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Introduction

Indonesia is home to exceptional vanilla and cacao, valued
by pastry chefs, chocolatiers, and food professionals around
the world.

Adore Vanilla and Adore Cacao are brands recognized
Internationally for their quality, rich aroma, and distinctive
flavor. However, until now, these products have not been
widely introduced to the Japanese market through an official
sales channel.

To bring this global-quality Indonesian brand to Japan,
INDONESIA SPICESHIP Co., Ltd. has established a
partl?ership with Adore as its official partner in the Japanese
market.

Through INDONESIA SPICESHIP, Adore products are
formally imported from Indonesia and Introduced to
customers In Japan under proper legal procedures and
official distribution standards. The products are handled In
accordance with Japanese food-related regulations and are
offered through a reliable and authorized sales system.

This brochure presents the unique appeal of Indonesian
vanilla and cacao to pastry shops, bakeries, chocolateries,
food manufacturers, and all professionals seeking premium
Ingredients for their creations.

We hope that the natural aroma;.depth, and quality of
these ingredients will bring new value to every-product and
every recipe

INDONESIA SPICESHIP Co: Ltd.
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Our Commitment & Initiatives
: a0 .

Our Commitment The Only Internationally
Award-Winning Vanilla

. from Indonesia
| Premium vanilla with rich aroma

and sustainable certifications

To consistently - We regularly share - These practices

achieve the required :  knowledge on best 5 support the livelihoods

supply volume and - cultivation practices, - of our farmer

high-quality vanilla, farmers’ access to - partners and the

Adore Vanilla values  : finance, and methods - environment while

sustainable and to maintain and also contributing to P o i
inclusive practices. - improve the - better vanilla quality. ~ 15 Place inthe Categery of OrganieFre From

SIOEP ITALY 2004

productivity of
vanilla vines.

2X , 100+ Up A 60% % High Vanillin Content

SIGEP Italy 2024 Innovation Award

B Ist Place in the ‘Organic / Free From’ Category
Adore Crystallized Vanilla Beans

Our organically certified crystallized vanilla

Quantitative - Inclusive Vanilla ~ :  Higher Purchase USRS Woullst, piace of Ui lunovaticn Award
Improvement in Quality Farmers . Prices for Farmers at S.I(?l?P 2024, one of Italy’s largest pastry
- _: _ | exhibitions. European laboratory tests
Average vanillin content Supported by diverse - By shortening overly confirmed vanillin content of up to 3.8% —
increased from the regional assistance programs ; long supply chains more than three times the average for
average of 1% EO - i Still growing | Indonesian vanilla. Even a small amount
average of 2% delivers a richer aroma.
5 ; O ® "\ Accessible to Everyone
: . , \\" By paying farmers higher prices, we uphold
Organic Vam".a. Stolgn Van_l"a Il; = &\(ﬂ fairness at origin, while our efficient and
Farmer Communities | 1o e integrated supply chain enables competitive
Still growing traceabie beans, we prevent pricing in the global market
. | unauthorized trade Y | | N .

chefs and vanilla experts through our

We are committed to delivering
distribution partners worldwide.

the best products and services to
our customers. This commitment R e il ¥ B e
is also reflected in our three Stabllnty & Consistency
international certifications— Through sustainable and inclusive practices
EU Organic, USDA Organic, and at origin, we ensure consistent supply and
Canada Organic. uncompromising quality—from the farm to

B i e e = , the chef's table.

Certifications

. Exceptional Aroma
To Deliver the Best PrS .
. % Thanks to their outstanding aroma, our
Products and Services vanilla beans are highly valued by renowned
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Crystallized Vanilla Beans

<~ Rare Premium Vanilla with Natural Vanillin Crystals <«

— -} e

- Product Overview

Vanilla planifolia
Premium Crystal Grade

Internationally
Recognized pa

Premium Vanilla ~

Crystallized vanilla is a special vanilla

bean with exceptionally high

vanillin content. When the vanillin

concentration reaches saturation, |

it appears on the surface as T N\ .\ oSl o
T N SR & M B VANILLA BEANS

natural crystals.

I Place i the Categary of Organic/Free From
$IGEP TTALY 2004

i Aroma Characteristics

Exceptionally rich and intense
vanilla aroma. A deep sweetness
unfolds, reminiscent of caramel
and dark chocolate.

st Place Winner
SIGEP World 2024
Innovation Award

Adore Crystallized
Vanilla Beans

—<

Appearance

The natural vanillin crystals that
appear on the surface testify to the
high quality of this vanilla.

Natural Vanillin Crystals
A Proof of Rich Aroma

|
A

+ Applications

[deal for patisserie, chocolatiers,
and premium dessert recipes. -

=3 Premium Vanilla with a Well-Balanced Rich Aroma ¥

- Quality Indicators

Vanillin Content: 3—3.9% O Creamy

Moisture Content: 20—-30% S5 Vanillin

—

 Origin

Sulawesi Island, Indonesia

. Rare Collection
Premium Vanilla from Sulawesi Island
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Vanilla Beans

>+~ Rich and Deep Natural Vanilla Aroma <-#

Product Overview

Vanilla planifolia
Gourmet Grade Indonesian Vanilla Beans

Aroma Characteristics

An elegant and rich vanilla aroma distinctive
to the Bourbon type. Sweet nuances
reminiscent of chocolate unfold with a
gentle floral finish.

. Appearance
Moist and supple, with shades ranging
from dark brown to black. | i
The surface has a natural sheen, ‘ Y B Rich and Deep
indicating high-quality vanilla beans | £ B Natural Vanilla Aroma
rich in natural oils. | | e

Applications

Suitable for a wide range of uses,
from home baking to restaurants,
patisseries, and ice cream shops.

Quality Indicators

Vanillin Content: 1.6~2.6%
Moisture Content: 25~35%

Packaging
To preserve quality, the beans are

carefully packed in wax paper or
vacuum packaging.

2 & Caramel
Origin

Indonesia 0 Balsamic

Sulawesi Island

Indonesian
Spice
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Vanilla Powder

>~ Finely Ground, Elegantly Fragrant Natural Vanilla <

-
'i)"-nl.‘-

¢ Product Overview

Natural Vanilla Powder

Carefully ground from selected vanilla
beans, this fine and aromatic powder
enhances the natural flavor of ingredients
and can be easily used in a wide variety

of applications.

---------------------------------------------------------------------------

s
¢ Features

e Elegant natural vanilla aroma
e Fine powder texture
e Easy to use in baked goods and drinks

e Rich flavor even in small amounts

..........................................................................

. Applications

Suitable for a wide range of recipes,
including cookies, cakes, chocolate,

ice cream, drinks, and creams.

Indonesian
Spice

Ship
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Natural Vanilla
Nurtured on
Sulawesi Island

Elegant Aroma

Delicate and gentle | Adds flavor
vanilla fragrance

Easy to Use -~ Wide Applications

Suitable for everything
without adding liquid : from confectionery to drinks

7
}‘_.
"
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Vanilla Paste

High-Concentration Vanilla,
Exceptional Viscosity.

9 B

G GO/ OO J

- Product Overview

Natural Vanilla Paste
Made with 40% Vanilla Beans

A high-concentration natural vanilla paste
made with 40% carefully selected vanilla beans.

Contains natural vanilla seeds, delivering
an authentic vanilla aroma and
a beautiful speckled texture.

|
N

¢ Features

e Made with 40% vanilla beans

e Contains natural vanilla seeds ey 48 b
e Rich, deep vanilla aroma [.uxurious
 High viscosity for easy use Vanilla Paste

Made with
40% Vanilla Beans

| J
\‘ ______________ ¢ e

5-10 g per 1 kg of batter

Since no stabilizers or thickeners are used, / W\m

l‘.‘;]/ . A ‘__;' __‘_‘l
v

it has a naturally derived viscosity.
Stir well before use.

- Applications

8

Aroma Impression

Suitable for a wide range of recipes, Top Middle Base |
including patisserie, bakery items, 0000 0000 0000 |
ice cream, custards, creams,
and baked confectionery.

A rich, layered, and elegant vanilla aroma.

<=+ Recommended Points <

0
Vanéillg Beans With Natural Seeds Wide Applications

A finish you canenjoy :  Suitable for everything

down to the speckled texture from confectionery
to desserts

Rich, authentic aroma
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Vanilla Extract

C:/C\\“?%%\C

Rich and Deep Natural Vanilla Extract.

Product Overview

Natural Vanilla Extract
Made with 20% Vanilla Beans

Natural vanilla extract with a pure aroma

This natural vanilla extract is made with

20% carefully selected vanilla beans.

Featuring a clear and elegant vanilla aroma,
it adds a natural fragrance to batters, creams,

drinks, and more.

Features B a2

e Made with 20% vanilla beans

e Pure and elegant vanilla aroma

e (Clear finish without seeds

Recommended Usage Sl

10-15 g per 1 kg of batter

Applications N

Suitable for a wide range of recipes

including baked goods, custards,

4 Clear F 1msh

........................................................

A beautiful, transparent
liquid without seeds,
this pure vanilla extract
enhances the flavor

of ingredients.

creams, ice cream, and drinks.

Recom mended Usage

Top &)
Middle .
)

Base

...................................................

10—15¢g/1kg I’repamtmn

............................................................

® © p @
® O O O
e e @

‘\

Recommended Points

selected vanilla beans without seeds

Wide Applications

from confectionery
to drinks

20% Vanilla Beans Clear Finish O ‘ cati
| \/ Made with carefully J Beautiful liquid @ Suitable for everything
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Christian Marasca

D

4 Pastry Chef at A Zia, Italy
‘iﬁ‘( Michelin One-Star Restaurant
W One of Italy’s Best Pastry Chefs Under 35

€6 An incredible product. The crystallized Indonesian vanilla
from Sulawesi Island is truly impressive. Adore Vanilla is a
family agribusiness that listens sincerely to producers and
creates an inclusive vanilla trade in which everyone can
participate. What makes this product innovative is its respect
for nature’s rhythm and for the beautiful orchid environment
in which the vanilla grows. This stands in contrast to large
operators that focus only on production volume and neglect
the plant’s maturation. These efforts promote sustainable
trade, improve producers’ welfare, and support healthier
ecosystems. As a result, the plants mature under ideal
conditions, the vanilla develops a high concentration of
vanillin, and crystal structures form. 929

Jacques Antoine M.

/ ” Former Pastry Chef
vz Le Coquillage
(Two Michelin Stars)

Y7 La Gambetta
(Two Michelin Stars)

66 1 really like Adore’s Indonesian

vanilla. Its delicate and elegant
aroma is especially appealing. As a

Paul Galand

#’ Former Pastry Demi Chef
@ Cédric Grolet — Le Meurice

(44 Adore’s vanilla is truly special,
both as an ingredient and as

a vanilla worth collecting. Its

aroma and flavor are wonderful— chef, it is a great pleasure to use and
introduce such a wonderful product.
It also allows me to reflect on the
people behind it and the efforts

that have been built up over time. D,

very powerful, with a rich,
generous fragrance. 929

Kevin Fejzullai

‘? Gambero Rosso 2024-2025
Best Pastry Chef in Italy

ﬁ' Michelin Guide 2022

Passion Dessert Award

Ll] Le Guide de L'Espresso 2022
Pastry Chef of the Year

Aliberti

,--;f“:; Sustainable Chef

66 Amazing. Crystallized vanilla is truly
remarkable. The crystals that appear
on the surface are proof of a very
high vanillin content and that the

bean has matured sufficiently. This y Pastry Chef at Harry's Piccolo

(Two Michelin Stars)
66 Wonderful. The chocolate is

also exceptional, but the vanilla is

vanilla is possible precisely because
it is grown in a nutrient-rich,

distinctive soil—such as the volcanic

soils of Sulawesi Island. 99 99
especially aromatic.
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Inquiry
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INDONESIA SPICESHIP# A &4t

@ +81 90-6399-2636, +81 55 073 0311
@ pipin.h@id-spiceship.co.jp

1d-spiceship.co.jp




