


Your World-leading

Cocoa Supplier That
Spans Continents

We are a cocoa supplier that provide
great natural cocoa ingredients to
customers all over the world, working
with partners across the supply chain to
create indulgent treats for consumers
and a positive future for cocoa.

Cocoa Powder

Our cocoa powders vary in taste from
fruity natural to bitter, and in color from
vibrant red to dark brown and black. This
allows you to create highly differentiated
end products that meet the needs of
both individual customers and vast
market segments.

Cocoa - We've Got
You Covered

To create products that delight the
senses, you need to start with great raw
materials. Choose from our wide range
of high-quality cocoa beans and
ingredients.

www.ak.goldenesia.com




Ingredients Offering

We are proud to produce one of the
widest and most diverse ranges of cocoa
powder. The exciting variety of cocoa
powders we craft comprises the
complete range of fat contents, taste and
colorintensities and natural and alkalised
(Dutched) pH options.

Our Promise

We always seek to find new ways to meet
our customers’ needs, while never
compromising on high-quality and
consistency. Today, we are proud to be
the partner of choice for chocolate
confectionery manufacturers and
kitchen professionals around the world.

Bringing precision and passion to every part of the
cocoa process, we select only the finest cocoa
beans, harness proprietary processing techniques
and utilize our long-held knowledge to offer a
complete set of cocoa ingredients to our
customers.



www.ak.goldenesia.com

Natural LDN
Alkalized LDA
Alkalized LDAD
Alkalized LDD
Alkalized LDB

Loading Capacity 40' ft Cont : 28 Mt =1120 Bags (25 Kg)
Loading Capacity 20' ft Cont : 17 Mt = 680 Bags (25 Kg)

NATURAL ALKALIZED ALKALIZED ALKALIZED ALKALIZED
LDN LDA LDAD LDD LDB




DELICO

Natural SDN Alkalized SDA Alkalized SDAD Alkalized SDB

Natural SDN
Alkalized SDA
Alkalized SDAD
Alkalized SDB

10-12% Fat Standart Grade

Loading Capacity 40' ft Cont : 28 Mt =1120 Bags (25 Kg)
Loading Capacity 20' ft Cont : 17 Mt = 680 Bags (25 Kg)

www.ak.goldenesia.com
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DELICO

Natural Alkalized Alkalized Alkalized
MTION MT110A MT110AD MT110AAD

o —
” # ‘_'F
- = 3

\15
|

(A
¥

Natural MTION =
Alkalized MTI0A-. “}
Alkalized M110AD &
Alkalized MTI0AAD

'.'l*T

Loading Capacity 40' ft Cont : 28 Mt =1120 Bags (25 Kg)
Loading Capacity 20' ft Cont : 17 Mt = 680 Bags (25 Kg)



Natural PIOON
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DELICO

Natural Alkalized Alkalized Alkalized
P10ON P100A P100AD P100AAD

ized PI0OOA
ized PIOOAD
ized PIOOAAD

Loading Capacity 40' ft Cont : 28 Mt =1120 Bags (25 Kg)
Loading Capacity 20' ft Cont : 17 Mt = 680 Bags (25 Kg)
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DELICD

Natural Alkalized Alkalized Alkalized
HQIOON HQI100A HQI00AD HQI00AAD
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Natural HQIOON
Alkalized HQ100A
Alkalized HQIO00AD
Alkalized HQIO0OAAD

Loading Capacity 40' ft Cont : 28 Mt =1120 Bags (25 Kg)
Loading Capacity 20' ft Cont : 17 Mt = 680 Bags (25 Kg)

www.ak.goldenesia.com



Delice (3

Fat 10-12%

Delico NG 1

Loading Capacity 40' ft Cont : 28 Mt =1120 Bags (25 Kg)
Loading Capacity 20' ft Cont : 17 Mt = 680 Bags (25 Kg)

Delico AG 1

Loading Capacity 40' ft Cont : 28 Mt =1120 Bags (25 Kg)
Loading Capacity 20' ft Cont : 17 Mt = 680 Bags (25 Kg)
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Cocoa Butter

Cocoa butter is a pure, stable fat that is probably
best known for its presence in body and face
lotions. However, it is also used in cooking, in both
sweet and savory recipes. Cocoa butter, also called
cacao butter, has the flavor and aroma of cocoa and
is considered a vegetable fat. Despite the use of the
word "butter" in its name, it is vegan and contains
no dairy products. Cocoa butteris pale yellow and s
sold in solid form; it needs to be melted before
cooking. It is used to make white chocolate and
other chocolate bars, giving the confection its
smooth and silky mouthfeel. Because of its texture
and long shelf life, cocoa butter is also used as an
ingredientin skin-care products.

Cocoa butter has a mildly sweet flavor and aroma
that is reminiscent of chocolate; the scent is
stronger than the taste. It is never eaten on its own
but only used as an ingredient in recipes. The
texture of cocoa butter is like coconut oil and
coconut butter combined.

www.ak.goldenesia.com
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Cocoa Mass

Cocoa mass is a pure, unsweetened form of
chocolate, allowing you to add intensity to
the flavour and colour of your chocolate
creations. It's also perfect for adding to
ganaches, pralinés and ice cream, giving a
strong cocoa taste and deep chocolate
colour to your sweet treats.

Cocoa Mass is a single ingredient chocolate
ground from the beans of the cacao fruit -
nothing is added. Cocoa mass is the first
step ingredient that can be processed
further to make all types of chocolates,
cocoa cake, couvertures and cocoa butter.



CORPORATE OFFICE (UAE)

AK GOLDENESIA, PO BOX - 51389, Office No-308 , 3rd Floor,
AHLI HOUSE-C Next to Carrefour Market, Al NAHDA- 2 DUBAI-UAE
Ph: +971-4-3863815

OPERATION OFFICE (INDONESIA)
PT. AK Goldenesia, Wisma Permai Barat 2 Block NN-19,

Surabaya, Indonesia
Ph: +62 31 591 5003

REGIONAL OFFICE

AK GOLDENESIA INTERNATIONAL COMPANY
KING KHALID STREET | BUSINESS COMMERCIAL CENTER |
5TH FLOOR | #502 | SHARAFIYA | JEDDAH | K S A
Mob: +966 544 37 9282
Ph: +966 12 6351519
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