
Manufacturing of Margarine and Shortening (Fats and Fat Emulsion Products), 
Cooking Oils (Edible Oils Liquid and Semi Liquid) and Kopra Expeller

Beste Butter (BOS)

Melting Point: 34-37oC
Taste: Butter
Application:
Bread, Cake, Cookies.
Pack Size: 15kg

To store in cool and dry place 
(20°C - 32°C)

Cipta (Deep Frying Fat)

Melting Point: 39-43oC
Taste: Neutral
Application:
Deep Frying for Fried Chicken, 
French Fries, Donuts & Others
Pack Size : 18kg PAIL
                  : 15kg Carton box

To store in cool and dry place 
(20°C - 32°C)

Alotusa Shortening

Melting Point: 48-52oC
Taste: Neutral
Application:
Bread, Biscuit, Cream.
Pack Size: 15kg

To store in cool and dry place 
(20°C - 32°C)




