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Lampung Office:
Jl. Buncis No 35 Tejo Agung, Metro Timur, Metro
34112 Lampung - Indonesia

Factory:
Raja Basa Lama Dua, Labuhan Ratu, Lampung Timur
34375  Lampung - Indonesia

Jakarta Office:
Jl. Imigrasi Kertapawitan No 21, RT 01/04
Cengkareng Barat 11730 Jakarta - Indonesia

www.indonesiatapiocastarch.com

angeline@indonesiatapiocastarch.com

+62 878 9897 0888

Contact us

CV. Rajabasa Lama Jayamulia



The Company
Indonesia Tapioca Starch is a reputable tapioca
starch manufacturer and supplier in Indonesia,

supporting global industries that seek tapioca starch
products with guaranteed quality, supply continuity,
and factory pricing. We deliver our tapioca products

straight from the factory to meet your needs.



PRODUCTION
PROCESS

For over 25 years, we have produced high-grade tapioca starch using a

semi-automatic process that includes 48 hours of sedimentation and

comprehensive oven drying. This method results in pure white,

exceptionally dry tapioca starch with enhanced starch purity, fine

texture, and excellent baking expansion.



9001:2015
QUALITY MANAGEMENT

SYSTEM

14001:2015
ENVIRONMENT

MANAGEMENT SYSTEM

45001:2018
OCCUPATIONAL HEALTH

AND SAFETY MANAGEMENT
SYSTEM

TAPIOCA STARCHNativeNativeNative
OUR PRODUCT

We are committed to delivering top-quality tapioca starch and

creating lasting partnerships with our clients.

We provide tapioca starch for multipurpose use:

Tapioca starch for food and beverages

Tapioca starch for the manufacturing industry (non-food)



Identifying our product as:

BASED ON  LABORATORY TEST

PRODUCT
TECHNICAL DETAILS

Starch content - 80% min.

Moisture content - 10% max.

Viscosity (1% solution) - 3.00 *E

pH 3.3 - 4.0

Ash conctent - 0.10% max.

We can provide other specification data and analysis methods upon
request and discussion

Whiteness - 90 min.

Finesse (100-mesh) - 98% min.



BORCELLE

PRODUCT USE 
Tapioca starch is widely used in industries

as a thickener, stabilizer, and bonding

agent. Our tapioca starch product has been

proven to meet the quality standards for

both the food and non-food industries on a

global scale. 



WWW.INDONESIATAPIOCASTARCH.COM

ANGELINE@INDONESIATAPIOCASTARCH.COM

+62 878 9897 0888WE’D LOVE
TO HEAR

FROM YOU
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