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1. Company Overview
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Indonesia Spice Ship (ISS) introduces A Y RRIT - RIA R = 2y (IsS) **&, P RF7
premium Indonesian vanilla to the Japanese LU AV RRY T EDEENR/S— =Yy P
market through a direct partnership with EWUT. AV RRUPESLITL - N=S5%BAR

Adore Rempah Indonesia. BABBLTNET,
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cultivated, and professionally processed

vanilla from Minahasa Tenggara, North . EEEIAEA DRHRARTA CEE - ITah

Sulawesi, to Japan’s culinary, hospitality, and ~ 72/\=5%. BADSRER, BEE KRALEYY

food manufacturing sectors. T 1. BREENBARENICHBELET,

Our mission is to elevate Indonesia’s finest Wit DESRIF. NZFZF0HETEZA VYRRV TH
natural ingredients: vanilla and other spices, SEEORARER E X/ ZADMHBES S . GEHHE

VWaT:J: promoting ethical sourcing and cultural B UMTIBOREERET 2 - & T,
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2. Origin: |/ gy A Indonesian
Minahasa Tenggara, North Sulawesi e Spice

ISS sources vanilla directly from smallholder farmers in a volcanic ISSD/N=F(F. KILELBBHRENTRA/N=Y VEFENEWL. I F/N\Y - F
region known for its fertile soil and high natural vanillin potential. U ASHIROIEEER NS EEAANTVNET,

More than 100 inclusive farmers participate in a traceable ecosystem, 100 LD+ > 7IL—Y TERRN . AEHNSINIE TEREICEH TE 5T
ensuring full transparency from cultivation to curing. AVZFLESBIL . BEEOSWNY IS4 F—vEZELTNET,
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Adore’s processing facility is located directly at the origin, in Lobu MITHZEEMTHZO07 - hRICENM, REEE: RAEEREZHKE TS VANILLA
Satu village, allowing strict quality control. 2B STVWET, T NI AN
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3. Sustainability & Inclusiveness

The ISS supply chain is built around ISSOY TS Fr—id HEH - BENHR%E

measurable social and environmental BRI R HHEH TREEI N TWET,
impact.

Farmers receive higher purchasing prices EBZRIClEE5WVWBHEIg s . UNFEY) DO E 7 B EUR

and guaranteed buyback agreements. S NET,

Training, knowledge sharing, and financial #f{& - FlHE - STV EADXKIEICED . &
access improve farm productivity and Bl BEOREEAELELTVET,

stability.

The supply-chain length is reduced by up 754 F = —> % B K60%5EMHEL . BIEER &

to 60%, lowering carbon footprint and M7 A & AIE IR LT W E S,
cost.

Traceability eliminates non-verified beans Z2IEIHICK D . IEERERDBALEREHE XY
and prevents theft. EHBRLTONED,
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4. Processing Excellence:
Award-Winning Quality

AIl ISS vanilla is processed by Adore Rempah Indonesia using a
standardized two-stage Bourbon curing method supervised by a
curing master with over 30 years of experience.

Crystallized Vanilla won the SIGEP Italy 2024 Innovation Award,
recognizing its exceptionally high vanillin content (up to 3.8%).

The aroma strength is 3—4 times higher than average gourmet
beans, attracting Michelin-star chefs and global pastry
professionals.
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5. Product Portfolio (Japan Edition)

H#ER—r7xUA (BFEHHET)

Crystallized Vanilla Planifolia (3—3.9% vanillin)
Limited, rare, and ideal for luxury pastry, gelato,
chocolate, and high-end retail.

Gourmet Vanilla Planifolia (1.6-2.6% vanillin)
Balanced chocolaty/floral profile for wide-ranging
culinary applications.

Natural Vanilla Extract & Concentrated Extract
(up to 30x)

Designed for chocolate, bakery, beverage, and
industrial production.

Vanilla Paste (40%)
Seed-rich, stabilizer-free, and fast-infusing.

Vanilla Powder

Cold-ground and suitable for dry mix
formulations.
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6. Why Japan Chooses ISS Vanilla e 0% , T Spice

Trusted by chef:

worldw

Fully traceable supply chain with verifiable documentation. XENX SN EREEBWRY 751 Fz—,
Strong sustainability and inclusive farmer engagement. AR S A VI —Y T BESIEDRE,
Award-winning aroma performance with high vanillin content. BNZUVEEEICLIZERDHZIED.,

Reliable sourcing directly from Indonesia with Japan-based support. 1Y RRXITHSDEEREICMZ. BRERNTOYR— NMESZ .

Suitable for fine pastry, gelato, cafés, chocolate, hotels, food brands, BE Ixo—b A7z FadlL—b, KT, BRI TV K, 0EM AD L. RE
and OEM manufacturing. B SR WS IS, VANILLA
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7. Vision for Japan

ISS aims to establish Indonesia’s finest mountain-grown
ingredients as premium staples in Japan, while building
long-term culinary, cultural, and industry partnerships.

Our work represents not only a product, but a cultural
and ecological narrative rooted in Indonesia’s spice
heritage.
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www.id-spiceship.co.jp
rumahgotemba@id-spiceship.co.jp

pipin.h@id-spiceship.co.jp

+81 90 6399 2636
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