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Item Name: LARGE TAPIOCA PEARL 2.3 SKU: TAP001-A 

Brand: US BOBA Co. Market: USA 

Product Category: BEVERAGE TOPPING Origin: USA 

 
6.6LB/BAG: 6 BAGS/Case                        45 CS/ PALLET:                                          RAW (Top right) vs Cooked (Bottom left) 

      
 

Item Description 

Large Size, raw tapioca Pearl made ready to be cooked. Dark black / brown after cooking, prior to cooking is light brown 
color. Smells like a toasted caramel with hint of sweetness in taste. Our US Made boba are made using Natural tapioca 
and modified Tapioca Starch which Holds up to in frozen drinks for 5 hours without major harden. Most competition will 
harden after 15 minutes. (condensation is normal as the pearl will contain 20-25% liquid during manufacturing process)  

 
 

Item Appearance 

Color: Light Brown (Raw), Black 
(cooked) 

Odor/Smell: Sweet Toasted Caramel 
Smell 

Texture: Round pearl like ball/ Dry 
with slight moisture. 

Special Note: Normal condensation may 
happen due to temperature 
change in storage.  

 
 

Item Packaging 

Bags / Case 6 Bag Net Weight: 6.6 LB  (2kg) 

Case Dimensions (in, LxWxH):  14.57x12.99x15.35 Bag Gross Weight: 6.6 LB  (2kg) 

Case Cube (Cu. Ft.): 1.68 Case Net Weight: 39.6 LB  (18kg) 

  Case Gross Weight: 41.5  (19.0kg) 

Cases per Tier (Ti): 9   

Tiers per Pallet (Hi): 5 Bag UPC:  

Cases per Pallet: 45 Case UPC:  

 
 
 



 

Storage & Handling 

Shelf Life From Manufacture: 6 months Distribution: Dry 

Mfg date format: YYYY/MM/DD Storage Temperature: 40-90 Fahrenheit 

Shelf Life Once Opened: 7 days (Must 
Reseal air tight 
after opening ) 

Storage Conditions: Out of Direct Sunlight 

Can be Frozen Yes Max Temperature: 105 Fahrenheit 

  Min Temperature: 0 or below 

 

 
Allergens 

Milk No Tree Nuts No 

Eggs No Peanuts No 

Fish No Wheat No 

Crustacean Shellfish No Soybeans No 

    

 

Preparation/Use: 

1. Prepare Hot boiling water at least 6 times of the amount of pearl intended to be cooked (More water the better) 
2. Put in the pearl and stir until the pearls becomes afloat. Cover lids halfway and let it cook for 20-25 minutes on 

med to low heat (Caution: If using High power commercial boiler, must cook on low heat or risk running out of 
water) 

3. After cooking is done, then turn off the heat and cover with lids and let to sit for another 20-25 minutes 
4. Drain, and wash in warm water, after rising, flavor with desired flavors/sweetener 
5. Can be stored in room temperature or in a cold drink for 4 hours or longer. Storing overnight reheat is not 

recommended. 
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