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| Welcome to Tenggara Food Industries Sdn Bhd! | H¢ We prioritize food safety at every stage of our
| We're located m Malaysia and have been established production process.
since 1987. Our specialty 1s growmg and producing
¥ | delicious tropical fruits from all over Malaysia. With
over 500 acres dedicated to cultivating fruits like

" Durian, Jackfruit, Calamansi, Cempedak, Papaya,
W and more, we are dedicated to providing you with ' S
the freshest and finest fruits from our tropical
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for cleaning, UV sterilization, and sorting.

‘We mmplement strict quality control measures to
- guarantee the safety of our products.

paradise.

¥ Our operations align with international food safety

Our commitment to quality begins from the ground standards and régulations.

up, ensuring that every durian we export meets the
highest standards. We understand the unique appeal Y
of durian and strive to create an unforgettable

sensory experience that captures the essence of this

beloved fruit. As a fruit producer, we are proud to

share the renowned flavours of durian with CONTACT US

enthusiasts and connoisseurs worldwide.

‘We strive to achieve excellence m the quality of our
products.

Wechat

Furthermore, we specialize in other fruits such as
Jackfruit, as well as producing top-quality Calamansi
Extract Juice & Oil using the latest technology. Our
aim 18 to consistently provide the highest quality
fruits products to our valued customers.

www.tenggarafood.com
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info@tenggarafood.com
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+6019 - 778 0330
+607 - 652 2779

No. 11, Jalan Gangsa 3,
Desa Perindustrian Kulai 2,
81000 Kulai, Johor, Malaysia
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FROZEN WHOLE
DURTAN

COUNTRY ORIGIN FROM

“ONE AT TANGS LA\ -

4 Utilize cutting-edge liquid nitrogen techno
prevent moisture loss and maintains the nat®®
and original flavour of the fruits. -

¥ With a shelf life of up to 18 months when stored at -20°C.

*Our durian has a varieties to choose from:
Black Thorn, Musang King, D101, D24 and More

FROZEN DURIAN
PULP

COUNTRY ORIGIN FROM S

SMALAYSTA -
i (. 4
# Origins from 100% natural rip adurl%

fall from tree.

¥ Rapid freezing at super low temperature extends the
edible period while preserving its texture.

Y Enjoy a shelf life of up to 18 months when stored at -20°C.

*Our pulp has a varieties to choose from:
Black Thorn, Musang King, D101, D24 and More

FROZEN DURIAN

PASTE

COUNTRY ORIGIN FROM

- MALAYSIA -

¥ Pure, natural taste and quality witho
or additives.
J# Boasts with strong taste and golden i
¥ For convenient transportation and ea
carefully packed in a 2kg sealed transpare
¥ Enjoy a shelf life up to 18 months when stored at -20°C.

*Our paste has a varieties to choose from:
Black Thorn, Musang King, D101, D24 and More
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Durian Processing
2. Sorting & Cleaning
W InEEE

Fruits are sorted by size and quality,
then meticulously wash to eliminate
dirt and impurities. Upon cleaning,
UV sterilization is also carried out.

Upon arrival, fruits undergo
thorough inspection to ensure
quality and freshness.

3. Processing

n

Processed fruits will undergo
careful screening such as metal
detectors before being packed into
containers or pouches, ready for
distribution.

Fruits are processed into
various forms such as juice

( Calamansi ) , pulps, paste or
whole fruits, frozen or chilled
to maintain freshness.

Our Farm

- Available in fresh whole fruit, pulp and paste option
- Produced from Malaysia

- Calamansi Juice and Oil eXHaét 3
technologﬂ
0110 Kil

packet. (For Calaman




