SOLID AROMA
MANDIRI

Connecting Indonesia’s Finest Coffee to the
Global Market Since 2017

= (+62) 778 5508222 lukas@solidgroup.id



PT Solid Aroma Mandiri is an Indonesian processor,
supplier, and exporter of high-quality green coffee
beans. We supply premium Robusta and Arabica
coffee fromm renowned coffee-producing regions
across Indonesia, supported by our local supply
network to serve both domestic and international
markets. With a strong focus on quality, consistency,
and reliability, we provide professional coffee solutions
for importers, roasters, distributors, and local buyers.

Our commitment is to build long-term relationships
with our customers by providing transparency,
consistency, and dependable supply solutions. We
strive to become a trusted bridge between Indonesia's
coffee producers and global coffee markets, while
also supporting local demand through our domestic
supply network.




OUR GLOBAL COFFEE MARKET

Our company has built strong and lasting relationships with international
markets. We have been exporting primarily to Egypt, Belgium, Dutch , Japan
and United State.

By focusing on these key markets, we've gained valuable insights into
consumer preferences, industry trends, and the logistics required to deliver our
products efficiently and effectively.




OUR PRODUCT AND RESOURCES

At Solid Aroma Mandiri, we are committed to providing various grades of green coffee beans for our customers.
To ensure that we meet the highest standards, we carefully source our green coffee beans from three key
regions in Indonesia: Aceh, Sumatra Utara, Lampung, Jawa Tengah, Jawa Timur, and Nusa Tenggara Timur.
By sourcing from these three regions, we are able to offer the best green coffee beans for export, ensuring
freshness, and superior quality. Our strategic partnerships with local farmers, combined with efficient shipping
through major ports, allow us to consistently meet the demands of our international markets.




COFFEE PROCESSING METHODS

Dry Process (Natural)

Coffee cherries are dried
under the sun with the fruit
intact before the beans are

remnoved. This method
typically produces coffees
with a fuller body, higher
sweetness, and rich fruity
notes.

Wet Process (Washed)

The coffee fruit is removed
before drying, and the beans
are thoroughly washed during
processing. This method
creates a cleaner cup profile
with bright acidity, clarity, and
consistent flavor
characteristics.

Honey Process

Part of the coffee fruit's
mucilage is left on the bean
during drying. This method

offers a balance between
Natural and Washed coffees,
resulting in enhanced
sweetness, smooth body, and
complex flavor profiles.



Quality Control

Raw beans selection
Defect sorting

Moisture checking

Density evaluation

Packaging inspection
Pre-shipment quality verification




ROBUSTA SUMATERA GRADE 2 ROBUSTA JAVA GRADE 2



TYPES OF ARABICA GREEN BEANS

ARABICA GAYO GRADE 2 ARABICA LINTONG GRADE 2
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DISTRIBUTION and

We source, process, and supply high-quality Robusta
and Arabica coffee through a trusted network of farmers,
cooperatives, and processing facilities across Indonesia.

Serving both international and domestic markets, we
supply green coffee beans to importers, roasters,
distributors, manufacturers, and coffee processing
Industries. Backed by stringent quality control, efficient
packaging, and reliable logistics, we are committed to
delivering consistent quality, dependable supply, and
export-ready coffee products to customers worldwide.
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CERTIFICATION

\

Tellls ff i : ) US Food and
Siigfc:g;gs O?e Rainforest Fair Trade USDA Organic s
: Alliance Certified Certified Certified il I :
Indonesia Administration




PT SOLID AROMA MANDIRI \%

GET INTOUCH

Green Coppec Beans Supplier £ Exporter

&= (+62) 7785508222 @ Roxy Square Unit AB,

e JI. Kyai Tapa No. 1, Tomang
= (+62) SlI=777-4233 Village, Grogol Petamburan

lukas@solidgroup.id District, West Jakarta, 11440,
Indonesia.
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