
COCOMIX
PLANT-BASED COOKING PRODUCTS  



Plant-based alternatives continue to grow in popularity across the globe as consumers take
a more proactive approach to addressing health and sustainability issues. Taste and texture will be

major issues that must be developed over the next couple of years, as consumers increasingly
expect plant-based products to mimic the experience of cooking and eating animal milk products.

PLANT BASED TREND



COCOMIX: BRAND STORY



PLANT-BASED : COCONUT BENEFITS

Lactose Free

Gluten Free

Coconut Milk Rice Milk Soy Milk Pistachio Milk

High Good Fat

Vitamin



WHY COCOMIX



✓ The Ultimate in Coconut-Based Food Products

✓ Non-Dairy and Plant Based Products

✓ A Truly Inspired and Cosmopolitan Brand

✓ Premium-Affordable Product Range

✓ New Alternatives for Vegans and Lactose Intolerant People

COCOMIX: PLANT-BASED COOKING PRODUCTS 



COCOMIX: PRODUCTS LINE

• The expanding COCOMIX range spans Coconut Creamer,

Evaporated Coconut Milk, Coconut Whipping Cream,

Coconut Water Soup Base and Sweetened Condensed

Coconut Milk.

• Make your own delightful creations in your own way. Enjoy

a range of tasty, tempting and healthy experiences with

our diverse coconut products.

• Our coconut products provide the perfect complement to

all manner of dishes, desserts, bakery and drinks. Suitable

for plant-based, vegan and vegetarian diets, café, bakery,
restaurant and in-home used.



COCOMIX: PRODUCTS PROFILE



COCOMIX: PRODUCTS PROFILE

PET 1,000 ml.



COCOMIX COCONUT CREAMER (UNSWEETENED)

Cocomix Coconut Creamer is a delicious
alternative to dairy creamer. A creamy and rich
light cream-colored liquid that has a natural mild
sweet taste and a fabulous aroma. It is completely
lactose free and gluten free.

Suitable for making hot & cold beverages and
smoothies. It can also be used as a foam decoration
or a latte art on the top of beverages. It is combining

wonderful coconut aroma and rich smoothness, that
will create your favorite beverages taste even better
with Cocomix Coconut Creamer.

Product Applications:



COCOMIX EVAPORATED COCONUT MILK

Evaporated Coconut Milk is naturally low in fat and

comes in a pale cream colored liquid made from fresh

coconut milk. It has a natural coconut aroma and mild
sweet also caramelized taste. High in natural coconut
goodness, It is a versatile ingredient for all types of dishes,
savory applications, desserts and drinks, Also containing
no lactose, gluten or GMOs, and an ideal for those with
dairy allergies.

It is perfect for creating all types of food
applications including bakery and desserts, to replace

Cocomix Evaporated Coconut Milk in many recipes
which do not require too much cream or fat.

Product Applications:



COCOMIX COCONUT WHIPPING CREAM

Cocomix Coconut Whipping Cream is deliciously
creamy, light smooth with coconut aroma for better

taste, soft texture and pale cream color. It is a highly
versatile ingredient, perfect for topping beverages,
bakery and dessert items. It is also healthy, long
lasting, convenient, lactose free, cholesterol free and
gluten free.

Adding a smooth, rich and creamy taste to all
sweet and savory recipes with Cocomix Coconut

Whipping Cream is suitable for decorating, topping
desserts or beverages and cooking. Easy to whip
and can whip up to 3 times its volume.

Product Applications:



COCOMIX COCONUT WHIPPING CREAM



COCOMIX COCONUT WHIPPING CREAM

Product Applications : Easy to whip with all methods and whips up to 3.5 times its volume.

1. Whipped to Stiff peak 2. Whipped to foamy

1.1 By Kitchen aid 1.2 By Hand mixer By Milk frother1.3 By Cream whipper



Cocomix Sweetened Condensed Coconut Milk
is a vegan dairy-free mixture of coconut cream and
cane sugar. With its sweet, rich flavor and delightful
coconut aroma, it is an ideal ingredient for all types of
dishes, desserts, and drinks.

COCOMIX SWEETENED CONDENSED COCONUT MILK

Suitable as a filling in baked foods and ingredient           
for cooking as well as desserts and bakery recipes.
Perfects as a non dairy sweetener for beverages, smoothie 

and also enhances sweeteners and creamers for tea, coffee 

and all beverages with Cocomix Sweetened Condensed 
Coconut Milk .

Product Applications:



COCOMIX COCONUT WATER SOUP BASE

Cocomix Coconut Water Soup Base is perfect for

making light soups as it is more flavorful than water,

adds natural sweetness, and enhances the umami
taste sensation. Pour Cocomix Coconut Water Soup
Base into a pan and boil. After boiling, bring all the
prepared ingredients together to make a delicious
soup base.

Product Applications:

Cocomix Coconut Water Soup Base is a ready-
to-use coconut broth made from selected high
quality Thai coconuts. It is seasoned to perfection to
add a rich, authentic coconut flavor to your preferred
recipes or when used as the base of your favorite
soups.

PET : 1000 ml



COCOMIX COCONUT BUTTER

✓ Produced from natural coconut plantations to get 100%
pure coconuts and nutritious

✓ Suitable for Vegans and Lactose Intolerant People
✓ Free from allergen; Dairy free, Gulten free, Soy free, Nut Free
✓ Non GMO
✓ No Cholesterol

✓ No Palm oil added
✓ No Preservative added
✓ No Coloring added

Product Fact:

Cocomix Coconut Butter is a heathier alternative

to dairy butter with a natural coconut aroma. It has a
great coconut flavor, suitable for vegetarians and
vegans.

Smooth and spreadable consistency on bread,
waffle. And use as an ingredient for bakery, dessert,
stir fry or grill foods with melting point is 45°c.

Coconut Extract 68%, Refined coconut 
oil, Sugar, Emulsifier (E471), Salt

INGREDIENTS

Plastic bag : 1 kg in carton

PACKAGING

6 months (2O to 7OC) / 12 months (-18O to -24OC) 
after production date

Refrigerate and Consume within 14 days after 
opening 

(if frozen, consume within Exp. date) 

SHELF LIFE
Fat 80-90%



COCOMIX COCONUT BUTTER

Product Applications:
✓ Coconut butter is a healthy and tasty diary butter replacement.
✓ It is an appetizing spread on toast, waffles, crepes, pancakes etc.
✓ A baking ingredient in cakes, cookies, bread, pies, pastries, rotis etc.
✓ Mixing as an Ingredient in desserts.

Product Applications:
✓ Use as an ingredient in many food, stir fry or grill food. When heated, it 

develops a unique coconut cream and caramelized flavor. When used as a 
cooking medium, it complements and enhances the flavors of the food.



PRODUCTS SEGMENTATION



TARGET SEGMENTATION



POSITIONING: PLANT-BASED MILK (COOKING INGREDIENT)



APPENDIX: COCONUT BENEFITS



APPENDIX: MCTs BENEFITS



THANK YOU


