


Who We are
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Welcome to Expolanka (Pvt) Limited

The story of Expolanka began in 1978. As the Sri Lankan economy was liberalized, the
flagship company Expolanka (Pvt) Limited was established. Initially a pioneer exporter of fresh
produce,emerging unobtrusively as a strong and dynamic group of companies, Expolanka has
been gradually but steadily consolidating and sustaining growth, to become market leaders in
most of the products it presently exports.

Expolanka’s vision is to supply natural and healthy products to its customers. The company
also sources and process raw materials, to the manufacturing and packing of a wide range
of coconut products. This portfolio is marketed under the brand name of COCQO’s where
the company continuously strives for innovation and improvement. This integration gives
excellent tailor-made solution to our valued customers, enabling them to grow their business by
securing a healthy, safe and reliable product portfolio. Expolanka has given our motto “beyond
borders” new meaning. It only signifies Expolanka’s presence beyond Sri Lanka, but also
signifies a boldness to succeed beyond limits and beyond expectations in all its operations.
The groups foray into international markets are a direct result of the exceeding expectations
of customers who wished to be serviced by the experience proficiency of Expolanka.The
company adopts environmentally friendly manufacturing processes to ensure product safety
and quality conformance. Manufacturing facilities has international accreditation of ISO 22000,
HACCP and GMP. The company has earned a reputation as a reliable and quality conscious
exporter and has won several accolades including the Presidential Award for Exports and the
National Chamber of Exporters Gold Award for Value Added Agriculture under the Extra Large
Category from 2009 -2012.

Expolanka (Pvt) Limited is a subsidiary of the well-established and diversified conglomerate
Expolanka Holding PLC, a listed Company in the Colombo stock exchange (CSE).

Organic Movement On The Rise

Organically produced food is a rapidly emerging field which is
perceived as one of the key food concepts which will take on
the market. The emergence of consumer interest in organic food
in the present context is predicted to grow exponentially in the
coming years. Organic food can be expected to have beneficial
impacts throughout the food system and enables healthy living
for consumers.

Our responsibility is to meet this organic food demand by tying
up with small and medium scale farmers to convert plantations
into organic cultivations under the supervision of Control Union, a
reputed certifier from the Netherlands.

The company has gained the following organic certifications.
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This fresh, all-natural multi-purpose oil is extracted from the white kernel of organi-
cally grown coconuts. The kernel is dried and then cold pressed to separate the oil
which is then micro-filtered to produce pure and unrefined coconut oil. The entire
process does not use any chemical or bleaching treatment. Instead, this innovative
method developed by our research team retains the nutritional value of coconuts
while also producing oil of better clarity, aroma and taste.

Ingredients

Organic Virgin Coconut Oll

Suitable for

Salad Dressing, Low Temperature Cooking, Frying and

Organic
Baking, Direct Consumption, Applying on Hair and Skin il ] ]
Packing — P ' L1 . Vl I‘g N

. & - " t
200ml, 320ml, 500ml, 1000mI Wide Mouth Glass Jars . . ‘ ~ -
16kg plastic pail, 185kg Steel Drums, 1000ltr Tote with 1 ¥ - - O c O n u I
heat pad. Other packing options are available as per - " ] 2 I. |
customer’s request : & ; i |
Shelf life 5 i NRE . B

24 months
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Storage

Store in un-open packing. No refrigeration required. The
oil remains liquid at temperatures above 24°C /75.2
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Refined Coconut Oil manufactured using coconuts harvested from our coconut
plantations. Our product stands out from most oils due to the process of production
utilized. We use a purely physical method to process the oil. Our process of refining
the oil uses heat and steam to remove impurities and pigmentation while preserving
the nutrients of the oil itself. This is the safest and most natural process available that
will safeguard the nutritional value, texture and stability of the newly processed oil.

Natural Physically Refined Organic Coconut Oil (R.B.D.)

Deep Frying, High Temperature Cooking and Baking,
Salad Dressing, Direct Consumption, Applying on Hair
and Skin

200ml, 320ml, 500mI,1000mI Wide Mouth Glass Jars
16kg plastic pail, 185kg Steel Drums, 1000Itr Tote
Other packing options are available as per customer’s
request

24 months

Store in un-open packing. No refrigeration required.
The oil remains liquid at temperatures above
24°C /75.2 F.
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Organic Coconut Milk Light is obtained by pressing the fresh white kernel of our
organic coconuts to produce a silky, cream-white milk, which is an ideal substitute
for dairy products in your cooking. Organic Coconut Milk is suitable for those with
lactose intolerance and comes with a range of different fat contents to suit your needs.

100% Organic Coconut Kernel Extract, Water, Stabilizer
(optional)

Making Curries, Sauces, Baking and Desserts

200ml, 400ml Can with Easy Opener Lid, 3 Itr Metal
Can, 20 Itr BIB Bulk Pack

24 months

In a cool and dry place. Once opened, keep refrigerated
and consume within 72 hours.
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Organic Coconut Milk is obtained by pressing the fresh white kernel of our organic
coconuts to produce a silky, cream-white milk, which is an ideal substitute for dairy
products in your cooking. Organic Coconut Milk is suitable for those with lactose
intolerance and comes with a range of different fat contents to suit your needs.

Organlc

H ‘ -
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100% Organic Coconut Kernel Extract, Water, Stabilizer F ‘}‘;‘n . _
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Packing

200ml, 400ml Can with Easy Opener Lid, 3 ltr Metal
Can, 20 Itr BIB Bulk Pack

Shelf life

24 months

Storage

In a cool and dry place. Once opened, keep refrigerated
and consume within 72 hours
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Organic Coconut Cream is made by pressing the fresh white kernel of our or-
ganic coconuts to obtain coconut milk, which is thereafter sent through an
evaporation phase, to condense the milk. This soy, animal protein and dairy-free
product can be used by vegans and those who are lactose intolerant, in place of
dairy condensed milk.

% Ingredients

100% Organic Coconut Kernel Extract, Water, Stabilizer
(optional)

Suitable for
Making Sauces, Baking and Desserts

M Packing
% 200ml, 400ml Can with Easy Opener Lid, 3 ltr Metal

Can, 20 Itr BIB Bulk Pack

Organic
Coconut

o gream
_ (22% Fat)

:7h Shelf life

0
Sls] 24 months

: Storage
= In a cool and dry place. Once opened keep refrigerated

and consume within 72 hours
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an amazing spread on crackers and toast. It is produced by grinding organic
desiccated coconut to the consistency of a soft creamy paste. It can be mixed
into smoothies or used in any recipe which would require a sweet flavor with the
goodness of coconuts [—

13 Creamed Coconut (Coconut Butter) has a rich, sweet and nutty flavor, and is ‘-j ‘ i

-
Ingredients

Natural Dried Organic Coconut

Suitable for

Spreads, Baking, Smoothies and Desserts

Organic
Creamed

Coconut
(Coconut Butter)

Packing 2 4
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% 200ml, 320ml, 500mI Wide Mouth Glass Jar
Bulk and other Retail Packing options (as per
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customer’s request)

Shelf life

Storage

No refrigeration required. Recommended to store in
temperatures below 20°C/68°F

_\ Note: Coconut Butter easily at temperatures above
;/ 23°C/73.4°F Minimal oil separation is natural. Place the
jar in warm water and stir well to blend the paste.




A fine, pure coconut flour, made by drying and defatting coconut meat, which can
be used to bake high quality, gluten free, low carbohydrate food. The benefits of
using coconut flour over other types of flour: coconut flour is high in fiber, protein
and low in carbohydrates. More importantly, it has a low glycemic index, which
makes it perfect for those who want to lead a healthy lifestyle.

Organic Coconut Flour

Breads & Baked Goodies (Our flour can be used to
replace up to 50% of other flours in most standard
recipes. A variety of other baked goods can also, be
made using only coconut flour.)

250gm, 500gm,1kg Standup Pouch
10kg, 25kg Craft Paper Bag
other Packing Options (as per customer’s request)

24 months

In a cool and dry place.




blossoms. Coconut sugar is a healthier sweetener than highly refined cane sugars
and has a subtle flavor that blends coconut and caramel. This unrefined sugar, is
a one-to-one replacement for cane sugar, making it an ideal alternative for refined
sugars and artificial sweeteners.

17 Organic Coconut Sugar is produced from the sweet sap of coconut flower

Ingredients

100% Organic Coconut Palm Sugar

Suitable for

Flavor Enhancers and Sweeteners
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M Packing
% 250gm, 500gm, 1kg Standup Pouch
10kg, 25kg Craft Paper Bag
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Organic
Coconut

other Packing Options (as per customer’s request)

Shelf life

18 months

Storage

In a cool and dry place




Made with the combination of 100% natural Virgin Coconut Oil and natural oil
extracts of Red Chili & Garlic, dried and processed through the cold press system
brings you the joy of nature’s best oil with a hint of chili & garlic to enhance all your
favorite recipes.

Virgin Coconut Oil and Natural Oil Extracts of Red Chili & Garlic

) Salad Dressings, Low Temperature Cooking and Baking

4
% 200ml, 500ml Wide Mouth Glass jar
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24 months

@ Store in un-open packing; no refrigeration required and
melts at 24°C/75.2 F.




Made with the combination of 100% natural Virgin Coconut Oil and natural oil
extracts of fresh Vanilla beans, dried and processed through the cold press
system brings you the joy of nature’s best oil with a hint of Vanilla to enhance all your
favorite recipes.

Virgin Coconut Oil and Natural Oil Extracts Vanilla Beans

) Baking and Direct Consumption, Applying on Skin & Hair

% 200ml, 500mlI Wide Mouth Glass jar

24 months

@ Store in un-open packing; no refrigeration required and
melts at 24°C/75.2 F




Made with the combination of 100% natural Virgin Coconut Oil and natural oil
2 extracts of Turmeric & Black Pepper, dried and processed through the cold press
- system brings you the joy of nature’s best oil with a hint of Turmeric & Black pepper

to enhance all your favorite recipes.

Ingredients

Virgin Coconut Oil and Turmeric & Black Pepper extract

Suitable for

Salad Dressings, Low Temperature Cooking, Baking
and Frying

Packing

200ml, 500ml Wide Mouth Glass Jar

006

el Shelf life
28]l 24 months
Storage
@ Store in un-open packing; no refrigeration required and
melts at

® 24°C/75.2 F.
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Desiccated Coconut (DC) is a grated, dried, and unsweetened fresh meat or kernel
of a mature fruit of coconut. Desiccated Coconuts are graded by its cutting size. Our
product stands out due to its high-quality process followed during production as we
use a purely physical method to process the Desiccated Coconut.

L TR
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Desiccated
Cocont

Ingredients

Made from Pure Coconut Meat without Oil Extraction
in Conformity

Suitable for

DC is perfect for various industries that require the
exhilarating feel of natural fiber in the products (Confectionery
Industry - ideal as fillings for candy bars, chocolate coating),
Bakery Products (popularly used as topping for cakes and
pastries, center filling of buns, decoration for cakes), Frozen
Food Industry, Food Processing etc

B Packing

% 50kg, 25kg, 7kg 4ply Kraft Paper Bags with Inner Polythene.
Other packing available upon request

Shelf life

24 months

Storage

In ambient temperature not above 30 C and below 60%
relative humidity.
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Intended for direct consumption or an ingredient in the food production process. It is
produced from sound ripe Pineapple, Banana, Papaya, Jackfruit & Mango fruits. The
main steps consist of the selection of quality fruits, washing, peeling , cutting into slices
or pieces and drying using a hot air oven.

A Ingredients
% g

- Fresh Pineapple, Fresh Banana, Fresh Papaya, Fresh Jack
fruit, Fresh Mango

Suitable for

Snacks, Cereals, Toppings

M Packing

2.5kg bag x4 (One Carton)

e Shelf life i m
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Storage SN | - 7
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The succulent Pineapple products are produced from sound and ripened pineapple
fruit (Ananas sativus- Mauritius). The Main Process consists of the selection of quality
fruits, washing, peeling, trimming, cutting into slices or chunks. Filling into bottles with
extracted pineapple juice, exhausting and pasteurizing.

29 Intended for direct consumption and also as an ingredient in food production process.

Ingredients

Fresh Pineapple & Pineapple Juice

Suitable for

Snacks,

Packing

350g, 1000g Glass Jars, & 400ml, 580ml Cans

Shelf life L

12 months
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Storage

Store in cool and dry place ( Below 20c ) away from
direct sunlight

XX X




as Mother Nature’s Sports drink. BY Nature it contains 5 natural Electrolytes such as
Potassium, Sodium, Magnesium, Calcium and Phosphorus to help you stay
hydrated.

31 Organic King coconut water is made from 100% young king coconut and is flaunted

R Aseptic
King coconut
B water
Aseptic
fifiGreen

Ingredients

King coconut water, Coconut Water

Suitable for

Ready to drink , Energy drink

Packing

200ml, 350ml, 1000 ml Glass bottles, 200kg drums , 1000

liter Tots COCO n ut

Sheriife wa Water
3, SR

Storage SR

XXX

Store in ambient condition and avoid exposure to
sunlight




Tropikal Life International (Pvt) Limited

Sri Lanka | Indonesia | India | Ivory Coast




