONS  : 235mm (W) x 305mm (L) 
  x 240mm (H)  
CUBIC MEASUREMENT  : 0.017 M3  
QUANITY PER CARTON  : 24 CANS x 400ML 
NETT WEIGHT PER CARTON  : 400ML x 24 CANS - 9.6 KILOS
GROSS WEIGHT PER CARTON  : 11.5 KILOS 



COCONUT

COCONUT MILK (CREAM) POWDER is 
the natural liquid coconut cream that is 
spray-dried into a convenient powder using 
an innovative technology that maintains the 
exotic flavour and aroma of fresh coconuts. 
It offers food industries an exciting ingredient 
for any food products that requires a natural, 
fresh taste and aroma of coconuts. This 
product has very low moisture content and 
this makes it possible for the product to 
maintain its freshness and its stability longer 
without the use of any preservatives, artificial 
flavoring or sugar.

Packing is available in either 15 kilos or 25 
kilos for industrial packing, 1 kilo and 2 kilos 
foil for foodservice packing and for consumer 
packing it is in 150 grams or 300 grams.

MILK
POWDER
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POLVO DE LECHE DE COCO

LAIT DE COCO EN POUDRE

СУХОЕ КОКОСОВОЕ МОЛОКО
KOKOSMILCHPULVER

SERBUK SANTAN KELAPA

TROPICAL
HARVEST

TM



BOTANICAL NAME : Cocos nucifera

INGREDIENTS : Fresh Coconuts, Malto Dextrine and Sodium Caseinate

PHYSICAL STANDARDS
COLOR  : Creamy white, free from yellow specs and other discolourations and extraneous matter
APPEARANCE : Fine powder, free from insect infestation, foreign bodies and metal
FLAVOR  : Mild, fresh and sweet characteristics of coconut with no off-�avor or odour

CHEMICAL STANDARDS
Total Fat Content (dry basis) : 50% minimum
Moisture  : 2.5% maximum
pH Value (Acidity) : 5.7 - 6.7
Free Fatty Acid (as Lauric Acid) : 0.2% maximum
Protein, by weight (N x 6.25) : 10% minimum
Carbohydrates : 25% maximum
Bulk Density  : 0.30 - 0.45 g/cc

MICROBIOLOGICAL STANDARDS
Total Plate Count, colonies /g : 10,000 maximum
(37 Degree Celcius in 48 hours)
Coliform (MPN /g : Negative
Escherichia Coli (MPN /g) : Negative
Salmonella in 25g : Absent
Mould & Yeast, colonies /g : 50 /g maximum

PRODUCT  SPECIFICATION - COCONUT MILK (CREAM) POWDER

 1 Kilogram x 12 packs 2 kilograms x 6 packs

Packing Material In plain metalised foil with printed sticker In plain metalised foil with printed sticker

Quantity per carton 12 packs per carton 6 packs per carton

Carton Dimensions Length x Width x Height Length x Width x Height
 480mm x 260mm x 250mm 480mm x 260mm x 250mm

Cubic Measurement per carton 0.0312 M3 0.0312 M3

Gross Weight per carton 12.750 kilos 12.750 kilos

Nett Weight per carton 12.000 kilos 12.000 kilos

Quantity per 20’FCL 970 cartons (11,640 packs) 970 cartons (5,820 packs)
 11.640 metric tons 11.640 metric tons

Quantity per 40’FCL 1070 cartons (12,840 packs) 2000 cartons (12,000 packs)
 12.840 metric tons 24.000 metric tons

FOODSERVICE PACKING

 15 kilos carton 25 kilos carton

Packing Material In double walled corrugated carton with  In double walled corrugated carton with 
 inner polyliner inner polyliner

Quantity per carton 1 x 15 kilos carton 1 x 25 kilos carton

Carton Dimensions Length x Width x Height Length x Width x Height
 285mm x 250mm x 419mm 368mm x 324mm x 469mm 

Cubic Measurement per carton 0.0298 0.0559

Gross Weight per carton 16.300 kilos 26.500

Nett Weight per carton 15.000 kilos 25.000 kilos

Quantity per 20’ FCL 910 cartons 480 cartons
 13.650 metric tons 12.000 metric tons

Quantity per 40’HC FCL 1666 cartons 1000 cartons
 24.999 metric tons 25.000 metric tons

Shelf Life 12  months

INDUSTRIAL PACKING

300 grams x 24 packs

In plain metalised foil with printed boxboard

24 boxboards per carton

Length x Width x Height
301mm x 293mm x 397mm

0.0291 M3

8.450 kilos

7.200 kilos

920 cartons (22,080 boxboards)
6.624 metric tons 

2160 cartons (51,840 boxboards)
15.552 metric tons

150 grams x 48 packs

In plain metalised foil with printed boxboard

48 boxboards per carton

Length x Width x Height
420mm x 255mm x 330mm

0.0353 M3

8.900 kilos

7.200 kilos

850 cartons (40,800 boxboards)
6.120 metric tons 

2065 cartons (99,150 boxboards)
14.868 metric tons

 

Packing Material

Quantity per carton

Carton Dimensions

Cubic Measurement / carton

Gross Weight per carton

Nett Weight per carton

Quantity per 20’FCL

Quantity pre 40’HC FCL

CONSUMER PACKING

50 grams x 24 sachets

In plain metalised foil sachet of 50g each

24 sachets per printed boxboard, 
6 boxboards per carton

2.,230 cartons (13,380 boxboards)
 

940 cartons (5,640 boxboards)

ZUBEREITUNG DICKFLÜSSIGER MILCH: 
3 EL KOKOSPULVER MIT 1 TASSE WARMEM WASSER VERMISCHEN 

UND GUT UMRÜHREN.
Приготовление густого молока:

просто перемешайте 3 столовых ложки сухого кокосового
молока в чашке теплой воды на вкус. Хорошо размешайте.

PRÉPARATION D’UN LAIT ÉPAIS : 
MÉLANGEZ SIMPLEMENT 3 CUILLÈRES À SOUPE DE LAIT DE COCO EN POUDRE

À 1 TASSE D’EAU CHAUDE, SELON VOTRE GOÛT.  MÉLANGEZ BIEN.

PREPARACIÓN DE LECHE ESPESA: 
SENCILLAMENTE, MEZCLE 3 CUCHARADITAS DE POLVO DE COCO EN

1 TAZA DE AGUA TIBIA SEGÚN SU GUSTO. REVUELVA BIEN.

THICK MILK PREPARATION:
SIMPLY MIX 3 TABLESPOONS TO 1 CUP OF WARM WATER

ACCORDING TO TASTE. STIR WELL.
PENYEDIAAN SANTAN PEKAT:

HANYA CAMPURKAN 3 SUDU BESAR SERBUK KELAPA KEPADA
1 CAWAN AIR SUAM MENGIKUT RASA.  KACAU DENGAN SEMPURNA.

调配浓浆：

按口味将3汤匙椰浆粉与1杯温水混合调匀即可。

THIN MILK PREPARATION:
MIX 1 TABLESPOON OF COCONUT POWDER TO 1 CUP OF WARM WATER

ACCORDING TO TASTE. STIR WELL.
PENYEDIAAN SANTAN CAIR:

CAMPURKAN 1 SUDU BESAR SERBUK KELAPA KEPADA
1 CAWAN AIR SUAM MENGIKUT RASA.  KACAU DENGAN SEMPURNA.

ZUBEREITUNG DÜNNFLÜSSIGER MILCH:
1 EL KOKOSPULVER MIT 1 TASSE WARMEM WASSER

VERMISCHEN UND GUT UMRÜHREN.
Приготовление жидкого молока:

перемешайте 1 столовую ложку сухого кокосового молока
в чашке теплой воды на вкус. Хорошо размешайте.

PRÉPARATION D’UN LAIT LÉGER:
MÉLANGEZ 1 CUILLÈRE À SOUPE DE LAIT DE COCO EN POUDRE À
1 TASSE D’EAU CHAUDE, SELON VOTRE GOÛT.  MÉLANGEZ BIEN.

PREPARACIÓN DE LECHE LIVIANA: 
MEZCLE 1 CUCHARADA GRANDE DE POLVO DE COCO EN 
1 TAZA DE AGUA TIBIA SEGÚN SU GUSTO. REVUELVA BIEN.

调配稀薄浆：

按口味将1汤匙椰浆粉与1杯温水混合调匀即可。

FOOD PREPARATION:
POUR THE SOLUTION INTO THE FOOD PREPARATION

AND STIR CONTINUOUSLY.
PENYEDIAAN MAKANAN:

TUANG LARUTAN KE DALAM PENYEDIAAN MAKANAN
DAN KACAU SECARA BERTERUSAN.

烹调食物：

将溶液倒入烹调的食物中然后不断搅拌。

Приготовление блюда:
вылейте смесь в блюдо во время приготовления

и постоянно помешивайте.
SPEISENZUBEREITUNG:

LÖSUNG UNTER STÄNDIGEM RÜHREN IN DIE
SPEISENZUBEREITUNG GIESSEN.

PRÉPARATION D’UN PLAT:
VERSEZ LE MÉLANGE DANS LA PRÉPARATION ET

MÉLANGEZ CONSTAMMENT.
PREPARACIÓN DE ALIMENTOS:

VUELQUE LA SOLUCIÓN EN LA PREPARACIÓN Y
REVUELVA CONSTANTEMENTE.

NUTRITION FACTS
Serving Size: 2 tbs (8g)
Amount Per Serving
Calories 55 kcal Calories from fat 43kcal
  % Daily Value*
Total Fat  4.8g 7.4%
  Saturated Fat 4.6g 23%
  Trans fatty acids 0g 0%
Cholesterol  0mg 0%
Sodium  11.4mg 0.5%
Total Carbohydrate 2.4g 0.8%
  Dietary Fibre 0.8g 3.2%
  Sugars  0.7g -
Protein  0.5g -

Vitamin A  0%  Vitamin C  0%
Calcium  0.1%  Iron  0.3%  

*Percent Daily Values are based on a 2,000 calorie diet. Your daily values may 
  be higher or lower depending on your calorie needs.

Serving Per Container 125



HIGH FAT FINE  |  HIGH FAT MEDIUM  |  LOW FAT NATURAL MILL RUN

DESICCATED
COCONUT
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COCO DISECADO

NOIX DE COCO DÉSHYDRATÉE

СУШЕНЫЙ КОКОС
KOKOSRASPELN

KELAPA PARUT

Made from mature coconuts, desiccated coconut is the dried form 
of white coconut meat that is cut to desired sizes i.e in the form of 
granules, flakes, shred or chips. It is available in the form of high fat 
or low fat (defatted). It is used in various food preparations that 
requires the natural and sweet flavour of coconut. This product is 
packed in kraft paper bags of 50 kilos, 25 kilos or 10 kilos.



PRODUCT  CODE
RVDC001
UNSWEETENED HIGH FAT 
DESICCATED COCONUT
MILL RUN FINE GRADE

ALTO CONTENUTO DI GRASSI FINO

AVEC MATIERES GRASSES FIN

VOLLFETT FEIN 

2200 BAGS - 
22.000 METRIC TONS

Quantity per 20' FCL

Quantity per 40'  
HC FCL

1100 BAGS - 
11.000 METRIC TONS

1000 BAGS - 
25.000 METRIC TONS

500 BAGS - 
12.500 METRIC TONS

480 BAGS - 
24.000 METRIC TONS

240 BAGS - 
12.000 METRIC TONS

760 BAGS - 
19.000 METRIC TONS

* Additional outer polywoven(PP) available upon request

Packing Material

Packing Size
IN MULTI-PLY KRAFT PAPER BAGS WITH INNER SEALED POLYLINER IN MULTI-PLY KRAFT PAPER BAGS WITH INNER SEALED POLYLINER

PACKING DETAILS

10 KILOS

Shelf Life 12 MONTHS

25 KILOS 50 KILOS 25 KILOS

-

PRODUCT  CODE
RVDC003
UNSWEETENED LOW FAT
DESICCATED COCONUT
NATURAL MILL RUN GRADE

MARGO

SANS MATIERES GRASSES

FETTFREI

PRODUCT  CODE
RVDC002
UNSWEETENED HIGH FAT
DESICCATED COCONUT
MILL RUN MEDIUM GRADE

AVEC MATIERES GRASSES MOYEN

ALTO CONTENUTO DI GRASSI MEDIO

VOLLFETT MITTEL

INGREDIENT: FRESH COCONUT MEAT

BOTANICAL NAME: Cocos nucifera BOTANICAL NAME: Cocos nucifera BOTANICAL NAME: Cocos nucifera

PHYSICAL STANDARDS
Color : Natural white, substantially free from 
  yellow specs and other discolourations 
  and extraneous matter.
Appearance :  Free from insect infestation, foreign 
  bodies and metal.
Flavour  :  Mild, fresh and sweet characteristics of 
  coconut with no off - �avour or odour.

CHEMICAL STANDARDS
Total Fat Content (dry basis)  : 60 % maximum
Moisture : 3.0  % maximum
Free Fatty Acid (as lauric Acid) : 0.3 % maximum
Residual Sul�te (SO2)  : 50 ppm maximum 

MICROBIOLOGICAL STANDARDS
Total Plate Count (TPC) : 10,000 maximum
Coliform Count per gram  : Negative
Escherichia Coli per gram  : Negative
Salmonella in 25 gram  : Negative

INGREDIENT: FRESH COCONUT MEAT

PHYSICAL STANDARDS
Color : Natural white, substantially free from 
  yellow specs and other discolourations 
  and extraneous matter.
Appearance :  Free from insect infestation, foreign 
  bodies and metal.
Flavour  :  Mild, fresh and sweet characteristics of 
  coconut with no off - �avour or odour.

CHEMICAL STANDARDS
Total Fat Content (dry basis)  : 60 % maximum
Moisture : 3.0  % maximum
Free Fatty Acid (as lauric Acid) : 0.3 % maximum
Residual Sul�te (SO2)  : 50 ppm maximum 

MICROBIOLOGICAL STANDARDS
Total Plate Count (TPC) : 10,000 maximum
Coliform Count per gram  : Negative
Escherichia Coli per gram  : Negative
Salmonella in 25 gram  : Negative

INGREDIENT: FRESH COCONUT MEAT

PHYSICAL STANDARDS
Color : Natural white, substantially free from 
  yellow specs and other discolourations 
  and extraneous matter.
Appearance :  Free from insect infestation, foreign 
  bodies and metal.
Flavour  :  Mild, fresh and sweet characteristics of 
  coconut with no off - �avour or odour.

CHEMICAL STANDARDS
Total Fat Content (dry basis)  : 35 % maximum
Moisture : 3.0  % maximum
Free Fatty Acid (as lauric Acid) : 0.3 % maximum
Residual Sul�te (SO2)  : 50 ppm maximum 

MICROBIOLOGICAL STANDARDS
Total Plate Count (TPC) : 10,000 maximum
Coliform Count per gram  : Negative
Escherichia Coli per gram  : Negative
Salmonella in 25 gram  : Negative

SUGGESTED USAGE
For candies, cakes and cookies batter, toppings and 
home-cooked recipes.

SUGGESTED USAGE
Used as �llers for candy bars, toppings for cakes and 
pastries and ingredients for institutional foods. Also widely 
used in confectionery for chocolate-coated soft centers.

 
HANDLING / STORAGE / SHELF LIFE
Store on pallets in odour-free and dry area, out of direct heat or sunlight, away from walls. During shipment via sea vessel, 
product is recommended to be stored under deck. Product should have a shelf life of twelve (12) months from the date of 
production if stored under ideal  storage  conditions in the original sealed bag. Product is guaranteed free from sterilisation 
by fumigation or irradiation. 

PRODUCT  SPECIFICATION - DESICCATED COCONUT

SUGGESTED USAGE
For biscuit manufacture as well as for candies, cakes and 
cookie butter, toppings and home-cooked recipes.
 
 


