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FOREWORD

Indonesia  has  mega  itsbio-natural  resources  spread  across  enormous  locations  of
agricultural  products  located  in  all  provinces.  With  its  very  distinctive  agricultural

product, their names are originated from their places of origin and very unique quality
predominantly influenced  by the characteristics of such  places of origin.  Therefore,
they  have  the  potency to  obtain  the  certification  of Geographical  Indications  (Gls)
from  the  Ministry  of  Law  and  Human  Rights.  Currently,  there  are  67  Gl  certified  of
agricultural products distributed  in 28 Provinces.

In continuing our dissemination of agricultural products which have been Gl-certified,
the  Ministry of Agriculture  has  published  the Geographical  Indication  (Gl)  Profile for
Agricultural  Products Year 2020. This  book presents the data  on  the  profile of 67 Gl
agricultural  products which  include:  Product Names,  Logos,  Flavor Profiles, Charac-
teristics and Qualities, as well as Geographica[ Environments. The data are presented
in  accordance with  the  data  of Terms  Book  (BP)  issued  by the  Ministry of Law  and
Human  Rights  as  well  as  some  additional  information  from  the  respective  local

governments.

We  hope that this  Profile  Book would  support promotion  of Gl  certified  agricultura[

productstoourcounterpartcountries,internationalorganizations,andotherrelevant
parties  as well  as to  reach  out  more extensive consumers.  In  addition,  this  book  is
expected to increase the interests and to gain strong support from the local govern-
ments who have special/unique agricultural products. And they would  administer GI
certification for their own agricultural  products.  Furthermore, it is also expected that
this Book would open  more extensive partnership opportunities for the farmers, the
central government, the local governments as well as private sectors to promote and
develop these potential Gl  products.

In  this  opportunity,  we  would  like  to  express  our  gratitude  for  all  sincere  support,
assistance,  and  cooperation  from  all  the  related  parties,  especially the  Directorate
General  of  Intellectual  Property,  the  Ministry  of  Law  and  Human  Rights,  the  local

governments that hold Gl of their agricultural product, and the technical units within
theMinistryofAgriculture.

May this book benefits to all of us.

Jakarta,       June2020
SecretaryGeneral



:: -                                    -t---.::-?-: -`

1.1. LEGAL GROUND

The  legal  basis  for  the  Geographical  Indications  (Gl)  is  stipulated  under  article  56

paragraph  (i)  Law  Number  15  of 2001  regarding  Brand,  which  futher  implemented
with Government Regulation  Number 51 of 2007  regarding Geographical Indications.
Pursuant to the Law Number 15 of 2001 article 56 paragraph  (7), it is stated that with
Gl certification any products shall be obtained continuous legal protection insofar as
the characteristics and  or the quality which serve as the  basis for the  protection  for
the Geographical  Indications still  exist. Therefore,  different geographical  conditions,
ranging  from  soil  structure,   rainfall  condition,  air  temperature  and  others,  which
create different quality and flavor of the products.

The operational instruments are formed  in  a  Memorandum  of Understanding (MoU)
by three  Ministers  in  2011,  consist of Ministry  of Law  and  Human  Rights,  Ministry  of
Home  Affairs,  and  Ministry  of Agriculture.  In  October 2015,  the  Ministry  of  Law  and
Human Rights signed an MoU with the Ministry of Home Affairs, Ministry of Agriculture,
the Ministry of Environment and  Forestry, the Ministry of Industry and the  Ministry of
Trade   regarding  the   Protection   and   Development  of  the   Potential  Geographical
Indication  Products in  Indonesia.

Pursuant to the Approval  of TRIPS  (Trade  Related  Intellectual  Property  Rights)-WTO,
Indonesia   and   other  WTO   member   countries   are   obliged   to   legally   protect   GI

products.  Indonesia, as one of the signatories of TRIPs Agreement and  a  member of
the   World    Intellectual    Property   Organization    (WIPO),    is    upholding   Intellectual
Property  Rights,  by  improving  and  strengthening  the  national  law  structures  as  a
consequence of its membership.

With   the   certification   process   of  Geographical   Indications   (Gls),   the   agricultural

products  are  expected  to  be  benefited  for the  farmers/producers  living  in  remote
areas  where  there  are  only  very  few  alternatives  of  livelihood.  The  certification

process  of  Geographical   Indications  (Gls)   also  serves  as  a   measure  or  efforts  to
maintain  the  reputation  of a  product.  In  addition  to that,  it would  also  provide the

protection  for  the  consumers  to  find  quality  products  and  necessary  information
regarding the product's place of origin.

GI  Certificates issued  by the Directorate General of Intellectual  Property or Direktorat
Jenderal  Kekayaan  lntelektual  (DJKl), the  Ministry of Law and  Human  Rights  provide
the   protection   for  the   geographical   names   and   the   warranty   for  the   product
authenticity   and   originality   and   the   better  acknowledgment  for  the   producers.
Therefore, this GI  certification  requires the quality control that has to  be  performed
collectively by all the producers / farmers until the products are well-acknowleged by
the consu mers.



1.2. GEOGRAPHICAL INDICATION SIGN

The indicating signs, or indicators, which might be in form of names and  logos are the
names  of  places  or  geographical  regions  or  areas  and  any  distinctive  indicators  or
brand that show the places of origin where the goods produced are protected  by the
Geographical   Indications.   Such   brand   are   legally   protected   as   the   Geographical
Indications if they are recorded and registered in the General Register of Geographical
Indications with  the  Directorate  General  of Intellectual  Property,  the  Ministry of Law
and  Human  Rights.

The Gl signs may only be used for the goods or products that meet the requirements
as set forth in the Terms Book. The potential products that can be legally protected by
Gl   may   be   in   form   of  agricultural   products,   forestry   products,  fishery   products,

processed  products and  even,  handcraft products insofar as they bear the names of
and  have  distinctive  qualities which  are  influenced  by the  special  characteristics  of
their places of origin.

1.3. TERMS BOOK (BUKU  PERSYARATAN / BP)

The Terms  Book  (BP)  is a  document that contains the  information  on  the distinctive

quality and  unique characteristics that can be used to distinguish the products under
the  same  category.  The  Terms  Book  illustrate  the  products  of  the  Geographical
Indications   (Gl)   in   detail,   which   will   be   registered   and   cover  the   names   of  the
Geographical   Indications,   the   product   names,   the   descriptions   of   the   product
characteristics, the Geographical  Environments, the area  borders and/or area  maps,
history,  production  process,  product  quality testing  methods,  product  labels  used,
the   recommendation   from   the   competent  government  agencies   as  well   as  the
abstracts or sum mary of the content of the Terms Book.

The  names and  logos of the Geographical  Indications  might be in  form  of names of

places, areas, or regions, phrases or words, pictures, characters or the combination of
all the above elements. Such  marks are  protected  as Gl  if the products are recorded
and  registered  in the General Register of Geographical Indications with the Ministry of
Law and  Human  Rights.

1.4. SCOPE

i.      The   data   of  67   Gl   agricultural   product   profiles   presented   in   this   Book   are
representing  the  goods  or  products  that  are  distributed   across  28  Indonesia

provinces,  which  are:  the  Provinces  of Aceh,  North  Sumatera,  West  Sumatera,
Riau,   Jambi,   South   Sumatera,   Bengkulu,   Lampung,   the   Islands   of   Bangka
Belitung,   the   Islands   of   Riau,   West   Java,   Central   Java,   Special   Region    D.I.
Yogyakarta,   East  Java,   Bali,  West   Nusa  Tenggara,   East   Nusa   Tenggara,  West
Kalimantan,    East    Kalimantan,    North     Kalimantan,    North    Sulawesi,    South
Sulawesi,  Southeast  Sulawesi,  Gorontalo,   Maluku,   North   Maluku,   Papua,   and
West Papua.



2.      The  sources  of  the  data  of  this  Terms  Book  (BP)  which  are  published  by  the
Ministry   of   Law   and   Human   Rights   and   all   other   related   data/information
originate from the relevant local governments.

1.5   BENEFITS OF REGISTERING GEOGRAPHICAL INDICATION

Through    the    Geographical    Indication    (GI)    certification    process   for   agricultural

products  it  is  hoped  that the  benefits can  be  obtained  for farmers /  producers  in  a
remote   area   and   it   has   only   few   alternative   livelihoods.   Another   benefits   and
advantages of Geographical Indication are:

i.      Establish  product  identification  and  standard  production  and  process  among
Geographical  Indication stakeholders;

2.      Avoidingfraudulentcompetitive practices,  providingconsumers legal  protection
from  abuse misuse of Geographical Indications reputation;

3.      Ensure  the  quality  of  Geographical   Indication   products  as  genuine  products;
4.      Fosteringlocal producers,supportcoordination, and strengthen organizations in

order  to  create,  provide,  and  strengthen  the  product's  image  and  reputation;
5.      Increase productivity lmprovingthe competitiveness of agricultural products and

increasing farmers income
6.      Raising   the   reputation   of   Geographical   Indications   area,   preserving   nature

beauty which will have an  impact on the development of agro-tourism.



GAYO
ARAI!ICA
COFFIIII
GI  Number

Register Date
GI Group

Varieties
Production
Area Size
Estate Locations

lD G 000000005
28 April 2010

The Community of the Protection for Gayo Coffee
or Masyarakat Perlindungan Kopi Gayo (MPKG)
Timtim, Borbor, P-88
70,000 -80,000 Tonsryear
100,000 Ha.
-Regency of central Aceh
-Regency of Bener Meriah
-Regency of Gayo Lues

.'€





GI  Number

Register Date
GI Group

Varieties
Production
Area Size
Estate Locations

vjoFi ARas#ife

lD G 000000031

20 February 2015
The communities Association of su matera simalungun
Arabica Coffee or Himpunan Masyarakat Kopi Arabika
Simalungun Sumatera (HMKSS)

Sigarar utang, boron-boron, P-88, Andung Sari, Tim-Tim
900 kgs/year
+ 9,000 Ha
-     DistrictofGirsangsipanganbolon
-     Districtof pematang
-     Districtof sidamanik

-     Districtof Dolokpardamean
-     Districtof purba
-     Districtof Haranggaol
-     Districtof Horizon

-     Districtof silimakuta
-DistrictofDoloksilau  Raya



Flavor Profile
-Available ln several distiictivelyexc'e||entflavbrs          \'\r  =a=

Spicy
Herbal
Complex Flavour

Characteristics and Quality
-    Specialty.

-    Premium.

-   Chocolatos.
-    Roasting is done until the coffee beans have brown color to shiny dark brown

color with the roasting grade from medium or dark.,
The ground coffee has brown color to dark brown color with a unique aroma
of fresh ground coffee.

Geographical Environment
-   lt is suitably planted at the altitude of 900+400 meters `a.s.I.
-   The temperature ranges between 22-31°C. The monthly average humidity is

84.20/o as the highest hu.midity is around 87.42%.
-   The average rainfall is 2;000 mm/year.
-   The types of soils are Andosol and Podzolic with Red Yellow color.
-   The major harvest seasons are during the months of April -May and

Septem ber -Novem ber,



GI  Number

Register Date
GI  Group

Varieties

Production
Area Size

Estate Locations

lD G 000000048

9 September 2016
The Community of the Protection for Mandailing Coffee
Geographical Indication or

Masyarakat Perlindungan  lndikasi Geografis Kopi

Mandailing  (MPIG-KM)

Sigararutang,Typica
700 Kgs/Yea r
2,350 Ha
-Districtofulu  pungkut,

-     Districtof Kotanopan

-     Districtof pakantan

-     Districtof puncak

-     DistrictofsorikMarapi

-Districtofpanya  bunganTimur
-     Districtof Batang Natal



Flavor Profile
+        Coffee specialty that has distinctive aromas and  perfectvalue (Excellent)    '='~''`='~>aeERE

-       Spicy, Lemony, Sweet corn, Floral, Heavy Body, Citrus Flavors
-       Fragnance/Aroma-Excellent
-       Flavor-VeryGood
-       Aftertaste (VeryGood)
-       Acidify(Excellent)

-       Body(VeryGood)
-       Uniformity(Outstanding)
-       Balance(VeryGood)
-       Cleanup(Outstanding
-       Sweetness (Outstanding)
-       NOTaint/Faultof Flavor(None)

Characteristics and Quality
-       Goodaroma
-       Lowaccjdity.
-       Mediumastringenttaste.
-       Moisturecontent(12,4%)

lmpurityordirt(0.03%)

Caffeine(o.99o/o)

Geographical Environment
-       ]tisplantedandgrowsatthealtitudeof90
-        Therainfallvaries.

-       The airtemperature isrgngingbetween 23.

between 80-83%.

o  meters a.s.I.            '~,               ¥~=,;yf5gasae

as the humidity varies

The types of soils are Podzolic yellowish-red, Latosol and Litosol, Podzolic

yellowish-brown.
The harvest season is in the months of May and November.



TANAH  RARO
ARABICA COFFEE



Profile Flavor
-       Distinctively complex flavors consistingo

nice balance, caramel, chocolaty and spic
Free from taints/faults of flavor (off flavor)
Free from major taints/faults of flavor

rbal, thlck body, good acidify,+`==,'=~=RE

Overal,I-{+_

Fra & Aro

~,lilt-._

uniformity

|Acldlty           ='om::;:(:;88:322;52))
Body                -Rumamis (81.42)

-Suka (85.00)

Characteristics and Quality
-       Thetypesofproducts: Green beans (ose), I

ground coffee (kopi bubuk)
-      The processtechniqueis: Wet process and

olah basah gjling basah (OBGB)
The moisture content is 12.50/o

coffee (kop sangrai),        §j¥f=3RE

et Hulling or

Geographical Environment
-       ltisplanted andgrowsatthealtitudeoflooo
-       ThetypesofsoilsareAndosol, Latosol, Podzo

The average rainfall varies_between 1000 -150
The air temperature is ranging between 16 -22°C
The harvest is pe`rformed 2 times in a year





Flavor Profile
xcellent

Distinctive aromas of caramelly, spicy, chocolaty
Notaints/faultsofflavor

Characteristics and Quality
he types of products: Green Bean  (Kopi Beras), Single Green  Bean coffee           +,  :```''REg8ae

Kopi  Beras Biji Tunggal), Roasted Coffee (Sangrai), Ground Coffee (Kopi  Bubuk)
-       The processtechnique is: HoneyprocessTechniqueorTeknikolah Madu
-       Thecharactersofthe physical qualityofthe coffee beansaredry processand

honey process or olah madu referrin8to the Indonesian National Standardization
or Standarisasi  Nasional Indonesia  (SNl)
Moisture content is 12.50/o

Geographical Environment
-       lt is planted and growsatthe altitudeofafound 400-1700 metersa.s.I.
-       The rainfall is ratherhigh'ranging between 2096.2-3013 mm/year
-       Theharvestisperformedmanually

--E-



PuLO SAMOSIR
ARABICA COFFEE
GINu

Register Date
GI Group

Varieties
Production
Area Size
Estate Locations

lD G 000 000 067

5 February 2018
The Community for Geographical Indication of Samosir

Arabica Coffee or
Masyarakat  lndikasi  Geografis Kopi Arabika Samosir (MIG -KAS)

Sigarurutang
483  Tons/Year
520,5 Ha
-     Districtof panguruan

-     Districtof Ronggurnihuta

-     Districtof simanindo
-     Districtof palipi

-     Districtof onanrunggu
-     Districtof Nainggolan







Flavor Profile
-      Excellent flavor

-      Distinctive aromas of caramel, floral, sweet lemony, chocolaty, and spicy.

Characteristics and Quality
-      The types of products: parchment bean'(Kopi Gabah), Green coffee

(Biji  Kopi  Beras), Roasted Coffee Bean (Kopi  Biji Sangrai), and Ground coffee

(Kopi  Bubuk)
-      The processtechnique iswetp`rocesswetHullingorolah basah Gerbus Basah

and Wet Process Dry HUHing or Olah basah Gerbus Kering
-      Charactersofthe physical qualityofthecoffee beansaredry process and honey

process or olah madu referring to the lndohesian National Standardization or
Standarisasi Nasiona{ Indonesia (SNl)

Wet Parchment Bean or Kopi Gabah Basah
white, shiny and uniformed.
Wet Parchment Bean or Kopi Gabah Basah

as the colo,r of white bean to yellowish-

as refreshingly fragrant aroma and
milky aroma,
Roasted Coffee Bean (Kbpi Biji Sangrai) has uniform col f coffee
Roasted Coffee Bean (Kopi Bij.i Sangrai) has minimum whole beans of 950/o intact.
Ground coffee (Coffee Bubuk) has uniform color according to the roasting grades
Ground coffee (Coffee Bubuk) has no strange aroma.



GI Number
Register Date
GI Group

Varieties

Production
Area Size
Estate Locations

lD G 000 000 063

21 December 2017
The Community of Sumatera Lintong Arabica Coffee Care or
Masyarakat Pemerhati Kopi Arabika Sumatera Lintong

(MASPEKAL)

Sigararutang, Lini S-795, USDA 7662, Lasuna, Garunggang

839.94 Kgs/Haryear
10437.12 Ha
-     Districtof pakkat
-     Districtof onanganjang
-     Districtof sijampolang
-     Districtof Doloksanggul

-     Districtof Lintongnihuta

-     Districtof paranginan

-     Districtof Baktiraja

-     Districtof pollung

-     Districtof parlilitan
-     DistrictofTarabintang



:i;:i

Flavor Profile



GI  Number

Register Date

GI  Group

Varieties

Production Potential
Area Size
Estate Locations

:  lD G 000000041

:  2 May 2016

:  The Community for Rangsang Meranti  Liberica Coffee

Care or Masyarakat Peduli  Rangsang Meranti  Kopi  Liberika

(MPKLRM)

:  Coffee Liberoid  Meranti  (LIMl and  LIM2)

:  7.5 Tons/Ha/ear
:  775 Ha

:  District of Rangsang Pesisir, Regency of Kepulauan  Meranti



`.

Flavor Profile
-     Excellent flavorwith flavorgrade fanging around 80-84.24 for uMl variety

an`d 84.50 forLIM2 variety; such grades exceed the minimum value for Specialty
coffee category, which is 80.

-     Free from taints/faults off{avor.
-Brightacidity  with medium tostrongintensity
-     Medium tothickbody (thickness)

Good fragrance and aroma and mediung intensity
Flavour and aftertaste impression are good and last long
Strong sweet taste (sweetness)

-    The balanceoftheflavorcomponents isgood

Characteristics and Quality
-     Liberoid Coffee of Meranti Composition  (LIMl and  L|M2) is organic specialty  -`'`J='ffiERE-

coffee that is resistant to leaf rust disease (Hemileia) and fruit rodents.
The mesocarp is very thick with large size of seeds
The caffeine content is i.o2o/o.

Ceographical Environment
-lt is planted and grows atthe altitude ranging between i,5-3 meters a.s.I
-    The average airtemperature ranges between 21.58 -34.80°C per month
-The humidity isvaried between 46%-980/o
-The type of climate is wetclimate with the average rainfall ranging around

2,330.5 mm per year with  6-7 wet months and dry seasons ranging between
4-5 months

-Liberoid coffeeofMeranti composition (LIMl and LIM2) growson peat land with

very little body (thickness) oreven, the mineral soils already merge to the surface.
On the top soil (0-30 Cm) pH varies between 3.4-3.6 so it can be classified as acid.
The types of soils are Organosol and Gleihumus.



GI  Number

F{egister Date

GI Group

Varieties

Production
Area Size
Estate Locations

lD G 000000032

23 Ju ly 2015

The Community of the Protection for Geographical Indication
or Masyarakat Perlindungan  lndikasi Geografis (MPIG)

for Tungkal Jambi  Liberica Coffee
Tungkal Komposit Liberica Coffee

0,75Tons/Haryear
2.710 Ha

Regency of Tanju ng Jabung Barat (Districts of Betara, Serdang,
Bram  ltam, Pangabuan, and Senyerang)



Characteristics and Quality
-   -The types of productsof Tungkal Jambi Liberica Coffee include, among others,:

Wet Process Ripened Coffee Bean or Kopi Biji Oleh Basah Kopi Peram (OBKP),
Wet Process Honey Coffee Bean or Kop Biji Olah Basah Kopi Madu (OBKM),

-The red fruits are largerthan Arabica coffee and Robusta coffee.
-Theyonlygrow and yieldwell on peat land.
-    The Coffee Bean with maximum moisture content of 12%, free from moldy smell,

the color is brownish-yellow as well as the physical defect grade is maximum  11.

Geographical Environment
-     ltis planted and growsonthe lowlandsofthe RegencyofTanjungJabungBarat

at the altitude of 1~10 meters a.s.I.
-The airtemperature is medium and drywith a moderate levelofrainfall.

The average air temperature is around 29.9oC. The average relative humidity is 83.300/o.
-    The average annual rainfall varies between 2,324-2,373 mm peryear.
-The types of soils are podzolic, Organosol, Gleisol,Alluvial, Andosol and low peatland.
-    The major harvest is in the months of May-July, as the minor harvest is during the

months of November-January.

I;=ii_!ii--i-iiii.iiiii-_i-_iiii-.iii--iE_:i.-:-i_-i--_-i_i:_:

E=i:=±--i.ii[±!.`_=±RE±a_==±`=-_-alfe



GI  Number

Register Date

GI  Group

Varieties

Production  Potential

Area  Size

Estate Locations

ID GI 000000058

17 ApriI  2017

The Community of the Protection for Geographical  lndication

of Koerintji Jambi Arabica Coffee or Masyarakat Perlindungan

lndikasi  Geografis  Kopi Arabika  Koerintji  Jambi  (MPIG-KAKJ)

Sigararutang,Andungsari

1.4Tons/Ha/Year

i,556 Ha
Regency of Kerinci  (Districts of Kayu Aro,  Kayu Aro  Barat

and  Gunung Tujuh)



Flavor Profile
-    The distinctive aromas and the flavorofthe coffee are excellent

withdominantsweettaste      ,  '
-     Veryhighacidity
-     lt hasvariousfloral aromas (floral, lemon

Characteristics and Quality
-     ltisfreefroin livinginsects.

lt has no seeds with bad odors and moldy smells.
Moisture content is maximum of 12%.
Tt`e color is grayish-green.

and caramel)

Geographical Environment
-     ltisp[anted and growsonthe uplandsatthe altitudeof

i,400 -i,800 meters a.s.I.
-     Thehumidityisl2%.
-    The average rainfall is around 130.9 mm/months wiith the average

rainy days of 14 days/months.
-     The dominanttypes of soils areAndisol, Latosol, Podzolic, Alluvial,

lnceptisol, Oxisol and Vertisol.
-    The majorharvesttakes placeln the monthsof Mayuntil July, asthe

minor harvest takes place in the months of November to January.



SEMENDO
ROBUSTA COFFEE



Flavor Profile
-     Distinctive Aromas, Fragrance, Flavor, After Taste, Acid, Swe6tness, Balance ,

Body, Uniform cups, Clean Cups,

:.h-`:

Overall  Assessment of Excellent

Characteristics and Quality
-,   Chocolaty, Caramely, Butterry, Nutty, Spic

Geographical Environment
-The production estateis limited bythealtitudeoftheareas,

which is at the lowest 600 meters a.s.I and the highest i,800
~     The average annual rainfall is2,627 mm.
-The averagedrymonthsis rangingaround i.7 months peryearand

wet months around 8.5 months/year. Dry months generally occur in the months
of July-September as the wet months take place in October-May.

-    Thetypesof soilsareAndosol
-    The majorharvestseasontakes place in the monthsofMay-July
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Characteristics and Quality
-The types of products: Dry Green Beans-(kopi Beras Kering),

Roasted Beans (Kopi Sangrai), Pounded Coffee (Kopi Tumbuk),
Ground coffee (Kopi Bubuk), Ready-to-Serve Coffee (Kopi Siap Saji).

i-    The characteristics of the physical quality of the dry coffee referringto

IIIIIIIPE-f-

he Indonesian National Standardization or Standarisasi Nasional Indonesia
No livinginsects

-     Noseedswith bad odorandormoldy
-     Moisturecontent is l2.50/o
-    The characters are dominantly bittertaste

Geographical Environment
-     ltjsplanted and growsatthe altitudeofbetween 100-700 metersa.s.1.
-    The maximum temperature is37.1°C and the minimum temperature is22.7°C.

The humidity varies between 66.85 -90.20 0/o.
-The annual rainfall is rangingbetween 2,500-4,000 mm/year.
-    Thetypeofsoilsisandosol.
-    The harvest is only performed when the coffee beans are ripe which are seen

from their red color or commonly known as ripe beans (red) healthy and fresh

(buah masak sehat dan segar or BMSS).
The harvest is conducted in the morning until noon manually by picking
the beans selectively.



BENGKULU
REJANG LEBONG

ROBUSTA COFFEE



Flavor Profile

Characteristics and Quality
-    The type-s of products: Coffee Bean (ose), F{oasted Coffee (kopi sangria),

ground coffee (kopi bubuk)
-The processtechnique is Dry process (Olah Kering) and Honey

Process (o{ah madu)
-    The characters of the physical quality of the coffee beans of the dryprocess

and honey process are referring to the Indonesian National Standardization
or Standarisasi Nasional Indonesia (SNl)
The moisture content is 12.5%

Geographical Environment
-ltisplanted arid growsatthealtitude'of900-1200 metersa.s.i.   :;;'7;

The type of soils is Alfisol (Mediterani
-    The average rainfall is l783 mm/yea

with red yellow color.

The air temperature varies between 20 -22°C
The harvest is performed with the percentage of unpeeled red beans

(gelondong merah) around 95%

GI  Group

Address
Contact
Cellular Number

SupervisingAgency     :

Address
Telp./Fax

The Community of the Protection of Geographical Indication of
Rejang Lebong Robusta Coffee or Masyarakat Penggiat Perlindungan
lndikasi  Geografis  Kopi  Robusta, Regency of Rejang Lebong (MP2lG-KRRL)

Village of IV Suku  Menanti, District of Sidang Dataran
Adi

081373882420

Food Crop, Holticulture, and  Plantation Office or Dinas Tanaman Pangan,
Hortikultura dan Perkebunan, Province of  Bengkulu
Cemp.  Padang Harapan, District of Gading
0736-21410
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GINumber                     :      IDG000000026

RegisterDate               :      13 May2014

GI Group                          :     ThecommunityforGeographical Indication of
Lampung Robusta Coffee or Masyarakat lndikasi

Geografis Kopi  Robusta  Lampung (MIG-KRL)

Varieties                        :     P8358, P8538, P842, P8306„ P8534, P8305and
Tugu Sari

Production  KRL Gl           l8,726 tons
AreasizeKRLGl          :     20,38lha

EstateLocations        :     RegenciesofLampungBarat,TanggamusandwayKanan



Flavor Profile
-     Free from taints/faultsofflavor.
-     Brightacidityisgood toverygood.
-     Mostbody (thickness) isverygood.
-    The fragrance/aromas are mostly excellent.

(Distinctive aromas of chocolaty, sweet aroma, spicy,
fresh robusta, winny, even roast and high body).
The flavor and after taste impression are dominantly very good.
The sweet taste (sweetness) is good to very good.

-    Thebalanceofflavorisdominantlyverygood

Characteristics and Quality
-     lt is planted and gfows in themonoculture and intercropped

with nutmeg, banana, and others.
-The coffee plantation uses the shade plants, such as>coconuttrees,

ceibo or dadap trees, jack fruit
orjengkoltrees.
The harvest of Ro a

ngka trees, gliricidea and legume

Coffee is unpeeled red beans (gelondong merah)
with the minimum percentage of 95% and the coffee is picked matiuaHy,
'dry processed by exposing under the sun lights (sun drying) or using machines.

-     By its quality, Lampung Robusta Coffee is cla.ssified into Grade I to Grade lv

with the maximum moisture content of 120/o, and free from moldy odor and
no living insects.

-     Different kinds of coffee: Robusta coffee and Luwak coffee.

There are 3 types of products, namely: green beans (kopi biji Beras),
roasted coffee (Kopi sangrai) and ground coffee (kopi bubuk).

Geographical Environment
-     lt is planted and grows at the altitude of more than  500  -  i,000 meters a.s.I
-    The estate zones have cold and dry air, and the annual rainfall is quite high

of i,500-3,000 mm.
The temperature varies between 22-33°C, and the humidity is ranging
between 80-88% .

-The rainfall is ratherhigh i,500-3,000 mm peryear.
-     The types of soils are Entisol, ultisol, lnceptisol.
-The major harvestseason is accordingtQ the Local Harvest season/Time

in the months of:
i.   Regencyof LampungBarat   ' : June-September
2.   Regency of Tanggamus
3.   Regencyofway Kanan

May-June
June-August
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JAVA  PHEANGEH
ARABICA  COFFEE

GI Number

Register Date
GI Group

Varieties

Production
Area Size

lD G 000000022

10 September 2013
The Community of the Protection for Geographica[ Indication
or Masyarakat Perlindungan  lndikasi Geografis (MPIG)

Java Preanger Arabica Coffee
Java Preanger Arabica Coffee orAteng, Lini S 795,
Sigararutang, Kartika, Timtim and Andung Sari
9,340 To nswea r
16,610 Ha

EstateLocations   :    -     Mountcikuray
-     Mountpapandayan
-     MountMalabar

-     Mountcaringin/GungTilu, Patuha
-     MountHalu

-     MountBeser
-     MountBurangrang
-     MountTangkuban parahu
-     MountManglayang.



Flavor Profile
-Softf[avors (medium, clean cup, medium bod7, medium acidity,

longbustingaftertaste)
-     Distinctive aromas, consisting of: floral, fruity, nutty, dark chocolaty,

floral, herbal, spicy and very sweet aromas
-     Free from smells of moldy, smoky, chemical, baggy, rancid.

Characteristics and Quality
-    The types of prodricts consist6f: parchment or hard skin coffee beans

(kopi biji berkulit tanduk), Ose coffee
and ground coffee (kopi bubuk).

-    The characteristics ofparchmentor hard

roasted coffee (kopi sangrai)

in coffee beans
kopi biji berkulit tanduk) have the whole hard skin with ivory yellow color

and the seeds with yellowish-green color.
The quality characteristics of Ose coffee beans is without whole hard skin,
the Ose coffee beans from wet process dry h`ulling (olah basah giling kering)
has yellowish-green co(or as the Ose coffee beans from wet process wet hulling

(Olah basah giling basah) has bluei`sh-green color.
The quality characteristics of the roasted coffee (kopi sangrai): the roasting grade
is medium dark, the color of coffee beans is dark brown and the percentage
of whole coffee beans is minimum 95%.

-    The characteristics and quality of the ground coffee (kopi bubuk) has the ground

coffee size of fine powder (fine) for making brewed coffee and/or rather/medium
coarse; the ground coffee color is dark brown and mediu in coarse for coffee
making or brewing with equipment /coffee maker or machine.

Geographical Environment
The Java PreangerArabica Coffee is planted and grows on areas with the altitude
of above i,000 meters a.s.I.

-    The lowestairtemperaturewasrecorded 9oC,which isatthetopof

Mount Pangrango and the highest temperature recorded was 34oC in the northern
coast areas (pantai utara).

-   The rainfall ranges between 2,000 ~ 3,000 mrri per yearwiith wet months varied

between 6-7 months per year,
types of soils vary from Andosol to Regosol.
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GI  Number

Register Date
GI Group

Varieties

Production
Area Size

Estate Locations

'D G 000 000 080
17  January 2019
The Community of the Protection for Geographical
Indication or Masyarakat Perlindungan lndikasi

Geografis (MPIG) Java Bogor
BP 42 and Tugu Sari 6(BP 534)
750 -850 kgs of coffee beans/Harvear
4574.11 Ha
-     Districtof sukamakmur
-     Districtof cisarua
-Districtofcariu Babakan
-     Districtof Madang
-     Districtof Tanjungsari

•-`-.F=€ a -_e -
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Flavor Profile
-     lthashighac

The flavor score is ranging betryeen 80.75 -85.00

Characteristics and Quality
-The types of products: Coffee Beans (Kopi Biji Beras), Roasted Bean

(Kopi Bij.i Sangrai), and Ground Coffee {Kopi  Bubuk)
-The process technique is Dry process and Honey process (olah keringdan

olah madu) , and Wet Process (Olah basah)
-    Moisturecontent l2%

Geographical Environment
-   -Sloping varies depending on the areas rahging between 15 -25% to 25% -40%.
-     lt is planted and grows atthevariousaltitudestartingfroin o -450 metersa.s.I.,

450 -900 meters a.s.I., 900 -1350 meters a.s.I. and >1350 meters a.s.I.
-The types of soils are lnceptisols, Andisols, and part of ultisols and Entisols
-    The rainfall varies between 2500 -5000 mm/year
-    The airtemperature ranges between 2o -30°C
-The farmers groups atthe Districts ofsukamakmur,Tanjungsari, Babakan Madang

and Cariu generally conduct the coffee harvests in the months of April to June each

year as the farmers groups at District of Cibulao perform
the month of June until the month of september.

GI Group

Address
Contact
Cellular Number          :

SupervisingAgency    :

Address
Telp./Fax

th ei r h a rvest sta rti n

The Community of the Protection for GeographicaL Indication

gfrom

or Masyarakat Pertindungan lndikasi Geografis (MPIG) Java Bogor
JI. Letjen lbrahim Adjie, Subdistrict of Sindangbarang
Atam Gutama (Chairman MPIG)
08118080556

Food Crops, Horticulture, and plantation Office or  Dinas Tanaman Pangan,
Hortikultura and Perkebunan, Regency of Bogor
JL. Letjen lbrahim Adjie, Subdistrict of Sindangbarang

(251) 8323976



GI  Number

Register Date
GI Group

Varieties

Production

Area Size

Estate Locations   :

lD G 000000030

i December 2016
The Community of the Protection for Geographical Indication of

Java Sindoro Sumbing Arabica Coffee or Masyarakat Perlindungan
lndikasi Geografis Kopi Arabika Java Sindoro Sumbing (MPIG-KAJSS)

Arabica

900 tons of wet coffee beans / 128,6 tons of dry coffee beans /year
1510 Ha  (1160 Ha.  Regency of Temanggung and 350 Ha
Regency of wonosobo)
-Regency of Tema nggu ng

i.   District of Kalijaj.ar (Villages of Kalikuning,  Lamuk,  Butuh  Kidul,

Butuh Lor, Kwadungan, Purwojiwo, Wonosari, and Bowongso
2.    District of Kertek (Villages of Damarkasiyan, Tlogodalem, Pagerejo,

Candimulyo, Reco, Candiyasan, Pacencar, and Purbosono
3.    Districtof Mojotengah

4.    District ofwatumalang (Village of Mutisari)

5.    District of Kejaj.ar

6.    Districtof Garung

-Regency ofwonosobo:

i.  District of Bansari  (Villages of Tlogowero, Mranggen Tengah ,

Mranggen  Kidul, Candisari, and  Bansari

2.   District of Kledung (Villages of Batursari,  Kledung, Tlahap, Jambu,

Canggal, Kruwisan, Kwadungan Jurang, Kwadungan Gunung,
Jekerta, and Tuksari)

3.   District of candiroto (Villages of Kentengsari and Canggal)
4.  District of wonoboyo (Villages of wates, Cemoro, Tawangsari,

Rejosari, Purwosari, and  Pitosari)

5.   District of Tretep (Villages of Nglarangan, Tretep, Bojong, Banjor,
Sigedong, and Campurej.o)

6.   District of Bulu  (ViHages of wonotirto, Pagergunung, and Wonosari)
7.   District of Ngadirejo (Villages of Dlimoyo, Purbosari, Tegalrejo,

Giripurno. and  Katekan)



Flavor Profile
-    Total flavor scare is 84.75 for the components offragrance/aroriia,

flavor, aftertaste, acidrty, body, uniformity, balance, clean cups,
sweetness, overall.

Chclracteristics and Quality
-The sizes of the coffee granules are fihe powder, medium coarse

roasted and coarse.
-lt is free from strange odors, such as moldy, smokey, chemical, baggy

and rancid odors.
-     lt is packed in water-resistant and air-tight packages made of the following

materials: glass, plastic and aluminium' foils by labeling the names and logos
of G], tracing codes, manufacturing or production date, applicable quality

grade of the coffee beans, .types of processes for the coffee beans, and the
roasting grade.

Geographical Environment
-ltis planted and growsatthe altitudeof900 -2,100 metersa.s.I.
-    The temperature  varies between 20 -30°C, and the humidity varies

between 80 -9oo/o
-    The rainfall is3,325 mm/year
-    The types of soils are Entisol, lnceptisol (Regosol)
-    Thedryseasonsare in the months ofJunetoJuly.



GI  Number

Register Date
GI  Group

Varieties

Production
Area Size
Estate Locations

lD G 000000053

6 December 2016
The Community of the Protection for Geographical Indication

ofTemanggungRobustacoffeeorMasyarakatperlindungan
lndikasi Geografis Kopi  Robusta Temanggung (MPIG-KRT)

Robusta, majority of clone Tugusari, SA 234, bangelan green,
BP 42 and  BP 409, BP 358, SA 234
36,000 tons wet coffee beans or 9,000 tons dry coffee beans
Approximately 10,000 Ha
-     Districtof Kranggan

-     Districtof pringsurat

-     Districtof Kaloran

-     Districtof Kandangan

-     Districtof Kedu

-     Districtof Jumo

-     Districtof Gemawang
-     Districtof candiroto

-     Districtof Bejen

-     District o`fTretep wonoboyo
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Flavor Profile
The total flavor carriea ou
in 2014-2015 ranges between 80-81.75 for the components of fragrance, aroma,
flavor, aftertaste, salt/acid, bitter/sweet, mouth feel, uniform cups, balance,
clean cups and overall score.

Characteristics and Quality
The sizes of the coffee granules are fine p6wder, mediu in coarse `roasted and
coarse. It is free from strange odors, such as moldy, smokey, chemical, baggy
and rancid odors. It is packed in wiater-resistant and air-tight packages made
of the following materials: glass, plastic and aluminium foils by labeling the names
and logos of GI KRT, tracing codes, manufacturing or production date, applicable

quality grade of the coffee beans, types of processes for the coffee beans, and the
roastinggrade.

Geographical Environment
-     ltgrowsontheplateau.    '
-     lt isplanted and growsatthe altitudeof400 meters a.s.I.
-    Thetemperaturevaries between 20-30 oC, and the humidity isabove80%
-The`rainfall is above2,000 mm  peryear.
-ThetypesofsoilsareLatosoland Regosol.    ,
-The majorharvestseason isduringthe month ofAu'gust.

GI Group

Address

Email
Contact
Cellular Number

Cellular Number

Supervising Agency
of Province
Address
Te'p. /Fax.
Contact

Supervising Office
Of Regency
Address
Telp. /Fax.
Contact
Cellular Number

SupervisingAgency

:   The Community of the Protection for Geographical Indication of Temanggung Robusta
Coffee or Masyarakat PerLindungan lndikasi Geografis Kopi Robusta Temanggung (MPIG-KRT)

:   Hamlet/Dusun Matebo Kuton RT 01/03, Village of Ma(ebo District of Kandangan,
RegencyofTemanggung

:   robusta.temanggung@gmail.com
:   1.Ahmadzakaria
:       08156687260 / 082324148897

2. Rio Ricardo Sitanggang
:        081329666169

:   Agriculture and Plantation Office or Dinas Pertanian dan
Perkel]unan, Province of Central Java

:   JL. Jend. Gatot Subroto Tarubudaya, Ungaran, Regency of Semarang, Central Java
:   (024) 6921218 / (024) 6921348
:   1. Drh. Harjuli Hatmono, Msi. / Cellular Number 081326076033

2. Ir. Cisilia Sunarti, MSc. / Cellular Number 085727149349

:   Agriculture and Food Security Office or Dinas Pertanian
dan Ketahanan Pangan, Regency of Temanggung

:   JL. Suyoto Number 7 Regency of Temanggung (Food Crops Office or Dinas Tanaman Pangan)
:   (0293) 491043-Food Crops Office or Dinas Tanaman Pangan,
:   lr. Untung Prabowo -  (Head of plantation Section)
:   08122795522

:   1.  Office for Industry, Trade, Cooperative Associations, and Micro, Small, and Medium Enterprises
or Disperindagkop dan UMKM (Telp: 0293 -491436)

2.  Economic Affairs Section, Regional Secretariat (under the Coordination of Regional Development
planning Agency or Bagian Perekonomian SETDA dibawah koordinasi BAPPEDA)



i¥-i-              `                 -

i_                ,, es

|ZIVA I|EN RAUNG
ZLRZLBICA C0I]I[E:I:

GI Number              :    IDG000000023
Register Date
GI Group

:   10September2013
:   The communityAssociation of the protection for



Flavor Profile
Free from major taints/faults of flavor.
Clean acidity from medium to ,high level.

-     Less or non-existing bittertaste.

U nidue sweet taste with very hot taste.
High quality and strong fragrance intensity with spec.ral flavor.
Cu p test score with medium roast method is ranging between 80.27-84.88
and is categorized as coffee specialty according to the Standard of Specialty
Coffee Association of America.
Coffee specialty with special quality and grade I quality and  physical defect or
taint value of less than  11.
The aromas of Roasted Coffee (Kopi Sangrai) and Ground Coffee (Kopi Bubuk)
are strong with floral fragrance.

Characteristics and Quality
-    The type of products include, among othets,: Dry HS Coffee, Coffee Beans

(Ose CQffee), Roasted Coffee (Kopi Sangrai) and Ground Coffee (Kopi Bubuk).
-     Dry HScoffee has maximum quality,astheraw materialsare95% minimum ripe

(red)  health and fresh  (BMSS).
-Ose coffee Beans are produced bywet process. Thewet processconsists of

two types, namely:
1. Wet Process, Dry Hulling -WPDH or Proses Basah, Giling'Kering -PBGK
2. Wet Process, Wet Hulling -WPWH or Proses Basah, Giling Basah -PBGB

-The special characteristics of the Roasted Java ljen-RaungArabica coffee quality

is that the roasting process is carried out by MPIG members, including, among others:
i. Roasting with medium dark grade
2. The coffee bean has dark brown color
3. The percentage of whole beans is minimum 950/o

-    The roasting and grindingprocess of Ground Coffee (Kopi Bubuk) is carried out by

MPIG members on the ljen-Raung upland region with fine coffee powder which has
dark brown color.

Geograbhical Environment
-The mountainous ljen-Raung upland is located atthe altitude between

900-i,500 meters a.s.I.
-The airtempeTature varies between 18-24° C with very significanttemperature

fluctuati'on.
-There are 5-6 dry months starting from May~September.
-    Thetypeofsoi[s is andisol with good fertilityduetothecombination of its

physical Structure and chemical composition.
-The harvestis performed starting from the morninguntil noon time manually

which is by hand picking.
-Selective harvesting is done only by hand pickingthe completely ripe coffee beans.



GI  Number

Register Date
GI Group

Variety

Production
Area Size
Estate Locations

lD G 000 000 084

5 November 2018
The Community of the Protection for Geographical Indication
of Pasuruan Robusta Coffee or Masyarakat Perlindungan
lndikasi Geografis Kopi  Robusta  Pasuruan  (MPIG KRP)

1,092 Tonsryea r
4,289 Ha
-     VillageofTutu

-     Villageof Kalipucang

-     Villageof sumberpitu

-     Villageof puspo
-     VillageofJanjangwulung

-     Villageof panditan

-     VillageofTempuran

-     Villageof Dawuhan

-     VillageofTambaksari

-     Villageof Jatiarjo

-     Villageof Ledug

Village of Lembangrejo
Village of cendono



Flavor Profile
-    The unique characteristics or disti`h'ctive a+``6`mas 6f domiha

caramelly, sweet, greenish, medicinal, rubbery, astringent flavors.
-     SpecialtyGrade

Mchj"FEEi/ropr

Characteristics and Quality
-    The types of productsAare: green bean (kopi biji), roasted bean (kopi sangria),

and ground coffee (kopi bubuk)
-    The processtechnique is: Wet process and dry process
-    The moisturecontentis l2%

Geographical Environment
-ltis planted and growsatthealtitudeof400 meters a.s.I.    ',='`
-Thetypesofsoilsare latosol, regosol
-    The rainfall varies between 2000 -3800 mm/year
-    Theairtemperature ranges between 20-3o°C
-The harvestis performed by manual-hand pickingofthe red beanswith

the percentage of 95% red.



BALI  KINTAMANI
ARABICA  COFFEE

GI  Number

Register Date
GI  Group

Varieties

Production
Area Size

lD G 000000001

5 December 2008
The Community of the Protection for Geographical Indication
or Masyarakat Perlindungan  lndikasi  Geografis (MPIG) of Bali

Kintamani Arabica Coffee

Kopyol, S795, and  USDA 762

3,000 Tonswear
7,913 Ha

Estate Locations   :    -      DistrictsofKintamani and  Bangli  (RegencyofBangli),
-     Districtof petang(Regencyof Badung),
-     DistrictsofKubutambahan, Sawan and sukasada

(Regency of Bu leleng)



Flavor Profile
-Fr6e from majortaints/faults offlavor.
-Clean acciditystartingfrom medium to
-     Little or non-existing bittertaste.

Strong aroma, occasionallywith fruit flavors, especially citrus.

Characteristics and Quality
-    lt is producedfromArabica coffeetre6sthatgrow inthe Kin'tamani    '

uplands along the Mount Batur's volcanic craters and mountain shoulders,
where its soils as well as climates support the cropping of Arabica Coffee.
The coffee trees grow underneath shade plants which are diversified with
other plants and fertilized with organic fertilizers.
The coffee beans are hand-picked manually and selected carefully in order
to get at least 95% red clusters.
These red clusters are then carefully processed with wet process with
the combination of the above techniques.
The local characteristics as well as cropping and processing practices produce

quality coffee beans with high qua(ity as well as  excellent flavor.

Geographical Environment
-ltis planted and grows atthe altitude of9C)0-1,550 metersa.s.I.
-The temperaturevaries between l5-25°C and the humidity ranges

between 80-99%.
-    The rainfall is 2.990 mm/year, with 4-5 dry months/year, and dryseason

fromJune-September.
-    The types of soils are Entisol and lnceptisol (Regusol). The soils has good fertility

due to the combination of its physical structure and chemical composition.
-The majorharvestseason occursduringthe monthsofJune-July.



GI  Number

Register Date
GI  Group

Variety

Production
Area Size
Estate Locations

lD G 000 000 060

N ovem ber 2016
The Community of the Protection for Geographical Indication

of Pupuan  Robusta Coffee or Masyarakat Perlindungan  lndikasi
Geografis Kopi  Robusta  Pupuan  (MPIG  KRP)

3,733 Tons^ea r
7740 Ha
-     Villageof Karyasari

-     Villageof Belimbing

-     Villageofsanda

-VillageofJelij.ih  punggang

-     Villageof Batungsel

-     Villageof padangan

-VillageofKebon  padangan

-     Villageof pujungan

-     Villageof pupuan

-     Villageof Buntiran

-     Villageof pajahan

-     Villageofsai

-     Villageof MundukTemu

-     Villageof Belatungan



¥ ----`.-                                        -'-:if                 ...-                                           t ----i         ----`-.

Characteristics and Quality
-    The types of product`s: Coffee 0se of wet process Dry Hulling

(Wet process Gerbus Kering), Coffee ose of dry process, Honey Coffee ose
(Kopi Madu Ose), roasted coffee (kopi sangria'), ground coffee (kopi bubuk)

-The process technique is wet process and Dry process
-  . The results of size analysis of the coffee beans has complied with Indonesian

ational Standardization or Standarisasi Nasional Indonesia (SNl)
he moisture content is 12%

Geographical Environment
-ltis planted and`grows in the Districtofpupuan,which is [ocatedat

the Regency of Tabanan at the altitude between 400 -i,100 meters a.s.I.
-The types ofsoils are: Andosol, Alluvial, Regosol, Latosol, Latosol Andosol,

Litosol Latosol, and Podzolic Latosol.
-    The rainfall is varied between 1500 -2000 mm  and the temperatures range

between 24 -30 oC
-    The initial harvest is panen bubuk. The second and third harvests are the best

fruit/bean harvests which ale called petik merah or red bean picking of 100%.
Then, the last harvest is coffee bean picking for the remaining defective beans.



TAMBORA
ROBUSTA CORE,E

GINumber                :     lDG000000062

RegisterDate          :    3July2017

GI Group                   :    The community of the protection forGeographical
Indication of Tambora Robusta Coffee or Masyarakat
Perlindungan  lndikasi Geografis Kopi  Robusta Tambora

(MPIG -KRT)

Variety
Production              :    415,7Tonswear
Areasize                   :    490Ha
EstateLocations   :    -    VillageofTambora

-VillageofoiBura

-     VillageofTambora
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Flavor Profile
-     Excellent flavor

Thedistinctivecaro

Characteristics and Quality
-The types of products: green beans (Kopi Biji

(Kopi Biji Sangrai), and ground coffee (Kopi Bubuk)
-The processtechnique is: Dry process
-     Moisturecontentl2.5%

Geographical Environment
-     ltis planted and grows atthe altitudeof350 -750 metersa.s.I.
-The averagerainfall is around 2llo.4 mm/year.
-    Thetypesofsoils are RegQsol and Gromusol
-The average,rainfall is2496.7 mmryear
-    Theairtemperature ranges between 2o -3o°C
-    The humidityvaries between46-98%
-    The harvest of this Robusta coffee is generally performed in the months

from May to July. The harvest is performed by manual/hand picking.



FLORES BAJAWA
AIIABICA COFFEE

GI  Number

Register Date
GI Group

Varieties

Production
Area Size

lD G 000000014

28 March 2012

The Community of the Protection for Geographical
Indication or Masyarakat Perlindungan  lndikasi Geografis

(MPIG)  Flores Bajawa Arabica Coffee
S795, Arabusta Timtim, and Typica  (Juria).
750 kgs Green Bean/Ha
5,651 Ha

EstateLocations   :    -     Districtof Bajawa
-     Districtof Golewa
-     DistrictofGolewa Barat



Flavor Profile
-Free from majortaints/faults offlavor.
-     Verythick(body).

-Theflavorand acidityaregood and sufficient.
-     Lowto medium bitterta'ste.
-Goodaromaand medium intensity.
-    Aftertaste is strong and lasts long.
-     Sweetness is sufficient.
-    The balance of the flavorcomponents is satisfactory.

Geographical Environment
-     lt is planted on the upland of Baj.awa at the altitude ranging  :''=''''

around i,200-i,550 meters a.s.I.
-Thetemperaturevaries around l5-25°C, and the humidity

may exceed 80 0/o.
-Theaverage rainfall is2,597 mm peryearwith average rainydays

as many as 115 days per year.
-ThetypesofsoilsareAndisol,Entisoland lnceptisol.
-    Thedryreason isJune-October, and the rainyseason

is du ring the months of April-May.
-    The major harvestseason takes place in the months of July-August.



GI Number
Register Date
GI Group

Variety

Production
Area Size
Estate Locations

I[IIORES MANCCARAI

nRnBIcn colTI:I

lD G 000 000 065
7 March 2018
The Community of the Protection for Geographical
Indication of Flores Manggarai Arabica Coffee or Masyarakat
Perlindungan  lndikasi Geografis Kopi Arabika  Flores Manggarai

(MPIG -KAFM)

S-795, yellow-Catura / yellow Colombia, juria, Kartika, USDA,
Red Catura/ red Colombia, Andungsari
371.5 Tons/Year
761 Ha
-     Districtof Ruteng
-     Districtof Lelak

-     DistrictofwaeRii

-     DistrictofLangke Rembong
-     DistrictofsatarMese
-     Districtofsatar Mese utara
-     Districtof cibal

-     Districtof Lembor
-     Districtof Kuwus

-     Districtofpoco RanakaTimur
-     Districtofpoco F{anaka

-     Districtof Borong
-     DistrictofsambiRampas
-     Districtof Elarselatang



The moisture content varies around 11 -12%

Geographical Environment
-     ltisplanted'and growsatthe altitude around 900-1500 metersa.s.I.
-Thetypes of soils areAlluvial, Mediteranian, Litosol, and Latosol
-    The rainfallvaries between 2000-5000 mmryear
-The airtemperature ranges between l7-28QC
-    Thehumidityisvaried74-92%
-    The coffee plants grow underneath the shade plants, including,

among others, ceibo or dadap trees, albizia or sengon trees, menii trees,
and jack fruit or nangka trees.

-    The harvest is performed manually by hand, which is by hand picking

only for the ripe fruits/beans or red beans in order to obtain a minimum of
95 0/o unpeeled red beans (kopi gelondong merah), a maximum of 5 0/o unpeeled

yellow beans (kopi gelondong kuning), but none or zero % of unpeeled
green beans (gelondong hijau) and unpeJe{ed black beans (gelondong hitam)



EN©©E

GI  Number

Register Date
GI  Group

Varieties

Production
Area Size

Estate Locations

Een ©©EEEE
lD G 000000018

15 February 2013

::i::y:rT#ant'tpye:[j:hdeu::°atnecKt:°p| :°nrr:Tar::a(nM8pCK:fee       ,
Lini S-288, Lini S-795, Arabusta, Hibrido de Timor,

USDA,  Kartika  I,  Kartika  11, Cattimor

6,500 Tonswea r
11,949 Ha
-     Districtof Bungin

-     Districtof Baraka

-     DistrictofBuntu Batu

-     Districtof Baroko
-     Districtof MasaHe

I

I

I

I

I

J



g
®

Flavor Profile
¥J ~C''= J   lt has distinctive aromas of very strong coffee fragrance but soft blend

of floral, fruity, chocolaty, caramel, spicy and \others.
-     lt has a distinctivelycomplexflavorand thick body.

-    The coffee beans has physical defectscore of less than 8 per 100 gr,

and the score for the size is higher thah or equivalent to 16.
-    The Quality specialtytestingscore is above 80.

Characteristics and Quality
-   The type of products include, ainong others: Green Beans (Kopi Biji Beras),

Roasted Coffee Beans (biji kopi sangrai), Ground coffee (kopi bubuk).
-The unpeeled red beans(kopi gelondongmerah) are processed by

Wet Process Wet Hulling or Wet process Gerbus Basah (OBGB) in order to
make the final product of greyish green coffee beans (biji kopi beras berwarna
hijau keabu-abuan) with the moisture content around 12 %. The quality I has

physical defect score of less than 8 per loo gram.
-    Thisvariety ofArabica coffee is selected for planting.
-     ltgrows underthesuitableshade plants.
-    Thespecial croppingtechniques must be performed and takinginto account

of the local customary practices.
-The plant maintenance and fertilization are carried outwith local organic fertilizer.
-The fruit harvestshall bedoneselectivelyand in timelymanner.
-Roasted coffee Beans (biji kopi sangrai) of No. i Quality Grade originate from

Green Beans (Kopi Biji Beras) Quality Grade I which are roasted after sorting so
that they have uniform size.
Fu rthermore, the roasted coffee beans of No. i Quality are processed to
become ground coffee.

Geographical Environment
-     lt is pla-nted andgrowsatthe altitudeofl,000 -2,000 metersa.s.I:
-The temperature in the uplands ranges between 4-18°C and in the lowlands

ranges between l8-32°C, and the relative humidity varies between 800/o.
The rainfall is i,410 mm/year.
The types of soils are Podzolic, Ponsolic, Mediteranian and Alluvia[.

5HREill



T®RAJA
ARABICA

COFFEE

Flavor Profile
Complex and balanced flavor.
Fine accidity.

-     Strongaroma quality.
-     Nuance ofsweettaste, distinctive aro s or chocolaty, citrus, and floral.



Characteristics and Quality
The types of products are Medium Dry HS Coffee beans (biji kopi setengah kering
berkulit tanduk), dry HS coffee beans (biji kopi kering berkulit tanduk), dry non-HS
coffee beans (biji kopi kering tidak berkulit tanduk or Kopi Labu), roasted coffee

eans (biji kopi sangrai) and ground coffee (kopi bubuk)
Toraja Arabica Coffee Beans have the quality in accordance with Indonesian
National Standardization or Standarisasi Nasional Indonesia (SNl) and the
Standard Specialty Coffee Association of America (SCAA)
The final sorting after boiling will produce Toraja Arabica Coffee beans with larger
diameter or equivalent to size l6 according to SCAA standard.

-Medium Dry/Wet HS coffee beans (biji kopi setengah kering berkulittanduk) are

peeled to take off the hard skin and the coffee beans are then dried to reddce the
moisture content in orderto a maximum of 12%.

-    The dry HS coffee beans (biji kopi kering berkulit tanduk) are produced by peeling

the fruit skins (mesocarp) of the red coffee beans by adding some water in the

process, and then it js fermented for 1-2 days and sundried in order to reduce the
moisture content toJa maximum of 12°/o.

-The dry HS coffee beans (biji kopi kering berkulittanduk) are available forsale.
-Thedrynon-HScoffee beans (biji  kopi  keringtidak berkulittandukorKopi La.bu)

are produced by the processing mill/business. person that obtains the wet HS
coffee beans from the coffee farmers.

-    The roasted coffee beans (biji kopi sangrai) and ground coffee (kopi bubuk)

are produced from the roasting of the dry non=HS coffee beans (biji kopi kering
tidak berkulit tanduk or Kopi Labu) or dry HS coffee beans (biji kopi kering
berkulittanduk).

Geographical Environment
-ltis planted and grows i-nthe high mountains and steepvalleysand hiHs atthe    `±

altitude of 900-2,400 meters a.s.I. `
The cropping and processing or this kind of Arabica Coffee has been performed
ahd handed down from generation to generation.
The cropping requires the teracering in order to prevent erosion and land slide.
The protective or shade plants for the Arabica Coffee plants that are mostly used
include gamal trees, sengon trees, and dadap trees.

-     Balanced trimmingshall beperformed to both the protective/shade plants and

the main crops (coffee).
-    The airtemperature ranges between l8-20ocj and the humidityvaries between 89.8%.
-Theaverage rainfall is2,104 mm peryear.
-The types of soils areAlluvial, Karst,Volcanic, Tectonic and structural.

GI Group

Address
Telp.
Contact
Cellular Number
Supervising Agency
Address
Te'p./Fax.
Contact
Cellular Number

The Community of the Protection for Geographical Indication or Masyarakat Perlindungan
lndikasi Geografis (MPIG) of Toraja Arabica Coffee
Jl. Budi Utomo Number 25 Rantepao, Regency of Toraja Utara

(0423) 21005
Elias Pasalli / Comelia
081241834600 / 081349043700
Plantation Office or Dinas Perkebunan, Province of South Sulawesi
Jl. Perkebunan Number 7, Sub district of Panal(kukang, District of Makassar, South Sulawesi
Telp. (0411) 449918 / Fax. (0411) 443865
Mohamad Arsyad
082345464743



GI  Number

Register Date
GI Group

Variety

Production
Area Size

Estate Locations

PINOGu  BONE
BOLANCU
l]OBu§TA COFFEE

I D G 000 000 059

27  January2017
The Communities for the Geographical Indication of
Pinogu  Bone Bolangu  Robusta Coffee or Masyarakat
lndikasi Geografis Kopi  Robusta  Pinogu  Bone Bolangu

(MIG -KRPBB)

0.5 Tons/Ha/ear
268.35 Ha
-     Districtof pinogu

-      DistrictofTilonggibila

-DistrictofDataran  Hij.au

-     Districtof Bangio

-Districtofpinogu  permai
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MOuthbevBody

Characteristics and Quality
-    The types of products: Green Beans (Kopi Biji Beras), Roasted Coffee Beans

(biji  kopi sangrai), and Ground coffee (kopi bubuk)
-    The process technique is Dry process and Honey process (olah madu)
-    The distinctive characters of the physical quality of the coffee beans with

dry process and honey process shall refer to the Indonesian National
Standardization or Standarisasi Nasional Indonesia (SNl).

-The moisture contentvaries between ll.3 -ll.50/o

Geographical Environment
-    The coffee is planted on the uplands of Pinogu at the altitude ranging

between 300 -400 meters a.s.I.
-The type of soil isAlfisol (Mediteranian) of red yellow color.
-The rainfallvolume is highwith an average of2353.6/year
-The coffeecrops are planted and grow undertheshade plants, including,

among others, dadap trees.
-The harvest is performed manually afterthe coffee fruits turn to healthy and

fresh unpeeled red beans (gelondong merah yang sehat and segar) with the
minimum percentage of unpeeled red beans (gelondong merah) of 950/o.

GI Group

Address
Contact
Cellular Number          :

SupervisingAgency    :
Address

Telp./Fax
Contact
Cellutar Number          :

The Communities for the GeographicaL Indication of Pinogu Bone Bolangu Robusta Coffee
or Masyarakat  lndikasi Geografis Kopi Robusta Pinogu Bone Bolangu (MIG -KRPBB)
Village of Pinogu, District of Pinogu, Regency of Bone Bolango.
Chairman  MIG-KRPBB
081342906572

Food Office or Dinas Pangan, Regency of Bone BOLango
Jl. Moh. Van Gobel No. 269, Iloheluma, Tilongkabila, Regency of Bone Bolango,
Province of Gorontato.
0435487865
Head of Food Office or Dinas Pangan, Regency of Bone Botango
082293504552



BALIEM WAMENA
ARABICA COFFEE

GI  Number

Register Date
GI Group

Variety

Production
Area Size
Estate Locations

I D G 000 000 083

30 November 2017
The commu nity of the protection for Geographical
Indication of Baliem Wamena Arabica Coffee or

Masyarakat Perlindungan  lndikasi Geografis Kopi

Arabika  Baliem Wamena  (MPIG -KABW)

Tipika

89.57Tons/Year
1976 Ha
-     DistrictofAsologaima

-     DistrictofAsotipo
-     Districtofwalesi
-     Districtof siepkosi

-     Districtof Hubikosi

-     Districtof walelagama
-     DistrictofTagime
-     Districtofwollo

-     Districtof pyramid

-     Districtof Mustafak

-     Districtof pelebaga



Flavor Profile
~     Uniquely distinctive flavorwith low level ofacidity

-     Listed underthe catego.ry of specialty coffee
-    Distinctive aromas of herbal, caramel, astringent, mint, chocolaty,

spicy. Vanilla

Characteristics and Quality
-The types of products are: Green Beans (Kopi Biji Beras), Roast

Coffee Beans (biji kopi sangfai), and Ground Coffee (kopi a,upuk
The process technique used is Wet Process, Dry Hulling oF`'Olah
Gerbus Kering (OBGK)

The characteristics of the physical quality of the
dry process and honey process shall refer to the I
Standardization or Standarisasi Nasional ln
The average moisture content is 12.8%

Geographicat Environment
-     ltisplanted andgrowsatthealtitud

1600 -2000 meters a.s.I.
-    Thetypesofsoilsare dominantlyor
-The average rainfall ishigh at2288/y
-The coffee plants arecropped and gro

which are including, among others, Al
-    The harvest is performed 2timesa ye

May -July and October -December.

onesia

GI Group

Address

Contact
Cellular Number

SupervisingAgency
Address
Telp./Fax

:   The Community of the Protection for Geographical Indication of
BaLiem Wamena Arabica Coffee or Masyarakat Perljndungan
lndikasi Geografis Kopi Arabika Baliem Wamena (MPIG -KABW)

:   The Office of Regional Development PtanningAgency or
Kantor Bappeda, Regency of Jayawijaya
Jl. Yos Sudarso Wamena, Regency of Jaya Wijaya.

:   Selion Karoba (Chairman MPIG -KABW)
:   081215627995

:   Plantation office or Dinas Perkebunan, Province of  Papua
:   Jt. Raya Abepura No. 383, Abepura
:   (0967)-581955



K0IIRINT.'I
CINNAMON



Flavor Profile
-     Frag;a'nt and' distinctively bungent/strong arom`a.
-    Sweettasteand spicyorhot

Characteristics and Quality
-ThetypesofproductsareK`M,KF,KAand Ksgrad'esasw6llas     <`'

Cinnamon Stick.
-The products are in form of dry barkwith thecolorranging between

light brown to dark brown.
-    The edges of the cinnamon barks, if exposed to the sun light, will roll up

and produce fragrant and pungent aroma,  sweet taste and rather spicy.
-     Physically,the olderthecinnamon treegets,thethickerthecinnamon

barks will be, and it has darker brown color, more pungent aroma and
it has more spicy flavor.

-The uniquenessofthe Koerintji cinnamon products isthat itis organic.
-Thecinnamon plantsto be harvested (>8years) are notcontaminated

by inorganic substances or materials, either fertilizer or pesticide
-lt contains an active substance ofcinnamaldehyde> 90%.

Geographical Environment
-     ltgrovivs in th-etopographyofhillyto mouhtainous upland atthe altitude

of 500-i,600 meters a.s.I and land slope varied between 30-60 %.
-The average rainfall isaround 1,556 mm/year.
-The types of soils are ultisol {Podzolic), Entisol (Alluvial), lnceptisol, Oxisol

and Vertisol.



EflMpngffl®
DEfl@ffl PEPPEn
GI  Number

Register Date
GI Group

Varieties

Production
Area Size

lD G 000000042
2 May 2016

The Community of Geographical Indication of

Lampung Black Pepper or Masyarakat lndikasi

Geografis Lada  Hitam  Lampung (MIG  LHL)

Petaling i, Petaling 2, Lampung Daun  Kecil (LDC),

Chunuk, Natar i, Natar 2 and Bengkoang
5,391,29 Ton
7,413 Ha

EstateLocations   :    -     RegencyofLampungBarat
-     Regencyof Lampungutara
-     Regencyof Lampung
-     Regencyof Timur

-     Regencyof Tanggamus.



Flavor Profile
-     Free from contamination.
-     Free from taints/faults offlavor.
-     Spicy aromatic flavor is the special characteristics of the piperine content.
-    The aroma oftheseedsofdry black peppercan stimulatethe nose.
-    The spiciness grade of the pepperseeds can give warmth effect to the body.

Characteristics and Quality
-     Lampung Black pepperhasthespecial characteristicsof blackcolorto

brownish black color with the maximum moisture content of 13°/o.
-    The piperine contentvaries between 3.29-4.70/o, essential oil ranges from

i.14-2.89% and oleoresin content varies between 12,8-15,20%.
-Lampung Black peppertraded can beclassified intoGrade I and with

maxim u in im pu rity content of lo/o, maximu in light seeds content of 20/o,
maximum moldy impurity content of 1%, maximum moisture content of
13% as well as free from dead and alive insects.

GeographicaL Environment
-     ltgrowson the midland atthe altitudeof200-600 meters a.s.I.
-The soils are varied  ranging between: alluvial, entisol, inceptisol, ultisol,

andosol, regosol, grey hydromorph, red latosol, red yellow podzolic,
brown latosol.

-     Depth is>75cmwithgood drainage.
-    The averagetemperature is rangingbetween 23-32°C and the humidity is

ranging between 75 -85%.
-TheannualrainfaHisrangingbetween2000mm-2500 mm.
-     The land condition  is sloping and with narrow lands which are utilized  by

the farmers by making terracing and ditches.
-    Harvestseason/Time:

i.  Regency of Lampung Barat
2.  Regency of Lampung Utara
3.  Regencyof LampungTimur
4.  Regency of Tanggamus

August-October
May-August
June-September
August-September



MUNTOK
WHITH PEPPHR

GI Number              :    lDG000000004
RegisterDate        :    28April2010
GI Group                 :   Agency for Development Management and Marketing

of Pepper or Badan Pengelola Pengembangan and
Pemasaran Lada (BP3L), Province of the Islands of
Bangka Belitung

Varieties                 :    Muntok white pepper
Production            :   4,000 Ton
Area size                 :    33.739 Ha
Estate Locations :   -RegencyofBangka

-    Regencyof Bangka Tengah
-RegencyofBangka Barat
-    RegencyofBangka selatan
-    Regencyof Belitung
-    Regencyof BelitungTimur
-    Thecityof pangkalpinang.



Flavor Profile
-     Free from contamination.
-Free from maj.ortaints/faults offlavor.
-    Aromaticspicyflavor.
-Aromaticofthe pepperseedsand peperpowdercan stimulate

the nose so it causes sneezing.
-Spiciness levelsofthe pepperseedsand pepperpowdercan give

warmth effect to the body.

Characteristics and Quality
-    The pepperseedsare in cluster(unpeeled) orbigoval shape.
-lt hasthin skin (mesocarp) and largeseedswith darkgreen color.
-White pepperis processed productsofripe pepperwhich isshown

by yellow or shiny red color.
-    The type of products : white peppergranulate seeds orwhite pepper powder.
-Muntokwhite pepperpowdertraded hasthestandard requirementsofodor,

taste, normal color with maximum moisture content of 12% and the ash
contentof2°/o.

-     Soaking, cleaningand sun dryingprocessestake about7-10 dayswhich will

produce clean white peper seeds.

GeographicaL Environment
-     lt is planted and growson the lowland of the lslandsofBangka Belitungat

the altitude of 50-500 meters a.s.I
-     The average airtemperature is ratherhigh.
-    The soil has average pH below 5 with the types of soils of Podzolic and Latosol.
-     ltgrows bycreepingon dead oralive media and itisfertilized,with either

inorganicororganicfertilizers.
-    The drying process uses sunlight (sundry) or firewood (roasting) and be

performed at the temperature of around 60°C.
-Thedryingprocess is performed untilthe maximum moisturecontent

is 14% prior to packing or storage.
-The harvestseason is affected bythe types of bimodal climate, where there

are 2 wet and dry peak seasons, namely January and April-June.
-Shortdryseason in the month ofJanuaryforcestheformation off lowers.
-The flowers formed will be perfected bythe development of its fruits during

the dry season which grows even longer in the months of April-June.



GI  Number

Register Date
GI Group

Variety

Production

Area Size

Estate Locations

ID G 000 000 088

12 November 2018
The Community of the Protection for Geographical Indication

of Malonan  Pepper of Kutai  Kartanegara -East Kalimantan
or Masyarakat Perlindungan  lndikasi Geografis Lada  Malonan

Kutai  Kartanegara -Kaltim  (MPIG -LMK3)

Lada  Malonan  i

2.17Tons/Ha/Year
196.451 Ha
-Districtof  Loajanan

-Districtof  Muarabadak



Flavor Profile
-     Spicyaromaticfragrance
-    Sharporstrongodor

Characteristics and Quality
-Kutai Kartanegara Malonan white pepper-hasthe special characteristics

which are yellowish-white color or brownish-white color or grayish-white color
-     ltcontains4.10%-4.56% piperine, 2.00-6.500/oessential oil.

GeographicaL Environment
-     ltgrowson the areasofmoderate plains atthe a[titudeofloo-500 metersa.s.I.
-The soils arevaried, such as: Ultisol, Organoso(, Lithosol, Latosol, Andoso[,

Regosol, Renzina, and Mediteranian.
-    The average temperature ranges between 26 -35°C and the humidityvaries

between 63 -98%.
-Theannualrainfall isaround l87,3mm
-The Harvestseason can repeatwithin an interval period of20days

for 3 consecutive months (the months of July, August, September and
the months of February, March, April in the following years).



EAST LUWU PEPPER
GI  Number

Register Date
GI Group

Variety

Production
Area Size

lD G 000 000 091

10 July 2018

The Community of the Protection for Geographical
Indication of Luwu Timur Pepper or Masyarakat

Perlindungan  lndikasi Geografis Lada  Luwu Timur

(MPIG    LLT))

Lada Malonan  i

4,323.92 Tonswear
5,871.3 Ha

Estate Locations   :    -     DistrictofTowuti
-     Districtof Nuha

-     Districtofwaponda
-      Districtof Malili



Flavor Profile
-     Hotandspicyaroma
-    Strong fragrance

Characteristics and Quality
-    White pepperhasyellowish-whitecolorasthe black pepperhas

brownish black color.
-Thecontentofpiperine in Luwu Timurwhite peppervaries between

2.560/o -3.48%  as Luwu Timur black pepper contains 1.91% -2.89%

piperine, and Luwu Timur white pepper contains i.000/o -i.92%  essential oil
and Luwu Timur black pepper contains 2.2% -2.89% essential oil.

Geographical Environment
-Theygrow in the medium plainsatthe altitudeof50-600 metersa.s.I.
-Thesoilsarevaried,such as: al[uvial,Grumusol, Latosol, Mediteranian,

Podzolic, Rendsina.
-    The averagetemperature ranges between 2l -33oc asthe humidity is

ranging between 60 -90%.
-The annual rainfall isaround 2800 mm/year.
-    The harvestis performed when the pepperis already fully matureorripe,

which is marked with a number of seeds' color turning red in each spike or

peppercorn (tandan). The fruits are selectively picked by and per peppercorn
(tandan) and the harvest or picking is done every month for the whole harvest
time (perennial).

*
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GI  Number

Register Date

GI Group

Varieties

Production
Area Size

lD G 000000008

25 April 2011

The Community of the Protection for Geographical Indication

or Masyarakat Perlindungan  lndikasi Geografis (MPIG)

Mole su medang Tobacco
Nani, Kedu  Hejo, Rancung/Juhana, Sano, Beber, Omasnani/

Sinyonya/Binih  Bodas, Himar, Darwati, Rayud

8,471 Kgs / Ha/Year
i.451,42 Ha

EstateLocations   :    -     Regencyofsumedang,
-     RegencyofGarut
-     Regencyof Majalengka



Geographical Environment



GI  Number

Register Date
GI  Group

Varieties

Production
Area Size

Estate Locations

SUME   AVC
BIACIE
T®IRACC®

lD G 000000007

25 April 2011

The Community of the Protection for Geographical  Indication

or Masyarakat Perlindungan  lndikasi Geografis (MPIG)

Su medang Black Tobacco
Nani Tobacco

8,47lKgs/Haryear
9'711  Ha

Regencyofsumedang



Flavor Profile
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TEMANGGUNG
SR]NTH]L TOBACCO
GI  Number

Register Date
GI  Group

Varieties

Production
Area Size

ID G 000000027

13 May 2014

The Community of the Protection for Geographical Indication of
TemanggungsrinthilTobaccoorMasyarakatperlindungan

lndikasi Geografis Tembakau  Srinthil Temanggung (MPIG-TST)

Sindoro 1, Kemloko i, Kemloko 2 and  Kemloko 3 (dominant on
Kemloko i and  Kemloko 2)

50-loo K8s/Ha
200 Ha (Village of Lamuk)   as the entire potential lands of 2000 H,

400/o of which are potentially transformed to srinthil tobacco

plantation  (total 800 Ha)
Estate Locations   :    i.   DistrictofTlogomulyovillagesofLegoksari, Losari, Pagersari,

Tlilir, and  Gedegan

2.   District ofTembarakvillages of Banaran, Kemloko, and Gandu

3.   District of Bulu Villages of wonosari, Bansari, Pagergunung,

and Wonotirto



Flavor Profile

GeographicaL Environment



JAVA PT`EANGET` TEA

GI  Number

Register Date
GI  Group

Varieties

Production

Area Size

Estate Locations

lD G 000000037

23 December 2015
The Community of the Protection for Geographical
Indication -Java  Preanger Tea or Masyarakat Perlindungan

lndikasi Geografis -Teh Java  Preanger (MPIG -TJP)

Pan  Firing Green Tea  (Teh  Hijau  Pan  Firing),

SteamingGreenTea

(Teh  Hijau Steaming), White Tea  (Teh  Putih).
40,125Tonsryear
46,209 Ha

Mount Tilu and  Mount Gedogan



Flavor Profile

Characteristics and Quality

Geographical Environment
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EE
GULA  LONTAR
\ROTE,

R0I[E PZLIIM SUCZLR
GI  Number                      IDG000000079

Register Date          :    12 February2018

GI Group                    :    The communityofthe protection forGeographical
Indication of Rote Palm Sugar or Masyarakat

Perlindungan  lndikasi Geografis Gula  Lontar Rote

(MPIG-GLR)

¥::I::yction            :   92708Tons/ear
Areasize                   :    16622Ha

Estate  Locations   :    -     DistrictofLobalain
-Districtofpantai  Baru

-     Districtof RoteBarat

-     Districtof RoteBaratDaya

-     DistrictofRoteBaratLaut

-     Districtof Roteselatan
-     Districtof F{oteTengah

-      Districtof F{oteTimur

-DistrictofLandu  Leko

-     DistrictofNdaoNuse



Flavor Profile

Geographical Environment



BnLI  KUBU GASHEw
GI Number

Register Date
GI Group

Varieties

Production
Area Size
Estate Locations

lD G 000000028

21 July 2014
The Community of the Protection for Geographical
Indication or Masyarakat Perlindungan lndikasi

Geografis (MPIG) of Bali Kubu Cashew
1. Tipe Madura

2. Tipe Muna

2,877 tons
7'791 Ha

District of Kubu and District of Abang

(Regency of  Karangasem)



Flavor Profile
-     Bali Kubu cashew has special characteristics, such as white color,

sweet taste, as well as crunchy and crispy.
-    The sweettaste is resulted from 5.530/o sugarcontent.

Characteristics and Quality
-The type of products include, among others: Unpeeled Bali Kubu cashew

(Gelondong Mete Kubu Bali), Bali Kubu Cashew Nut (Kacang Mete Kubu  Bali),
Bali Kubu Cashew Nut Oven (Kacang Mete Oven Kubu  Bali).

-     Unpeeled cashew (Gelondong Mete) of Quality Grade I with the following criteria
-    ltweighs6-8grams/nutorl20-150 nuts/Kg.
-    Thecolorofunpeeled cashewortheshells isgrey.
-    The length ranges between 29.60 -29.7 mm and the width varies

between 23.68 -23.89 mm.
-    The surface/cheek of the shells is full and compact.
-    The moisture contentvaries between 5 -8%.
-      QualityGrade ll with thefollowingcriteria:

+    ltweighs5-6gram/nutorl50-180 nuts/Kg.
-    Thecolorofunpeeled cashewortheshells isgrey.
-The length ranges between 29.60-29.7 mm, and thewidth varies

between 23.68 -23.89emm.
-    Thesurface/cheekoftheshells is full and compact.
-    The moisture contentvaries between 5 -8%.

Geographicat Environment
-     lt is planted and growsatthealtitudeofo-500 meters a.s.I.
-     lt provesthatitcan growonthe marginaHandswith dryclimate.
-    The temperature ranges between 25 -29oC, and the humidityvaries

between 67 -830/o.
-The rainfall isvaried between 550-2,084 mm peryear.
-lt is cropped by Kubu farmers collectivelywith local traditional

community organization, called "SubakAbian".
-The types of soils are grayish brown, sandy, stoney latosol,

with pulsed power (daya berforus), and some ashes, clay.
-The majorharvestseason is in october.



MUNA CASHEW
GI Number

Register Date
GI Group

Varieties
Production
Area Size
Estate Locations

lD G 000000052
21 September 2016
The Community of the Protection for Geographical
Indication of Muna Cashew or Masyarakat Perlindungan
lndikasi Geografis Mete Muna (MPIG -MM)

Jambu Mete Populasi Muna or Muna Cashew Apple
4,44lTonsryear
24,239 Ha
District of Tongku no, Tongkuno selatan



Flavor Profile
-     lthasmilkywhitecolor.
~    lthassweettaste.
-lt contains protein and more fatso that it produces crispy flavor.

Characteristics and Quality
-    The products are marketed in form of Unpeelecl Cashew (Gelondong Mete),

Cashew Nut (Kacang Mete), Processed Cashew Nut without Testa skin

(Kacang Mete olahan tanpa kulit ari) and Cashew Nut withTesta skin
(Kacang Mete dengan kulit ari).

-The standard quality of cashew Nut (Kacang Mete) is determined

by its wholeness, which are:
-    Thewholenessof nuts>95%ofwhitecolor
-    Thewholenessof nuts>85%ofwhitecolor
-     Rain Drycashew(Mete KeringHujan),which is black unpeeled cashew Nut

(Gelondong Mete), produced during the rainy season
(the months of December-January).

-Sun Dry cashew (Mete Kering Matahari), which is grey unpeeled cashew

(Gelondong Mete), produced during the dry season
(the months of August-November).

Geographical Environment
-lt is planted and growsatthealtitudeof>500 meters a.s.I.
-The humidity ranges between 67-83%
-The average rainfall is around 144.8 mm/year.
-The types of soils are generallydominated with Mediteranian soils

(Alfisol and Oxisol), with sol( acidity (pH) ranging between 5.42-7.34.
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GI  Number

Register Date
GI Group

Variety

Production
Area Size

Estate Locations

lD G 000 000 090

13 August 2018
The Community of the Protection for Geographical
Indication of the ls(ands of Banda  Nutmeg or

Masyarakat Perlindungan  lndikasi Geografis Pala

Kepulauan  Banda  (MPIG  PKB)

Myristica fragrans, Houtt

2,125 Tons^ear
11,155  Ha
-     Villageof pulauAy.

-     Villageofwalangspanciby

-     Villageof uringTutra

-     Villageof Lonthor

-     Villageof Boiyauw

-     Villageofwaer

-     Villageof Kumber

-     Villageofselamon

-     Villageof Dender

-     Villageof Rajawali

Village of Merdeka



Flavor Profile

Characteristics and Quality

GeographicaL Environment



GI  Number

Register Date

GI  Group

Variety

Production

Area Size

Estate Locations

lD G 000 000 071

5 February 2018
The Community of the Protection for Geographical
Indication of North  Halmahera  Dukono Nutmeg

or Masyarakat Perlindungan  lndikasi Geografis

Pala  Dukono  Halmahera  Utara  (MPIG  PDHU)

Tobelo i, Ternate i, Tidore i
87456 To nsryea r
761 Ha
-     DistrictofTobelo

-     DistrictofTobeloTengah
-     DistrictofTobelo utara

-     DistrictofTobelo selatan

-     DistrictofTobeloTimur

-     DistrictofTobelo Barat

-      Districtof Galela

-DistrictofGalela  utara

-     DistrictofGalelaselatan

-DistrictofGalela  Barat

-     Villageof selamon

-     Villageof Dender

-     Villageof Rajawali

-     Villageof Merdeka



Characteristics and Quality

GeographicaL Environment



GI  Number

Register Date

GI  Group

Varieties

Production
Area Size

Estate Locations

lD G 000000049

9 September 2016
The Community of the Protection for Geographical
Indication of Tomandin  Fakfak Nutmeg

or Masyarakat Perlindungan  lndikasi Geografis Pala

Tomandin  Fakfak (MPIG-PTF)

Nutmeg Plant (Myristica Argentea Warb)

i,228 tons
16,733 ha

Regency of Fa kfa k



Flavor Profile

Characteristics and Quality

Geographical Environment



ACEH  NILAM  OIL
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GI  Number

Register Date

GI  Group

Varieties

Products

Production
Area Size

Estate locations

lD G 000000015

20 July 2012

The Community of the Protection for Geographical
Indication  of Dieng Simplisia or Masyarakat Perlindungan

lndikasi Geografis (MPIG)  Purwoceng Dieng

Purwaceng
Coarse/ground Simplisia, Simplisia  powder

and  Simplisia  capsule

13.2 tons / year
15ha
-Village of sikunan

-     Villageofsembungan

-     Villageof Dieng

-     Villageof patakBanteng

-     Villageofcampursari



Flavor Profile

Characteristics and Quality

Geographical Environment
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BAREH  SOLOK

BAREH SOLOK RICE
GI  Number

F{egister Date

GI  Group

Varieties

Production
Area Size

Estate Locations

lD G 000 000 070

12 February 2018

The Community of the Protection for Geographical
Indication of Bareh So[ok Rice or Masyarakat

Perlindungan  lndikasi Geografis Bareh  Solok (MPIG  BS)

Cisokan, Anak Daro
50,719,35 Ton/Musim
6719.37 Ha
-     Districtof GunungTalang

-     Districtof Kubung

-     Districtof Bukitsundi

-     Districtof LembangJaya
-     DistrictofxKotosingkarak
-     Districtof Lubuksikarah

-     DistrictofTanj.ung Harapan



Flavor Profile

Characteristics and Quality

GeographicaL Environment
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GI  Number

Register Date
GI Group

Varieties

Production
Area Size

lD G 000000034

16 October 2015
The preserving community for cianjur pandanwangi
Rice or Masyarakat Pelestari  Padi  Pandanwangi Cianjur

(MP3C)
Aromatic Pandanwangi Rice, under Bulu Rice category

(Javanica)
5.7 tons GKG or Ground  Dry Rice Grains/Ha
10,000 Ha

EstateLocations   :    -     Cianjur
-     Cilaku

-     Cibeber
-    Cugenang
-     WarungKondang
-    Campaka

Gekbrong

-.g,¥i



-lt has a special aroma ofpandan leave fragrance (thearoma lasts upto

3 months if it is already in  husked  rice grain condition).

Characteristics and Quality
-     lt reaches upto longage/growingtime, and itgrows in high ricegroves.
-ltis harvested and stored with its panicles.
-    The rice leaves have nocolors.
-The ricegrains (gabah) have lengthwise-round shape, and theircoloris

golden yellow.
-    The rice feathers/awns are long and wavy, like keris dagger.
-lthas limes in thestarchyendosperm of the richwhich isshown bywhitecolor.

The rice grains contain 24.6% Amylose.

GeographicaL Environment
-     lt grows atthe altitude between 450-800 meters a.i.I.
-The airtemperature ranges between 25-30°C with humidity.

The average rainfall is around 262 mm/year.
The types of soils: Latosol, Alluvial and Andosol.

The seedlings are transplanted after reaching the age of 15-25 days,
the planting distance is approximately + 25 x 25 cms or 30 x 30 cms;
the number of seedlings are 2-3 stems/burrow with planting depth of 2-3 cm.
The harvest uses ani-ani traditional rice cutter for long panicles.
The harvest is performed when 80-90% rice clusters (bulir) have become yellow

(at the age of around 145-155 days after planting).





Flavor Profile

Characteristics and Quality



ADAN KRAYAN RICE

GI  Number

Register Date

GI Group

Varieties

Production
Area Size

lD G 000000013

6  January2012
The Customary Communities Association of
the Protection of Adan  Krayan  Rice orAsosiasi
MasyarakatAdat Perlindungan  Beras Adan  Krayan

lndica  (padi cere)  and Javanica  (padi  bulu)

1,837.54 Km2
EstateLocations   :    -     Tangpaye

-     TrangBaru

-     Lon8Api

-BerianBaru

-     Tanj.ungKarya

-     LongNawang
-     BudukTumu

-Kuala  Kelawit

-     Lembudud
-     LongMidang
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ACEH GAYO
TANGERINE
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SOE MOLLO
TANGHRINH
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KOMET+ING  DUKU

GI  Number

Register Date
GI Group

Varieties
Production Potential

Area Size
Estate Locations

:  lD G 000000057

;  7 April 2017

:  The Community of the Protection for Geographical
Indication of south Sumatera Komering Duku or
Masyarakat Perlindungan lndikasi Geografis Duku

Komering Sumatera Selatan  (MPIG-DKSS)

:  Rasuan and Palembang
:  65,158ryear
:  283,574 Ha
:  -RegencyofoKUTimur

-RegencyofoKU selatan
-Regencyofogan  Komering llir(OKl)



Flavor Profile
-    Verysweettaste.
-     SmaHerseeds.
-     Thinskins.

-    The sucrose sugar content is ranging between 4.15-5.15°/o;

vitamin C 3.79-4.45 mg/100g; dissolved solid 17.55-18.90 Brix;

moisture content 77.60-80.10%; dissolved acid 7.10-8.15 mg/100g
and  mineral 1.17-2.430/o.

Characteristics and Quality
-    Thefruitshape is ratherovalwiththetip ofthefruit(remains)

rather tapering and sharp.
-     Thecolorof ripefruitisfrom yellowto duHish-yeHow;

the thickness of the skin i-3 mm.
-     Numberofslicesperfruitis5pieces.

-ThecolorofKomeringDuku fruit flesh (endocarp) isclearto a little murky.
-Rupit Duku fruit haswhite milkcolorand largeseed.
-The numberofseeds per fruit ranges between i-2seeds.
-Based on theirsizes, the fruits are classified into two grades,

namely super quality with 25-34 fruits/Kg and cakra quality
with 35-60 fruits/Kg.

GeographicaL Environment
-Itis planted and grows atthe altitude of37-300 meters a.s.I.
-    Thetemperature is rangingbetween 22°Cto maximum 31°C,

and the humidity is 60-70%.
-    The average rainfaH is 2,248-2,427 mm/year and the average

number of days per year reaches ilo-131 days.
-     ThetypesofsoilsareAlluvial orEntisol ordo.

-The fruit picking is performed if the ripeness isoptimum and in

accordance with the predetermined quality standard.
-The major harvestseason is inthe monthsofJanuaryand February.

GI Group

Address

Contact
Cellular Number
Email

Supervisi ng Agency

Address
Tetp. /Fax.
Contact
Cellular Number
Email

:  The Community of the Protection for Geographicat Indication of South Sumatera
Komering Duku or Masyarakat Perlindungan lndikasi Geografis Duku Komering
Sumatera Setatan (MPIG-DKSS)

:   JI Palembang-Martapura, Village of Rasuan District of
Madang Sk I Kode Pos 32162

:   Harmain
:   081373764426
:   nasrinas_84@yahoo.com

:   Agriculture Office for Stapple Crops and Hortiulture or Dinas Pertanian Tanaman Pangan
dan Hortikultura, Province of South Sumatera

:   JL Kapten P. Tendean No.1056 Sungai Pangeran, llir Tim I Palembang, South Sumatera
:   (0711) 353122 / 364881 / 350741
:   Rudi Alfian/Entin
:   08127115112/08127323602
:   sayarudi@yahoo.com , entinfa@gmail.com



SUKATALI SAWO

Number
Register Date
GI  Group

Varieties

Production Potential
Area Size
Estate Locations

:  lD G 000000054

:  14 December2016
:  Sawo FarmersAssociation orAsosiasi

Petani Sawo (ANISA), Regency of Sumedang
:  Sawo Suktali ST-i
:  13,412 Ton

:  152.4 Ha

:   -      Districtof situraja,
-      Districtof cisitu

-      Districtof Ganeas

-      Districtof Darmaraja



Flavor Profile
-    The fruitflesh tastes enjoyable, sweet, and soft.
-     ltis known ascotton sawofruitsincethetexture

of the fruit flesh is soft, like non-fibrous cotton.

Characteristics and Quality
-Thefruitshape isoval (lonjong).

-     Thetextureofthefruitskin issoft.
-Thefruitskin isthin.

-Thecolorofthefruitskin readyforharvest is brown and

the fruit is ripe/ready for consumption.
-The fruit flesh isyellowish for raw and ready-for-harvest fruits

and yellowish orange for ripe/ready-for-consumption fruits.
-     Thequantityis8-16fruitsperkilogram.
-     Thefruit'sstorage abilityis7days.

GeographicaL Environment
-     ltis planted and grows atthealtitudeofloo-1,000 meters a.s.I.
-    The temperature varies between 2loc ~ 34oc with the optimal

temperature of 27oC, and the humidity ranges between 35% -90%.
-    The rainfall is2,478.88 mm/yearaswell asthe numberofrainydays

is around 168 days/year.
-ThetypesofsoilsareAlluvial and Latosolwith soil pHvaried

between 5 -6.5.
-The majorharvestseason isinthe monthsofDecember-March,

and the second harvest is during the months of June -August.



WONOS0BO DIENG

CARICA
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GeographicaL Environment



JOG
SAL

GI  Number

Register Date
GI Group

Varieties

Production  Potential
Area Size

Estate Locations

A SLEMAN
PONDOH

ID G 000000020

21 June 2013
The Community of the Protection for Geographical
Indication of Sleman Salak Pondoh or Komunitas

Perlindungan  lndikasi Geografis Salak Pondoh Sleman

(KPIG-SPS)
i. Salak Pondoh Super
2. Salak Pondoh  Manggala

730,000 Tons
2,825 Ha
-District ofTuri

-    Districtof pakem

-     DistrictofTempel.



Flavor Profile
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Geographical Environment



IIOMBOK
WATERSPINACH

t+if;I;?iGiNumber

Register Date
GI  Group

Varieties

Production
Area Size

Estate Locations

lD G 000 000 010

7 December 2011
The Association for Lombok Spinach Commodity
orAsosiasi  Komoditas Bayam  Lombok (AKKL)
Water Spinach Kangkong Gomong,
Water Spinach Kangkong Aini

loo-150 bunches/ha
194 ha
Regency of West Lombok and the City of Mataram



Flavor Profile

Characteristics and Quality





SUMBAWA
HORSE MILK

15 December 2011
TheAssociation of

ps for the Sumbawa Horse Milk
lompok Hidup Bersama
Kuda Sumb

Sumbawa Hor
1-2 liters/horse
15,400 Km2
sland of Sumbawa
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Geographical Environment

ses from th
their milk is extracted at`night
Th? temperature is rangi,Tg b€
is felatively high, which is ranging b

0.90-32.

The mares or female horses which are milked
the foals having reached inimum age o

GI Group

Address
Contact
Cellular Number          :

SupervisingAgency    :

Address
Telp./Fax.
Contact
Cellular Number          :

The Association of Cooperation and Coexistence Groups for the Sumbawa tlorse Milk
Development or Kelompok Hidup Bersama Asosiasi Pengembangan Susu Kuda Sumbawa
Village of Saneo, District of Woja, Regency of Dompu
Arifin (Chairman)
081915822429 / 082247929213

Animal Husbandry and Animal Health Office or Dinas Peternakan and Kesehatan Hewan,
Regency of Dompu.
JI. Bayangkara No.07 Dompu

(0373) 21026, Fax. (0373) 21900
Nurhidayah
085338257775



The  certificates  of Geographical  Indications  (Gl)  serve  as  the  starting  point for the

local governments to allow them to maintain, secure, and  improve the quality of GI

products existing in  each  of the  regions. The Gl  products which  comprise the  local

prominent commodities have to be constantly monitored and evaluated in terms of
their development. The Communities of the Protection for Geographical Indications

(MPIG)  must  be  continuously  developed  and  maintained  in  order  to  secure  and

protect the products and their surrounding environment such that the productivity
will significantly increase as the quality could  be well maintained.

With  the  existing  product Gl  certifications,  it  is  expected  that they would  not only

give  positive  impacts  on  the  increase  of  production  quantity,  better  prices,  more
expansive  market opportunities,  but also  open  the  opportunity of agro-tourists  in

the local regions where the Gl-certified agricultural products are cultivated.

The  coordination   activities  for  the  development  and   maintenance  of  Gl  farmer

groups  and  Gl  community groups  on  site  can  be  performed,  both  by the  Central/
Local  Governments,  MPIG  Groups,  Exporters,  and  by  other  relevant  stakeholders.

The support for development and  maintenance can be provided in form of: training

for farmers starting from the seed provision or procurement process to post-harvest

and  marketing or sales activities, effective  and  efficient technology,  administrative

guidance   and   farmers   institutional   development,     as  well   as   the   provision   of
information   related  to  the   markets  and   sales  (such   as  prices,  domestic/export

market opportunities, and others).

By    making   this    information    on    the    Geographical    Indication    (Gl)    profile   for

agricultural  products  available,  it  is  believed  that the  information  would  certainly

assist  the  promotion  of Gl-certified  agricultural  products  of  Indonesia  in  order to

seek out the new markets or to expand the existing market shares.  In  addition,  it is

also expected that in the future, the farmers would  be better motivated to maintain

their  product  quality  and  to  increase  their  productions  so  that  it  would  create

significant effects for the improvement of the welfare of Indonesian farmers.



Biro Kerja Sama Luar Negeri
Kementerian Pertanian

JI. Harsono RM No. 3
Gedung A Lt. 6

Ragunan -Jaksel 12550

www.pertanian.go.id


