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PT. Pulau Jaya Mandiri 

was established in the 1960s  
and grew from the groceries and  
bakery products to industry food  
ingredients. With the operations  
spanning across Java Island from  
Jakarta to Surabaya, PT. Pulau  
Jaya Mandiri has established a  
strong business in delivery qual-  
ity and value-added services by  
providing integrated solution to  
its customers.” 

	 	Company	History	
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VISION 
“We want to be recognised globally as part-  
ners for food ingredient manufacturers and  
nationally as a leading company specialising  
in food ingredients that offers our customers  
solutions to their needs in food industries.” 

 
MISSION 

We strive to be recognised as a leader in food  
ingredient markets by matching our client’s  
needs in every aspect: product, quality, price  

and service. 

To develop mutual business strategies based  
upon respect and trust. 

Developing our people and meeting the needs  
of customers, employees and shareholders” 
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Our	Valued	Partners	
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PRODUCTS	

•  Non Dairy Creamer 
•  Malt Extract 
•  Instant Coffea 
•  Matcha 
•  Hojicha 
•  Genmaicha 
•  Seaweed 

DAIRY 
•  Whole Milk Powder 
•  Skim Milk Powder 
•  Sweet Whey Powder 
•  Demineralized Whey  
Powder 
•  Butter Milk Powder 
•  Lactose Monohydrate 

SEASONING 
•  Savory 
•  Sweet 
•  Natural Seasoning 

POWDER DRINK 
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Whole Milk Powder (Full Cream Milk  
Powder) 

Is 100% country origin with very high  
specification performance. Instant  
variants whole milk (full cream) is also  
available. 

Product Uses 

Biscuit, snacks, ice cream, snack foods,  
confectionery, bakery, nutritional pow-  
der, chocolate, etc. 

Product Specification 
: 26.0-28.0% 
: max 3% 
: max 0.15% 

Fat  
Moisture 
Titratable acidity 

Packaging 

25 kg in multiwall bag. 

DAIRY	
Whole Milk Powder 
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Titratable acidity  : max 0.15% 
Protein  : min 34.0% 

Packaging 

Skim Milk Powder 

Skim Milk Powder 

Is 100% country origin with very high  
specification performance. Instant  
variants for skim is also available. Prod-  
uct Uses 

Product Uses: Biscuit, recombined  
milk, bakery, ice cream, snack foods,  
formulated meats, nutritional powder,  
chocolate, etc. 

Product Specification 
Fat  : max 1.25% 
Moisture  : max 4% 

25 kg in multiwall bag. 



www.pulaujaya.com 

8 

 
SWEET	WHEY	POWDER	
Sweet Whey Powder 
Is a product obtained by using a spray dry 
process to dry the big product during the  
manufacture of cheeses. 

Product Uses 

Bakery, processed cheese, frozen  
desserts, sauces, meat emulsion,  
salad dressing, snack foods, bev-  
erages, confectionery, gravies,  
soups, etc. 

Product Specification 
Fat  : max 1.5% 
Moisture  : max 5%  
Titratable acidity  : max 0.16%  
Protein  : min 12% 

Packaging 

25 kg in multiwall bag. 
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Titratable acidity  : max 0.16% 
Protein  : min 11.0% 

Packaging 

25 kg in multiwall bag. 

Product Uses 

Bakery, processed cheese, frozen desserts, sauces,  
meat emulsion, salad dressing, snack foods, bever-  
ages, confectionery, gravies, soups, etc. 
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DEMINERALIZED	WHEY	POWDER		
(WHEY	DEMIN)	

Demineralized Whey Powder (Whey Demin) 

Is a product obtained by seperating the mineral salt in  
SWP which enhance its taste. 

Product Specification 
Fat  : max 1.5% 
Moisture  : max 4% 
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NON DAIRY	
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Non Dairy Creamer 
Is milk or cream substitute in tea, coffee, or other  
beverages. It is creamy in color and free-flowing. It  
is readily soluble in hot water with optimal whiten-  
ing effects. It is designed to enhance the exquisite  
aroma of hot beverages. 

Product Uses 

Tea, coffee, RTD products, other beverages. 

Non Dairy Creamer 

Product Specification 
Fat  : confor to variants 
Moisture  : max 4% 
Scorched Particle  : Disc A 
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MALT	EXTRACT	
Malt Extract 
Other than its common properties of sweetening 
and flavoring, malt extract can offer nutritional  
benefits which are usually absent in refined sweet-  
eners. 

Product Uses 

Chocolate drinks, breakfast cereal, biscuit  
and cake, confectionery, ice cream, bever-  
ages. 

Product Specification 
Energy  : 320 kcal/100g 
Protein   : ±3.5g/100g  
Carbohydrate : ±76g/100g  
Fat  : 0-1g/100g  
Dietary fiber  : 0-1g/100g 
pH  : 4.5-5.5 (in 10% solution) 
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MATCHA	
Matcha 
100% Japanese green tea powder  
(Matcha). 

Product Uses 

Bakery and cake, ice cream, beverages 

Product Specification 
Material  : Japanese Green Tea  
Moisture  : mak 5% 
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Flavor  : Clean, lightly, sauteed 
toasted seaweed 
Particle size  : 20 mesh 

SEAWEED	

Seaweed 
Is dehydrated green seaweed in flake 
form 

Product Uses 

Soups, snacks, Japanese foods season-  
ing. 

Product Specification 
Color  : Green 
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SEASONING	

Savory 

Product Uses 

Snacks, biscuit, meat ball, sausages, instant  
foods 

Product Specification 
Appreance  : Powder 
Taste & Odor  : Conform to Variants  
Particle Size  : Min 95.00% pass  
Moisture Content  : Max 7.00% 

Packaging 

25 kg net in double PE & carton 
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SWEET	

Sweet 

Product Uses 

Snacks, filing cream, beverages 

Product Specification 
Appreance  : Powder 
Taste & Odor  : Conform to Variants  
Particle Size  : Min 95.00% pass  
Moisture Content  : Max 7.00% 

Packaging 

25 kg net in double PE & carton 



Jl. Panglima Polim No.100, RT.1/RW.5, Kramat Pela,  
Kec. Kby. Baru, Kota Jakarta Selatan, Daerah Khusus  

Ibukota Jakarta 12130 Telp: (021) 7262277 


