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Bringing innovative taste of authentic Indonesian 

food around the world 

We highly value our customer satisfaction and we 

strive to provide you the best food product with an 

innovation and good quality. We believe in creating 

value for and  growing together with our customers 

and our suppliers. 

MISION 

VISION 



Our product (AA Bagor Fried Shallot) was found in 2019 in 

Kuningan in the humble kitchen of its owner. It was created 

to provide employment opportunities for Housewives and 

school dropouts around. Taraju, Kuningan-West Java well 

known as a fried shallot production center, with the 

uniformity that has been created, we formulated a new 

flavors, we innovate. 

 

We take pride in bringing the high quality and a new taste 

of fried shallot with good safety manufacturing standards to 

our customers. With our vision of bringing innovative taste 

of authentic Indonesian food around the world, we strive to 

provide you the best of Indonesian food in the comfort of 

your home. 

HISTORY 



What set us apart is our fried shallot are made only from natural  
Ingredients. Our main concern is making a positive contribution in 

health, by having natural ingredients in our product. Our fried 
shallot are made from best quality of shallots by local Indonesian 

farmers, shelled to the best layer of tuber and nicely fried, with no 
added extract, essence, or artificial colors. These selected 

ingredients are then processed in our plant. 
 

Certified with P-IRT, we maintain a good, healthy and conducive 
environment in our factory to produce the best quality fried 

shallot for the consumer. 

CERTIFICATION 







Our products had 

been sold in 

Indonesia from 

Sumatra to Papua, 

and its neighbouring 

contries (Singapore 

and Malaysia). Hong 

Kong, Taiwan, and 

New Zealand. 
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Kuningan, Jawa Barat, 45573 

Phone : +62813 3197 1048 

E-mail : payuberkah@gmail.com 
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