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“TRACEABLE INDONESIAN VANILLA, CRAFTED FOR THE WORLD'S FINEST CREATIONS.”
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1. Company Overview

Indonesia Spice Ship (ISS) introduces
premium Indonesian vanilla to the Japanese
market through a direct partnership with
Adore Rempah Indonesia.

ISS supplies fully traceable, sustainably
cultivated, and professionally processed
vanilla from Minahasa Tenggara, North
Sulawesi, to Japan’s culinary, hospitality, and
food manufacturing sectors.

Our mission is to elevate Indonesia’s finest
natural ingredients: vanilla and other spices,
while promoting ethical sourcing and cultural
value.
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2. Origin: | Indonesian
Minahasa Tenggara, North Sulawesi

ISS sources vanilla directly from smallholder farmers in a volcanic ISSONZZ(F, KIELTENEHNTRANZD VEFENEL. ZFN\Y -7
region known for its fertile soil and high natural vanillin potential. Y AHSHEONEERRAS HEAEANTUVET,

More than 100 inclusive farmers participate in a traceable ecosystem, 100ZMEDA V2V IL— TERN, EEHNSINIECERE(CEBIFTES T
ensuring full transparency from cultivation to curing. Y ZFAICBMLU. BEYOEWVY 7SS4 Fz—VEEHUTVET,

Adore’s processing facility is located directly at the origin, in Lobu MITHEEMTHS07 - FEHCEHIN., BHEEE REEEERHKETSE VoA N LA
Satu village, allowing strict quality control. BIHIHES> TLET, TR7 N=S5



3. Sustainability & Inclusiveness

The ISS supply chain is built around
measurable social and environmental
impact.

Farmers receive higher purchasing prices
and guaranteed buyback agreements.

Training, knowledge sharing, and financial
access improve farm productivity and
stability.

The supply-chain length is reduced by up
to 60%, lowering carbon footprint and
cost.

Traceability eliminates non-verified beans
and prevents theft.
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4. Processing Excellence: ) g x Indonesian
. BEUENIE#: SEEOH3EE A
Award-Winning Quality ‘ i dke . Spice

\/ ADORE CRYSTALLIZED
\’ VANILLA BEANS

1st Place in the Category of Organic/Free From
SIGEP ITALY 2024

All 1SS vanilla is processed by Adore Rempah Indonesia using a ISSOINZZ(F. 30FEUEDREBREFDOF a7V IRRI—DEBTFT, 7

standardized two-stage Bourbon curing method supervised by a R—L#MED_BRER—ARVECLUIMTENTUOET,
curing master with over 30 years of experience.

Crystallized Vanilla won the SIGEP Italy 2024 Innovation Award, SERUNZSEF. NZUVERBEEDSS (BA3.8%) E@BNTHASN. SIGEP

recognizing its exceptionally high vanillin content (up to 3.8%). ltaly 2024 1 /RN—2 aVEEZSEULE UK,

The aroma strength is 3—4 times higher than average gourmet BELED E—RRER T I AN S D3~ZLERICERL . SV 15 VENE AD 2 mz
beans, attracting Michelin-star chefs and global pastry I 7PHREEDONT Y INSBVEHMEES(FTTLET, i 9%
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5. Product Portfolio (Japan Edition)
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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

Fully traceable supply chain with verifiable documentation.

Strong sustainability and inclusive farmer engagement.
Award-winning aroma performance with high vanillin content.
Reliable sourcing directly from Indonesia with Japan-based support.

Suitable for fine pastry, gelato, cafés, chocolate, hotels, food brands,
and OEM manufacturing.
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ISS aims to establish Indonesia’s finest mountain-grown  I1Ss(&, 1~ RRY 7OLEMG TEEFNEREREDEMZ BA Rumoh
ingredients as premium staples in Japan, while building  figO /L= 7AHTF I —E UTRIZL. BXMH - EZ - HEH% Ggg%'gr?"

long-term culinary, cultural, and industry partnerships. e DRINGEEZEIBLET.,

Our work represents not only a product, but a cultural FRDEVEHIBERZHBELCEEEST,. 1V RERXITDR
and ecological narrative rooted in Indonesia’s spice N AW EERACE DK A=) —ZHANREIFTZFEENTT .
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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