
Commodity Trading. Trade of Agricultural Products



PT SUMBER AIR HIDUP SENTOSA 

Welcome to PT Sumber Air Hidup Sentosa, your trusted supplier of organic and conventional fresh fruits, sugarcane,

banana leaves, and kopyor coconut.

We prioritize the well being of our customers by providing high quality products that adhere to international

standards throughout the entire process, from crop cultivation to shipping worldwide.

Experience the difference with PT Sumber Air Hidup Sentosa and enjoy the benefits of our fresh and nutritious

offerings.



About Us 

PT Sumber Air Hidup Sentosa is an exporter and trading company specializing in organic and conventional

agricultural products.

Since our establishment in 2021, our customers' health is our top priority, and we achieve this by offering

exceptional products and services.

We have expanded our reach to serve customers worldwide, ensuring they can enjoy our fresh, nutritious offerings.

To better serve the global market, we continually improve our products and services.

We express our deep gratitude to our valued customers for their unwavering support.

As we continue to grow, we look forward to serving even more customers around the world, helping them maintain

a healthy lifestyle through our fresh and high quality products.
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Fresh Mango Fresh Pineapple
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Dragon FruitFresh Mangoesteen
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Fresh RambutanFresh Durian
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Fresh Sugarcane Banana Leaves
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Kopyor Coconut 

Unpeeled
Kopyor Coconut  

Unpeeled



Products

info@sumberairhidupsentosa.com 

Half Peeled CoconutHalf Peeled Coconut
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Flesh of Kopyor CoconutKopyor Coconut Peeled





Harum Manis Mango has a relatively small tree, with a diameter of

approximately 120 cm and a height ranging from 800 cm to 900 cm.

Its distinctive features include its fragrant aroma, sweet taste, short,

thin hairs on the skin with small size, and pellets with a length of about

12 cm and a width of around 7 cm.

When the fruit is old and rotten, the color turns to old green and is

covered with a waxy layer, making it appear greenish blue.

If the fruit is cooked, the base of the stem will dry out and turn red

from the stem to the center of the fruit.

Description



Denomination : Fresh Mangoes

Scientific Name : Mangifera Indica

Tariff Heading : 08045020

Origin : Indonesia

Cultivation Type : Organic & Conventional

Weight : More than 375-450 grams per piece

Taste : Sweet

Seasonality : All year supply

Port of Loading : Tanjung Priok, Jakarta, Indonesia

Soekarno Hatta International Airport

Packing : According to buyer requirement

Payment Term : T/T, LC, Cash in Advance

Processing Time : 15-20 days

Technical Data



The most expensive Harum Manis Mango is the one from mature trees,

picked when they have reached an appropriate age and are ready for

consumption.

This mango is best suited for making juice and as an ingredient in dessert

mixes.

Nutritional

Characteristics



Presentation

Description Measurement Net Weight

Packing Cardboard boxes 28 x 34 x 10.2 cm 4 kg

Packaging Pallet 240 boxes 960 kg

Palletized 22 pallets 5280 boxes 21, 120 kg

Technical Data



Calibers

Calibers 4 5 6 7 8 9 10 12 14 16 18 20

Measure in grams

Min 866 736 601 541 461 426 366 306 206 236 210 190

Max 1135 865 735 600 540 460 425 365 305 265 235 209

Tolarance 10% on number or weight, corresponding to the immediate upper or lower caliber indicated on the box





Honey pineapple. The type of pineapple widely cultivated in West Java

is called Smooth Cayenne.

This type has smooth, slightly hairless leaves and crowns, large fruit

with relatively flat seed cavities.

For the general public, this fruit with a crown is commonly known as

"si madu" due to its very sweet pineapple taste.

West Java Honey pineapple is considered special because it has a

larger size compared to Honey pineapple from Pemalang, which has a

more delicate size.

Description



The advantages of West Java Honey pineapple compared to other

varieties include better durability (does not rot or wilt quickly), higher

water content, and a sweeter, honey like taste.

These advantages are found in melons harvested at a ripeness level of

about 90%, characterized by a dominant green color with a 30% touch of

reddish-yellow, measuring around 20 cm in length and 12 cm in diameter,

and weighing between 1-2 kg per fruit.

Nutritional

Characteristics



Denomination : Fresh Pineapples

Scientific Name : Ananas comosus

Tariff Heading : 08043000

Origin : Indonesia

Cultivation Type : Organic & Conventional

Weight : More than 700 grams per piece.

Taste : Sweet, fruity, and fresh sour

Seasonality : All year supply

Port of Loading : Tanjung Priok, Jakarta, Indonesia

Soekarno Hatta International Airport

Packing : According to buyer requirement

Payment Term : T/T, LC, Cash in Advance

Processing Time : 15-20 days

Technical Data



Presentation Calibers 4 5

Description Measurement Net Weight Measure in grams

Packing Cardboard boxes 28 x 34 x 10.2 cm 4 kg Min 850 750

Packaging Pallet 240 boxes 960 kg Max 1200 865

Palletized 22 pallets 5280 boxes 21, 120 kg

Tolarance 10% on number or weight, 

corresponding to the immediate upper or 

lower caliber indicated on the box

Calibers





The Mangosteen (Garcinia mangostana L.) is affectionately called the

"Queen of Fruits" due to its unique taste and exotic appearance,

featuring white flesh and a purple reddish rind.

The number of segments in the fruit ranges from 4 to 8, indicating the

fruit's segment count.

It is estimated that there are numerous mangosteen varieties growing

in Indonesia, with several elite varieties developed in various regions.

These include 14 varieties: Kaligesing, Lingsar, Puspahiang, Marel,

Ratu Tembilahan, Ratu Kamang, Raya, Saburai, Wanayasa, Batu

Kumbung, Lotan, Malinau, Sukarajo, and Idaman.

Description



Mangosteen has health benefits. The flesh of the fruit contains extremely

high levels of antioxidants, which are beneficial for health.

In addition to the fruit's flesh and rind, the bark and root are used for

treating various medical conditions.

Nutritional

Characteristics



Denomination : Fresh Mangosteen

Scientific Name : Garcinia Mangostana L

Tariff Heading : 08045030

Origin : Indonesia

Cultivation Type : Organic

Weight : 60 – 110 grams per piece.

Taste : Sweet juicy and mild fragrant

Seasonality : All year supply

Port of Loading : Tanjung Priok, Jakarta, Indonesia

Soekarno Hatta International Airport

Packing : According to buyer requirement

Payment Term : T/T, LC, Cash in Advance

Processing Time : 15-20 days

Price of Product : USD Price or FOB Price

Technical Data





There are various dragon fruit varieties, such as white dragon fruit

(Hylocereus undatus) and purple dragon fruit (Hylocereus polyrhizus).

The entire cultivation process is done organically. Fertilization with

compost made from goat or cow manure.

Land managed organically is more resistant to pests and diseases

because it is treated naturally without chemical substances.

As a result, it automatically increases the fertility of the soil, making

the land healthier and improving the plants' overall resilience.

Description



The characteristics of organic dragon fruit can be seen in its skin, which

does not appear bright red.

Additionally, the spines on the skin remain firm, while those using non

organic materials tend to bend.

This fruit is available all year round because farmers have implemented

flower setting technology using electric lighting in their orchards.

Providing light through these lamps aims to increase dragon fruit

production.

As a result, fruits that typically bear fruit only during specific times can

be harvested almost throughout the year.

Nutritional

Characteristics



Denomination : Fresh Dragon Fruit / Pitaya / Pitahaya

Scientific Name : Hylocereus undatus

Tariff Heading : 08109092

Origin : Indonesia

Cultivation Type : Organic

Weight : 500-700 grams per piece

Color : Purple or White

Seasonality : All year supply

Port of Loading : Tanjung Priok, Jakarta, Indonesia

Soekarno Hatta International Airport

Packing : According to buyer requirement

Payment Term : T/T, LC, Cash in Advance

Processing Time : 15-20 days

Technical Data





Each durian variety from different regions has its unique

characteristics, such as the local Sumatran durian.

This durian is highly sought after by its enthusiasts.

This durian is picked directly from the orchard.

The thickness of the flesh in the fruit is not very thick, but a distinctive

characteristic of its fragrant aroma and appealing taste that piques the

curiosity of those who have not tried it yet.

When it's ready to eat, the fruit ripens on the tree and develops cracks

at the base of the durian stem. When tapped, the durian feels hollow

and not dense. It is then ready to eat.

Description



Part of the Durian Nusantara collection, the durian from Sumatra has a

distinct taste, combining sweetness and a slightly bitter flavor.

This differs from foreign durians, which only have a neutral sweet taste.

For durian lovers, local durians are a favorite. This is because they have a

bitter taste outside of the sweetness.

Indeed, the taste of this durian has a unique combination of sweetness and

bitterness. For those new to durians, it may initially taste bitter.

However, for those experienced in eating durians, this taste is not strange

on their palate.

Nutritional

Characteristics



Denomination : Whole Durian / Frozen Durian

Scientific Name : Durio Zibethinus

Tariff Heading : 08106000

Origin : Indonesia

Cultivation Type : Conventional

Weight : 2-6 KG per piece whole durian

1 KG per piece peel durian

Color : Yellow or pale yellow and green

Seasonality : All year supply

Port of Loading : Tanjung Priok, Jakarta, Indonesia

Soekarno Hatta International Airport

Packing : According to buyer requirement

Payment Term : T/T, LC, Cash in Advance

Processing Time : 15-20 days

Technical Data





Binjai Rambutan is a variety of fruit tree originating from Binjai,

North Sumatra, and has been planted throughout Indonesia.

Although this plant prefers a humid climate, Binjai Rambutan requires

a dry season (drought) of about 3-4 months to stimulate flower

formation.

Binjai Rambutan fruit usually can be harvested 120 days after

flowering.

A Binjai Rambutan tree can produce 500-700 kg of Rambutan fruit per

tree.

Description



Binjai Rambutan has its own uniqueness compared to other Rambutan

varieties.

The fruit flesh is white, firm, non sticky (doesn't stick to the seed), and

the flesh is dense due to its low water content, making it non sticky.

The seed is round and moderately sized. As for the taste, there's no doubt

about it. Binjai Rambutan is famous for its extremely sweet flavor.

Nutritional

Characteristics



Denomination : Fresh Rambutan

Scientific Name : Nephelium Lappaceum L

Tariff Heading : 08109030

Origin : Indonesia

Cultivation Type : Conventional

Weight : 20 - 30 grams per piece.

Taste : Sweet, fruity, and fresh sour

Seasonality : All year supply

Port of Loading : Tanjung Priok, Jakarta, Indonesia

Soekarno Hatta International Airport

Packing : According to buyer requirement

Payment Term : T/T, LC, Cash in Advance

Processing Time : 15-20 days

Technical Data



Presentation

Description Measurement Net Weight

Packing Cardboard boxes 28 x 34 x 10.2 cm 4 kg

Packaging Pallet 240 boxes 960 kg

Palletized 22 pallets 5280 boxes 21, 120 kg

Calibers





PT Sumber Air Hidup Sentosa is proud to offer an extensive range of

high quality sugarcane products that are not only delicious but also

beneficial for your health.

In sugarcane production process, it takes approximately one year for

the plant to mature and be ready for harvest after planting.

There are various types of sugarcane, including green sugarcane,

which is known for its fresh taste and nutritional value.

These plants typically grow between 2.5 meters and 4 meters in height,

with a stem diameter ranging from 2 centimeters to 4 centimeters.

Description

This flexibility ensures that you receive the perfect size for your needs.

For instance, the green sugarcane, which typically ranges from 2.5 to 4

meters in height upon harvesting, can be cut into sizes like 20cm,

30cm, or even 50cm.



Boosting Body Immunity. Drinking green sugarcane juice also benefits

your body's immune system.

Preventing Dehydration. Green sugarcane juice contains fluid and

electrolytes that the body needs.

Improving Liver Function. Sugarcane juice has long been popular as one

of the best natural remedies for liver related diseases such as jaundice.

Fighting Cancer. The flavonoid content helps the body prevent cancer

cells, particularly prostate and breast cancer cells.

Maintaining Kidney Health. Low in cholesterol, low in sodium, and no

saturated fats, green sugarcane juice is beneficial for maintaining optimal

kidney function.

Nutritional

Characteristics



Denomination : Fresh Sugarcane Peel

Scientific Name : Saccharum officinarum

Tariff Heading : 121293

Origin : Indonesia

Cultivation Type : Conventional

Taste : Sweet

Color : Green

Seasonality : All year supply

Port of Loading : Tanjung Priok, Jakarta, Indonesia

Soekarno Hatta International Airport

Packing : According to buyer requirement

Payment Term : T/T, LC, Cash in Advance

Processing Time : 15-20 days

Technical Data





At PT Sumber Air Hidup Sentosa, the Klutuk / Batu Banana Leaves

undergo a comprehensive process from cultivation to exporting to

overseas markets.

These leaves are cultivated with great care, ensuring optimal growing

conditions.

Upon maturity, skilled workers carefully harvest them, followed by a

thorough cleaning process to maintain quality and safety.

The leaves are then sorted by size and quality, leading to uniformity in

the final products.

The products are then meticulously packaged in eco friendly materials,

prioritizing sustainability and protection during transportation.

Description



Skilled workers carefully cut the mature leaves, ensuring minimal

damage.

Upon arrival from the plantation, the leaves are sorted, cleaned, and

inspected to guarantee their quality and suitability for further

processing.

The vacuum sealer at PT Sumber Air Hidup Sentosa utilizes food

grade plastic to package Klutuk Banana leaves.

Description



Denomination : Klutuk Banana Leaves

Scientific Name : Musa Acuminate

Tariff Heading : 07099990

Origin : Indonesia

Colour : 100% Natural Green.

Quality : Grade A

Packaging : Vacuum sealer with food grade plastic.

Size : 30-120 cm (buyer requirement)

Seasonality : All year supply

Port of Loading : Tanjung Priok, Jakarta, Indonesia

Soekarno Hatta International Airport

Packing : According to buyer requirement

Payment Term : T/T, LC, Cash in Advance

Processing Time : 15-20 days

Technical Data





Kopyor Coconut 

Unpeeled



Small Size

37 - 39 CM                      

40 - 41 CM

42 - 43 CM

Kopyor Coconut 

Unpeeled

Medium Size

44 - 45 CM                      

46 - 47 CM

48 - 49 CM

Shelf Life : 1 month and could be stored in showcase

Weight : 800 gram – 2.5 Kg

(Small – Medium)



Small Size

37 - 39 CM                      

40 - 41 CM

42 - 43 CM

Kopyor Coconut 

Unpeeled

Medium Size

44 - 45 CM                      

46 - 47 CM

48 - 49 CM

Shelf Life : 1 month and could be stored in showcase

Weight : 800 gram – 2.5 Kg

(Small – Medium)



Half Peeled Coconut



Half Peeled Coconut



Half Peeled Coconut



Small Size :

25 - 27 CM                      

28 - 29 CM

Half Peeled Coconut

Medium Size :

30 - 32 CM                     

33 - 34 CM

35 - 37 CM

Shelf Life : 2-3 weeks and could be stored in showcase

Weight : 900 gram – 1 Kg (Medium)



Kopyor Coconut 

Peeled



SIZE : 

25 - 27 CM                      

28 - 29 CM

Kopyor Coconut 

Peeled

SIZE : 

30 - 32 CM                      

33 - 34 CM

35 - 37 CM

Shelf Life : 2-3 weeks and could be stored in showcase

Weight : 400-600 gr (Medium)

150 gr        (Small)



Flesh of Kopyor

Coconut



Flesh of Kopyor

Coconut



Kopyor coconut is actually a regular coconut that undergoes

abnormalities during its growth and development. At first glance, the

physical appearance of kopyor coconuts is not as attractive as normal

coconuts. The inside appears lumpy, mixed up, and messy, in other words,

unattractive.

Description

The term "kopyor" itself, according to some people in Central Java, is

called "garoh" and is a genetic abnormality in coconuts. The

characteristics of this abnormality are soft fruit flesh that detaches from

the shell, a small amount of coconut water, and a distinctive aroma

different from regular coconut flesh.

Kopyor coconut is a coconut plant that undergoes natural genetic

mutation and is an abnormal fruit. In kopyor coconuts, the flesh of the

fruit does not adhere to the coconut shell but is mixed with coconut water.



Kopyor coconuts are highly preferred because they have a refreshing taste

when served as a beverage. They are also used as an ingredient in cakes,

both dry and moist, and as raw material for ice cream.

Nutritional

Characteristics

The flesh of kopyor coconut contains antioxidant compounds and lauric

acid, ranging from 37.93% to 51%. Lauric acid is easily digested and

absorbed by the body, functioning as an antibacterial, anti cancer, and

energy booster.

Rich in nutrients. Kopyor coconut contains many important nutrients such

as vitamin C, vitamin B, iron, calcium, and potassium. In one kopyor

coconut, there is 360-600 ml of coconut water and 350-450 grams of

kopyor coconut flesh.



Denomination : Fresh Kopyor Coconut

Tariff Heading : 08011910

Origin : Indonesia

Grade : A

Variety : Mature Coconut

Color : White

Weight : 800 – 2500 grams per piece

Size : 25 – 49 cm (small – medium)

Seasonality : All year supply

Port of Loading : Tanjung Priok, Jakarta, Indonesia

Soekarno Hatta International Airport

Packing : Mesh Bag (Buyer Requirement)

Payment Term : T/T, LC, Cash in Advance

Processing Time : 15-20 days (Ocean Freight)

Technical Data



Contact

PT Sumber Air Hidup Sentosa l Jakarta, Indonesia l

info@sumberairhidupsentosa.com l

+62 85770279280  l www.sumberairhidupsentosa.com l


