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ABOUT US
As a wellness practitioner and founder of Floating Leaf Eco
Retreat & The Bodhi Leaf Wellness, I long struggled to find truly
clean, hormone-free animal protein for my guests. When the
pandemic left our retreat empty and my team at risk of losing
their jobs, I chose to turn the challenge into an opportunity.

We created Bodhi’s Farm— Probiotic Organically Grown
Chicken, providing meaningful work for our staff and building
the clean food source I had always envisioned. After more than
two years of trial and error, we got it right.

Sustainability is at the core of Bodhi’s Farm. Using a circular
system with Black Soldier Fly larvae, we transform organic
waste into natural protein for our chickens—no hormones, no
antibiotics, no chemical feed.

Today, Bodhi’s Farm supports our team, reduces waste, and
provides healthier food for our guests—rooted in wellness,
sustainability, and purpose.

A CONSCIOUS FARM IN BALI:

• Rooted in sustainability
• Focused on responsible food
• Independent organic farm

OUR VISION:
GROWING WITH PURPOSE

• EDUCAtion & awareness
• Community collaboration
• A model for conscious farming in Bali
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Respect Nature’s Cycles
We work in harmony with natural rhythms 
and sustainable farming practices.

Animal Welfare Comes First
Our animals are raised in spacious cages (8 
× 70 meters) within a large natural area of 
approximately 50 are (5,000 m²), ensuring 
comfort, movement, and wellbeing.

Healthy Food Starts from the Source
Because truly nourishing food begins with 
ethical, mindful, and responsible farming.



HOW WE FARM
Responsible Practices

No antibiotics and hormone

The use of Black Soldier Fly larva for protein
source of the foods

The use of Jamu from Tumeric, Ginger, Garlic,
and Curcuma for immune boost that we put
in their daily drinking water

No mass production

Conscious feeding & care



WHAT MAKES US 

Small-scale & 
intentional

Quality over quantity Integrated with wellness & 
retreat



PROBIOTIC CHICKEN?

Chicken raised with beneficial 
probiotics:

• Probiotics are good bacteria added
to natural feed

• Helps balance the chicken’s gut
microbiome

• Strengthens immunity naturally
• Reduces the need for antibiotics



PROBIOTIC CHICKEN VS CONVENTIONAL CHICKEN

Bodhi’s 
Farm

Conventional 
Farm



LABORATORY TEST RESULTS

Tested by independent laboratory
No antibiotic residue detected
Safe and compliant with food
safety standards
Verified quality for conscious
consumption

Quality & Safety Verification



Supports local 
community

Reduces carbon 
footprint

Encourages conscious 
consumption

IMPACT
BEYOND THE FARM



OUR PRODUCT

Organic Whole 
Chicken

950-1000gr / 1200-1400gr

Organic Chicken 
Wings

500gr

Organic Boneless 
Chicken Breast

500gr

Retail: IDR 96k / 105k
Wholesale: IDR 86k / 94k

Retail: IDR 37k
Wholesale: IDR 32k

Retail: IDR 68k
Wholesale: IDR 56k



OUR PRODUCT

Organic Chicken 
Legs

400-500gr

Ayam Kampung 
Organik

>1kg

Organic Chicken Stock
500ml

Retail: IDR 58k
Wholesale: IDR 50k Retail: IDR 109k

Retail: IDR 37k
Wholesale: IDR 32k



OUR PRODUCT

Organic Chicken 
Feet

400-500gr

Organic Chicken 
Liver

400-500gr

Retail: IDR 31k
Wholesale: IDR 26k

Retail: IDR 48k
Wholesale: IDR 42k



OUR COMMITMENT 
TO QUALITY
We believe in being transparent about how our pricing is formed.

• Our chickens are raised using a slower, more natural approach,

supported by probiotic feed to ensure healthy development. This

results in leaner chickens that reflect a natural growth cycle.

• We focus on small-batch production to maintain consistent quality

and close attention at every stage.

• To ensure freshness and food safety, each chicken is vacuum-

sealed and carefully handled.

• This process requires more time and care compared to

conventional farming methods.

Despite this, our pricing has remained consistent for the past three

years, with no increases.



RETAIL SHOP:

We sell directly to our customers via WhatsApp or through 
our website, and we offer free delivery with a minimum 

purchase. Our products are also available in Retail Shop.

OUR PARTNERSHIP

RESTAURANT:

Thankfully, many restaurants and businesses who value 
quality and share our philosophy truly support our work.

For us, Bodhi’s Farm is more than a business. It is a commitment to wellness, sustainability, ethical farming, and providing 
genuinely nourishing food for Bali.



Thank You
For Your Attention

Company Contact

Jl. Pantai Purnama no.17B, 
Sukawati, Bali

bodhisfarm@gmail.com

Location:

Email Address:

bodhisfarmbali.com
Website:

+6281 139 606 292
Phone Number:
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