


             The allure of the brown coconut lies not only in its
distinctive appearance but also in its unparalleled versatility.
While its younger, green counterparts often take the
spotlight, the brown coconut offers a depth of flavor and
richness that is truly incomparable. Beneath its fibrous husk
lies a treasure trove of creamy flesh, exuding a nutty aroma
and a subtle sweetness that tantalizes the palate

COCONUT
In the vibrant tapestry of tropical produce, few offerings
captivate the senses quite like the brown coconut, also known
as the peeled coconut. This exotic gem, with its rustic exterior
and luscious interior, embodies a symphony of flavors and
textures that evoke images of sun-drenched beaches and
swaying palm trees. At SATTVAA OWAISS  , we take pride
in presenting the brown coconut as a culinary delight,
offering a sensory journey that transcends boundaries and
transports you to the heart of the tropics.



COCONUT SPECIFICATIONS

Colour

Maturity
Grade

Weight
Nut Size

: Brown
: Semi Husked Coconuts
 : Matured
 : 500 to 650 grams
: 11 to 15 inches 



PACKING & LOADABILTY
: 20 - 40  Nuts in one PP Bag

: One 40 Feet Container est.2000 bags
(27 mt)

: One 20 Feet Container est.1000 bags
(13 mt)

DELIVERY TIME :  4 TO 10 DAYS


