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AS INDONESIA IS ONE OF THE BIGGEST CASSAVA PRODUCTION COUNTRY, WE
ENGAGED IN A SUSTAINABLE ECOSYSTEM WITH OUR LOCAL COMMUNITY

FROM PRODUCING, PROCESSING TO DISTRIBUTING WORLDWIDE TO SATISFY
OUR LONG-TERM COMMITTED PARTNERS.

OVERVIEWOVERVIEW

I
Cassavaradise is derived from the words 'cassava' and 'paradise' in

which we are striving to be an 'All in One Stop' company which
supplies various cassava products such as cassava flour, tapioca

starch, cassava chips and many others worldwide.



To become the leading supplier of
cassava products from Indonesia

To maintain long-term partnership with clients
while broadening supply network.
To satisfy clients' needs and wants based on
requested specification.
To continuously innovating and adding values to
our products and services quality.

F - I - R - S - T
Fairness | Integrity | Reputable

| Service Excellence | Trustworthy



PRODUCTSPRODUCTS
Cassava root (Yuca) is a long
tuberous starchy root which is
rich in complex carbohydrates
and good source of vitamin C,
thiamine, riboflavin & niacin.

Fresh cassava root must first be
soaked properly to get rid of the
cyanide before processed.

The dry matter is usually
around 30-40%, starch of
around 16-32%, moisture not
more than 15 and fiber 5 at
maximum.

Cassava can be processed
into tapioca starch, cassava
flour, cassava chips, cassava
sugar and many other.

Not only that, cassava can
also be stored for a long time
if it is being frozen at -18
degree celcius.

Much better if frozen cassava
is being vacuumed before
sealed.



PRODUCTSPRODUCTS

Tapioca starch is a starch 
extracted from the cassava 
root, processed into white 
powder that has high water- 
binding capacity, hence is a 
good thickener.

Usually the specification for 
food and non-food industry 
are slightly different in terms 
of the content of moisture, 
starch , ash, fibre, viscosity, PH
level and whiteness. 

Tapioca starch is odorless and
tasteless that are widely used 
both in food industry for 
making puddings, sauces, 
tapioca balls (boba) and 
non-food industry for 
cosmetics, textiles and paper 
& glue.

We supply both for food and 
non-food industry in large 
quantities and accept our 
clients' requests. Qulity control
is what we truly emphasize 
the most.



PRODUCTSPRODUCTS

Premium Cassava Flour is our signature product which is Gluten-Free, 
Non-GMO, Vegan Friendly and HACCP, ISO & HALAL certified.

It is a great source of fibre, calcium, iron and low glycemix index and 
has the characteristics similiar to wheat flour which can be used as a 
substitute to make pancake, tortilla, cakes, brownies, etc.

Our Premium Cassava Flour 
goes through fermentation 
process to get rid of the 
cyanide content & result in 
natural whitening before 
grounded into a soft, fine 
flour.

We do provide 
fermented/non fermented  
and organic/non organic 
cassava flour in large 
quantities as these are our 
winning products!



Premium Cassava Flour is processed using the
principle of modifying cassava cells by fermentation
using lactic acid bacteria.
Microbes that grow cause changes in characteristics
of the resulting flour.
Microbes also produce organic acids, especially lactic
acid which will be absorbed in the ingredient and
when the ingredient is processed, it will be able to
produce a distinctive aroma and taste that can cover
the aroma and taste of cassava which tend to be
displeasing to consumers.
During the fermentation process also occurs the
removal of color-producing components, and proteins
that can cause a brown color when drying. The impact
is the resulting Premium Cassava Flour color whiter
when compared to the color of ordinary cassava flour.

MODIFIED PROCESSMODIFIED PROCESS

Granule Structure of Cassava Flour

Granule Structure of Premium Cassava Flour



MODIFIED PROCESSMODIFIED PROCESS
Fresh Cassava

Peeling 

Washing

Chipping
Size = 1 - 1,5 mm

Fermenting
pH 4,5 - 5

Soaking

Pressing & Drying

Grinding & Milling

Premium Cassava Flour

Packing



PRODUCTSPRODUCTS

Cassava chips? 
Who doesn't love it?

Our cassava chips are
produced from our high
quality fresh cassava
through the process of
deep-frying thin cassava
chips at the right
temperature and methods
to ensure its crunchy-ness
and texture.

Everyday, we are able to
produce tons of cassava
chips with different flavors
that have been supplied
worldwide upon our clients'
request as a healthy snack
which is savory and
satisfying.

If you would like to order, you
better be quick to let us know
because everyone loves it!



PRODUCTSPRODUCTS

Our Cassava Chips have been shipped across many different 
countries and clients are satisfied with the products that we delivered!

Normal
Sizzle

Original Sweet Corn Black Pepper

Rujak Balado

FlavorCutting



CASSAVA CHIPSCASSAVA CHIPS  
MANUFACTURING PROCESSMANUFACTURING PROCESS

Fresh Cassava

Peeling 

Washing

Slicing

Frying

Packaging

Shipment



PRODUCTSPRODUCTS

Banana Chips? Banana 
lover would probably love it!

Our banana chips are 
produced pretty much the 
same way as the cassava 
chips, through slicing and 
deep frying it and of course 
the best ingredient would 
bring the best taste out of 
the final product.

We are offering both the 
sweet as well as the salt 
flavor based upon client's 
requests and preferences.

We can always provide 
samples for our clients to 
judge which one they like 
best and just let us know 
when you need one!



PRODUCTSPRODUCTS

Salted Egg Stick is one of our 
all time favorite product in 
which it is made out of egg, 
margarine, tapioca starch 
and many other ingredients 
that brings out the best taste
out of it, none of it is artificial.

The taste of it is salty in a 
satisfying way, definitely 
worth a try!

Stocks are always there, but 
not for long as the quantities 
demanded is always high. 
But quality is something we 
always look up into. 

Please feel free to contact us 
for sampling request and we 
are going to make sure the 
taste  quality is up to our 
clients' standard.



PRODUCTSPRODUCTS

Talas, which is also known as 
Taro is the main ingredient 
for this snack and can be 
considered as one of the 
healthiest snack if consumes
in the proper daily amount.

Usually the taste of the 
product is salty and crispy 
and the color is golden 
brown.

Taro stick is always available 
all year around because  
Taro is available for most of 
the time in Indonesia.

For sampling purpose or any 
questions, please feel free to 
get in touch with us and don't 
worry, we don't bite.



PRODUCTSPRODUCTS

Surely, sweet potato has the 
most beautiful color for 
those who likes purple. But 
not only that, it is also rich in 
anthocyanins, which are 
antioxidant compounds 
linked to improved eye and 
heart health, as well as a 
lower risk of chronic disease 
so definitely another healthy 
snack to consider.

Purple Sweet Potato is not 
easy to produce and store as 
it can turn brownish in color if 
the ingredient is not fresh and 
the frying method is not
correct. Quality assurance is 
what we prioritize the most 
because food safety always 
comes first.

For more information, please 
don't hesitate to contact us.



PRODUCTSPRODUCTS

Pang Pang Snack is also 
known as Kue Bantal or Pillow 
Snack in Indonesia and also a 
great snack during any 
celebration events.

The taste is sweet and 
probably sweeter than Kue 
Semprong Egg Roll but both 
are not something to miss 
trying it out!

Kue Semprong Egg Roll is 
definitely a must-have 
product whenever there is 
annual celebration events 
such as Chinese New Year,
Hari Raya Idul Adha, etc. 
The shape is unique as it is
rolled and fragile but the 
taste is something that 
many people love it.



PRODUCTSPRODUCTS



Product
  Specification

Product Name Melinjo Chips

Diameter 5-7cm

Flavor Original

Color Yellowish

Quality Fine Quality

Packed Size 5kg carton box

Certification MUI Halal Certified

Storage Store in cool dry place

Shelf life  12 months

MELINJO CHIPSMELINJO CHIPS  
PRODUCT SPECIFICATIONPRODUCT SPECIFICATION



MELINJO CHIPSMELINJO CHIPS  
PRODUCTION PROCESSPRODUCTION PROCESS

Melinjo Seeds

Sorting

Roasting

Crushing/Pressing

Drying

Packing

Shipping



PRODUCTSPRODUCTS

It is low calorie, gluten-free,
taste sweet, dissolved easily
and can be stored for one year
without any preservative which
can be used for drinks such as
coffee, boba, mojito and for
baking as well as many other.

If you have any inquires, we
would be more than happy to
assist you.

Cassava sugar is
produced by boiling a
mixture of tapioca
starch, water and
enzymes at the right
ratio and temperature.

This is the product of
innovation that is
surprisingly demanded
in international markets.



PRODUCTSPRODUCTS

Cassava leaves, which 
are edible, are a great 
source of proteins, 
minerals & vitamins 
and should only be 
consumed after being 
detoxified by being 
boiled and cooked 
prior to consumption.

 

 
Cassava leaves can be 
processed in many ways such 
as boiled, cooked, frozen, dried 
or even grounded to powder.

It is one of the veggies that are 
highly consumed in Indonesia 
and central Africa countries. 



COMPANY LEGALITYCOMPANY LEGALITY
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Let's get in touchLet's get in touch

Cassavaradise


