
 

 

Green Coffee Beans 

Mozass Green Coffee 

The health benefits of green coffee beans 

 Rich in antioxidants that reduce the damage 
done by free radicals to our body.

 Chlorogenic acid increase our Basal 
Metabolic Rate (BMR)that helps us in
shedding weight. 

 Highly rich in kelp; it burns out those 
insolent fat layers.

 These beans reduce the level of sugar in our 
blood that help type 2 diabetes.

 These beans keep a check on Lo w -

Density Lipoprotein (LDL) or the bad 
cholesterol in our body preventing us from 
cardiovascular disease. 

 Green coffee beans prevents platelets from 
clustering in our blood vessels.  So our 
arteries are not hardened and our blood 
circulation is improved.

 It cleanses our liver from unwanted toxins, 

cholesterols and fats in  turn functioning  a s a 

natural- detoxifie r.

 

 The beans destroy any free radical from our 

body in turn enhancing our immune system.

 

 The gamma aminobutyric acid (GABA), 

Theophylline, Epigallac Tocatechin Gallate, 

etc. present in these beans reverses the signs  of 

ageing on our skin.

Mozass Forest Honey 

     & Black Honey 

The benefit of the Black Honey 

 
 Accelerates the healing process.

 Contains a high amounts of antioxidants.

 Enhances body immunity.

 Useful for diabetic.

 Increase stamina.

 Calms the symptom of Uric Acid.

 Lower the cholesterol in the blood.

 Treats stomach ulcers.

 Useful for liver health.

 Neutralized stomach acid.

 Protect from anemia.

 Very large of Potasium.

 High percentage of calcium.
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MOZASS HEALTHYLABORATORY 
East Kelapa Puan, Kelapa Gading, 14250, 

North Jakarta Indonesia 

+6287780654103 /+6281283212428 

mozasshealthylabs@gmail.com 

MOZASS 

HEALTHY 

LABORATORY 

 

 
Keep your body healthier than 

ever 
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Coffee beans from wide across 
Indonesian archipelago with 
unique characteristics. 

 

 

Mozass Coffee 

Mozass Healthy Laboratory was founded by Carlo 

Mozass, a coffee connoisseur, in 2017. 

 

The Company is built based on the idea of living a 

healthy and natural lifestyle. We enjoy high quality 

coffee grown in pure environment and we also produce 

variety of healthy foods, ranged from coffee, tea, honey, 

nuts and coconut sugar. 

 

 

 

 

 

 

 

 

 

 

 

Coffee beans from different part of 

Indonesia. 

 

The uniqueness of Mozass Coffee 

Mozass coffee beans are sourced from local 

farms in Indonesia. We select only the best 

coffee beans grown according to traditional 

farming methods to ensure high quality yields. 

 

We employ natural method of farming without 

artificial fertilizers, pesticides, herbicides and 

other harmful chemicals. So, you’ll enjoy the best 

healthy coffee from Indonesian archipelago. 

Varieties of Mozass Coffee 

Aceh Gayo – Planted in highland of Takengon 

Sumatera, this coffee has spicy aromas. 

Sumatera Sidikalang – Planted near Lake 

Toba with strong aroma and taste with yielding a 

spiciness, strong aroma, low acidic and chocolaty 

flavor. 

 

Lampung – Planted in South of Sumatera known 

for its strong taste and flavor with distinction in 

aroma full bodied coffee, earthy and spice flavor 

aftertaste and low acidity. 

 

Malang Taman Satriyan – Planted in 

Highland of Taman Satriyan, Malang (East Java), 

which in the highest from 1.200 m. With earthy 

aroma and bold so the taste that we served showing 

the area of Taman Satriyan at Malang. 

 

“Coffee smells like freshly    

ground… heaven!” 
 

 

Bali Kintamani – Planted in Kintamani 

delivering distinguished fruity taste making its 

unique in flavor with citrus after taste and low 

acidity. 

 

Toraja – Planted in Sulawesi with a full- bodied 

richness, mild classic earthy tones break into 

mellow herbal notes. 

 

Flores – Planted in the highland of NTT 

Kelimutu light earthy notes with a wet-process, it 

resembles Timor Leste coffee. With good syrup 

body and mild acidity. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Coffee Flower from our Farm. 

 
 

Papua Wamena – Planted Jayawijaya 

Wamena Highland delivering complex flavor, 

with spicy taste, caramelly aroma and nutty. 

Within orange hint after taste with medium and 

smooth acidity. 

 

 

 

 

 

 

 

 

 

 

 

 
Our New Product Sachet. 


