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FINEST
INDONESIAN VANILLA




Our products come from our
cooperative farm in Sulawesi,
Pgobuc ' Java and Jayapura, Indonesia. We
work closely with local farmers
to produce quality vanilla beans,
om 1 ” from seed planting, plant

maintenance, harvesting, post-
harvest processing and sorting.

Our vanilla production operations
focus on growth media centers,

nurseries, and vanilla
plantations, exporting its
products to various countries
worldwide. We are committed to
supporting local farmers in
collaboration with  our own
production line via meticulous
processes to ensure the perfect
fermentation of our vanilla pods
in order expand its reaches
across South East Asia




VANILLA PLANIFOLIA
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« HS Code :0905.10.00 . Texture : Qily, Fullfilled, Flexible

o Origin : Indonesia . Shape : Dried

 Variety : Planifolia « Processing : Raw

. Grade : A / Gourmet « Packing : 1 kg vacuum plastic bag

o Moisture Content : 35% max « Shell -16cm,17 cm, 18 cm, 19 cm, 20 cm+









VANILLA TAHITENSIS




GRADE

« HS Code : 0905.10.00

. Origin : Indonesia

. Variety : Tahitensis & Planifolia

. Grade : Extract

« Moisture Content :10% -15%

« Texture : Dry

 Shape : Dried

« Processing : Raw

« Packing : 1 kg vacuum plastic bag

or bundled tied
o Shell -Mix 13-17 cm







HS Code

Origin

Variety

Grade

Moisture Content

- 0905.20.00
- Indonesia
- Tahitensis & Planifolia

- Premium
- Maximum 10%
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Texture
Ingredients :
Processing :
Packing

- Dried

Pure Vanilla Seeds
Raw

: 1 kg vacuum plastic bag



VANILLA
POWDER

- HS Code

. Origin

- Variety

. Grade

. Ingredients
. Texture

. Shape
 Processing
- Packing

- Mesh size

:0905.20.00

: Indonesia

: Tahitensis & Planifolia
: A (Premium)

: Pure Vanilla Beans

: Powder

: Dried

: Dehydrated, Grind
: 1 kg vacuum plastic bag
: #60



“We ensure the quality of our vanilla beans is the best by implementing a traditional yet hygienic
production process to create a distinctive and special flavour”

HARVESTED SORTING BLANCHING PROCESS SUNDRYING SWEATING PROCESS

(HOT WATER 65°C) 3HOURS oM _ N0
BEANS (LENGTH & DIAMETERS) 03 MINUTES WR(APPEDINACL(ETH (38°C-40°C)

OVERNIGHT

(Inaclosed box wrapped in a cloth)

SUN DRYING & SWEATING
DEFECT BEAN INDIRECT SUN DRYING DEFECT BEAN (REPEATED PROCESS 3-4 DAYS)

MOULDY BEAN (1-1,5 MONTHS) MOULDY BEAN (DAILY CHECK FOR DEFECT
BEANS)
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(Until the moisture reach 30-35%)
YES YES

(Until the moisture reach 50-60%,)

DURING THE DAY, IT IS DRIED IN THE SUN
FOR 3 HRS.
THEN PUT IT BACK TO THE SWEATING
PROCESS
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CONDITIONING

(8 MONTHS)
INADRY & CLEAN PLACE

DEFECT BEAN SIZE MEASUREMENT
MOULDY BEAN (LENGTH)

WEIGHT
MEASUREMENT

PRODUCTION
VAGUUMBAG FLOW CHART



“"Crafting our vanilla powder is a meticulous process - only the finest extract-grade
beans are selected to ensure the essence and quality remain unparalleled. Each batch
is created without a single rejected or moldy bean, guaranteeing excellence in every scoop of
our vanilla powder”

CLEANING & CUTTING ([E)BF(QJZI(ID\IEO%VCE(IJ\IO GRINDING
SORTING (INTO450M) |2 INUTES PROCESS

(No dirt and mouldy beans) (moisture reach 5%.-10%)

\ QUALITY SIEVING /
CONTROL ¢ PROCESS

(Organoleptic Test) . (Our standart mesh 60)

(1kg Vacuum Packed)
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FLOW CHART
VANILLA POWDER




"Creating our vanilla seeds is a straightforward yet meticulous process. We exclusively utilize
premium extract-grade beans for their rich aroma and exceptional quality. Not a single rejected
or moldy bean finds its way into our vanilla seeds product, ensuring a superior and flawless

experience."
DRYING OVEN GRINDING
CLEANING & CUTTING ° PROCESS
"’l SORTING —’l otoasow [ COCIORI0 = coppse [
GROUND)
(No dirt and mouldy beans)

(moisture reach 5% -10%)

QUALITY SIEVING
CONTROL PROCESS € <

(Organoleptic Test)  (Separating seeds and pulp)

(1kg Vacuum Packed)

PUPL (PROCESSED
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POWDER)

PRODVYCTION

FLOW CHART
VANILLA SEEDS




OUR FARM




OUR GREEWN
VANILLA BEANS
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POST HARVEST
PROCESS




OUR FARMERS
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EXPORT

EXPERIENCE

Embark on a Flavorﬁul .ﬂ' 'ne rwith Our F§neSt

%._

Indonesian Vanilla Beans
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