Indonesia Cacao PRODUCT SPECIFICATION SHEET - 2026

WHOLE BEANS

Organic Fairtrade Grade
A, Sulawesi Fermented

Dual-certified Organic and Fairtrade fermented Sulawesi beans for
branded couverture and single-origin bars.

Sulawesi Fermented Grade A
Organic certified cooperative lots Fairtrade certified on the same parcels
Cut-tested to >85% fermentation 13 MT container minimum, wholesale only

SPECIFICATIONS

Bean count <100/ 100 g (SNI size class A) Slaty beans <3%
Moisture <7.5% Insect-damaged beans <1%
Fermentation level 285% Minimum order 13 MT (1 x 20 ft FCL)
Fat content 252% Packaging 60 kg jute bags
Mouldy beans <3% Lead time 3-5 weeks

EXPORT DETAILS

HS CODE INCOTERMS CERTIFICATIONS

1801.00 FOB.CIF--CFR Organic Fairtrade Halal (BPJPH) ISO 22000

PRODUCT OVERVIEW

Fermented South Sulawesi beans from cooperatives on Organic and Fairtrade programmes, cut-tested to house Grade A /
SNI size class A standards. Sold as wholesale container lots for brand owners who need both certificates on one purchase
order without splitting origin or fermentation profile across suppliers.

Values are typical specifications for the current crop and are confirmed lot by /ot on the sales contract. Cut-test records and moisture readings
travel with every shipment.
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