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Premium
Indonesian	Vanilla
for	Global	Markets
Your	Formula.	Our	Vanilla.

Grade	A	&	Grade	B	vanilla	beans,	custom	paste
formulations,	and	pure	vanilla	powder	—	sourced	direct
from	Indonesian	farms	and	delivered	to	production	lines
worldwide	with	complete	export	documentation.

P RODUCT S

Beans		·		Paste		·	
Powder

WEBS I T E

lavanillasupplier.com
EMA I L

admin@lavanillasupplier.com
OF F I C E

Surakarta
Central	Java,
Indonesia



W H O 	 W E 	 A R E

A	vanilla	partner	built
for	serious	B2B	buyers
La	Vanilla	Supplier	is	operated	by	PT	Penta	Pelita	Semesta,	a	registered	Indonesian
company	based	in	Surakarta,	Central	Java.	We	source,	grade,	condition	and	export
Indonesian	vanilla	in	bean,	paste	and	powder	form	to	food	manufacturers,	flavour
houses,	distributors	and	specialty	producers	worldwide.

Indonesia	is	one	of	the	world's	largest	vanilla-producing	countries,	yet	international	buyers	have
long	struggled	with	the	same	problems:	inconsistent	grading	between	shipments,	unverifiable
claims	about	origin,	and	suppliers	who	disappear	when	a	container	arrives	off-specification.	We
built	La	Vanilla	Supplier	to	solve	exactly	that.

We	work	with	farmers	and	established	curing	partners	across	Indonesia's	vanilla	regions,	then	apply
our	own	grading,	moisture	conditioning	and	packing	standards	before	any	lot	is	released	for	export.
Every	shipment	is	traceable	to	its	source	lots,	backed	by	documented	specifications,	and	supported
by	a	team	that	handles	the	full	export	process	—	from	sample	dispatch	through	customs	clearance
documentation	at	origin.

We	are	involved	in	the	product	long	before	it	is	packed.	We	work	with	the	same	farmers	and	curing
partners	season	after	season,	and	every	lot	is	inspected	against	our	own	standards	before	it	is
accepted	—	moisture,	flexibility,	aroma,	mould	and	foreign	matter.	Lots	outside	specification	are
rejected	rather	than	blended	into	a	shipment.	Nothing	reaches	a	buyer	until	it	has	passed	that
stage,	and	because	the	stock	is	ours	by	then,	rejecting	it	costs	us	and	not	you.

10+
YEARS 	OF
EXPER IENCE

20+
DEST INAT ION
COUNTR IES

25	kg
MIN IMUM
ORDER 	QUANT ITY

3
PRODUCT
CATEGORIES

WHO 	W E 	 S U P P L Y

· Food	&	beverage	manufacturers · Flavour	houses	and	extractors

· Importers,	distributors	and	repackers · Bakeries,	chocolatiers	and	ice	cream
producers

· Private	label	and	own-brand	programmes · Specialty	retailers	and	foodservice	groups

A BO U T 	 U S
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W H Y 	 G L O B A L 	 B U Y E R S 	 C H O O S E 	 U S

Four	reasons	buyers
keep	reordering
B2B	vanilla	buyers	need	three	things	above	all:	consistency	they	can	plan	around,
transparency	they	can	verify,	and	supply	they	can	rely	on	across	seasons.	Everything	we
do	is	organised	around	those	three.

01

Control	from	cure	to	container
We	work	with	the	same	farmer	groups	and
curing	partners	season	after	season,	and	hold
each	harvest	to	the	same	cure	and	moisture
standards.	That	continuity,	and	lot-level
traceability	from	field	to	shipment,	is	why	one
delivery	matches	the	last.

02

Inspected	before	it	is	offered
Every	lot	is	checked	on	arrival	and	anything
outside	specification	is	rejected,	not	blended	in.
We	quote	only	against	beans	we	have	graded
ourselves,	and	we	will	show	them	to	you	on	a
live	video	call	before	any	deposit	is	paid.

03

Complete	documentation
Phytosanitary	certificate,	certificate	of	origin,
commercial	invoice,	packing	list	and	batch
specification	accompany	every	shipment.	Lab
analysis	for	vanillin,	moisture,	pesticide	residue
and	microbiology	is	available	on	request	per	lot.

04

Shipping	and	terms
FOB	from	Jakarta,	Semarang	or	Surabaya,	plus
CIF	and	DDP.	Air	freight	via	DHL,	FedEx	or	air
cargo	for	samples	and	trial	volumes;	sea	freight
for	container-scale	contracts.	Minimum	order
from	just	25	kg.

COM E 	 A N D 	 S E E 	 I T 	 F O R 	 Y O U R S E L F

Buyers	are	welcome	to	visit	our	operation	and	the	curing	facilities	we	work	with.	We	arrange
transport,	translation	and	farm	access,	and	you	are	welcome	to	inspect	any	lot	before	it	ships.	What
you	are	shown	is	what	you	receive.

OU R 	 A D V A N T A G E
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O U R 	 R A N G E

Complete	vanilla	solutions
for	every	industry

B EANS

Vanilla	Beans
Premium	Grade	A	and	Grade	B	Vanilla	planifolia,	hand-picked	and	sun-cured	for	six	to	nine
months	using	the	traditional	Bourbon	method.	Grade	A	for	gourmet,	retail	and	premium
culinary	applications;	Grade	B	for	extraction,	where	higher	vanillin	concentration	per	kilogram
matters	more	than	cosmetic	appearance.

Grade	A	&	B V.	planifolia 	 Vacuum	packed HS	0905.10 MOQ	25	kg

PAST E

Vanilla	Paste
Custom	composition	vanilla	paste	blended	to	your	exact	specification	—	seed	density,	viscosity,
sweetener	base	and	vanilla	solids	adjusted	to	your	formulation.	Supplied	in	food-grade
jerrycans	as	standard,	or	in	whatever	packing	format	your	operation	requires.

Custom	formulation Jerrycan	or	custom 	 Spec	sheet	per	batch HS	2106.90 MOQ	25	kg

POWDER

Vanilla	Powder
One	hundred	percent	pure	vanilla	powder,	finely	milled	from	cured	beans	with	no	carriers,	fillers
or	added	sugar	unless	specified.	Suited	to	dry-blend	applications,	bakery	premixes,	beverage
powders	and	applications	where	liquid	extract	is	unsuitable.	Packed	in	1	kg	and	5	kg	foil
laminate	pouches,	or	in	food-grade	pails	for	bulk	volumes.

100%	pure No	fillers 	 Foil	pouch	or	pail HS	0905.20 MOQ	25	kg

Private	label	and	custom	packaging	available	for	all	three	categories.	Samples	and	confirmed	orders	are
dispatched	within	24	hours	of	confirmation,	with	larger	volumes	scheduled	to	quantity.

P R O D UC T S
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P R O D U C T 	 S P E C I F I C A T I O N S

Transparent	specs.
What	you	see	is	what	you	get.
SPEC I F ICAT ION GRADE 	A 	BEANS GRADE 	B 	BEANS

Species Vanilla	planifolia Vanilla	planifolia

Moisture	content 25	–	35% <	25%

Vanillin	content 1.3	–	2.7% 1.3	–	2.2%

Bean	length 16	–	20	cm 10	–	16	cm

Curing	period 6	–	9	months 6	–	9	months

Appearance Dark	brown,	oily,	flexible,	unsplit Drier,	may	be	split	or	shorter

Typical	application Gourmet,	retail,	culinary Extraction,	paste,	powder

Packing Vacuum	packed,	food-grade Vacuum	packed,	food-grade

Minimum	order 25	kg 25	kg

HS	code 0905.10 0905.10

SPEC I F ICAT ION VAN I L LA 	 PASTE VAN I L LA 	 POWDER

Composition Custom	to	buyer
specification 100%	pure	cured	vanilla

Texture	/	particle	size Seed-visible	paste Finely	milled	from	cured	beans

Packing	format
Food-grade	jerrycan,	or
custom	format	to	buyer
requirement

1	kg	&	5	kg	foil	laminate	pouches,
carton	packed;	bulk	in	food-grade
pails

Minimum	order 25	kg 25	kg

HS	code 2106.90 0905.20

Figures	represent	typical	ranges	across	our	standard	lots.	Batch-specific	certificates	of	analysis	are	issued	per
shipment	and	take	precedence	over	the	ranges	shown	above.	Custom	specifications	can	be	accommodated
subject	to	volume	and	lead	time.	HS	codes	shown	are	indicative;	final	classification	of	paste	depends	on
formulation	and	destination	tariff	schedule.

S P E C I F I C A T I O N S
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Q U A L I T Y 	 & 	 T R A C E A B I L I T Y

From	field	to	container,
every	lot	is	accounted	for
Vanilla	is	one	of	the	most	adulterated	commodities	in	the	global	spice	trade.	Our	answer
is	not	a	marketing	claim	—	it	is	a	documented	chain	of	custody	and	independent
laboratory	verification	on	every	lot	we	ship.

AVA I L A B L E 	 O N 	 R E Q U E S T , 	 P E R 	 S H I PM E N T

· Certificate	of	Analysis	(batch-specific) · Vanillin	&	moisture	analysis

· Pesticide	residue	report · Microbiological	report

· Lot	traceability	record · Photographic	&	video	stock	verification

QUA L I T Y

Sourcing	and	lot	identification
Green	pods	are	purchased	from	known	farmers	and	farmer	groups.	Each	intake	is	assigned	a	lot
number	recording	origin	region,	harvest	window	and	supplier.

01

Traditional	curing
Blanching,	sweating,	sun-drying	and	shade	conditioning	over	six	to	nine	months	at	established
curing	facilities,	developing	full	aroma	and	vanillin	crystallisation.

02

Incoming	inspection
Every	lot	is	inspected	on	arrival	for	moisture,	flexibility,	aroma,	mould	and	foreign	matter.	Lots
outside	specification	are	rejected,	not	blended	in.

03

Grading	and	conditioning
Beans	are	sorted	by	length,	appearance	and	moisture,	then	conditioned	to	target	moisture
before	packing	—	the	stage	where	most	quality	complaints	in	this	trade	originate.

04

Laboratory	verification
Independent	testing	for	vanillin	content,	moisture,	pesticide	residue	and	microbiological	safety
through	accredited	Indonesian	laboratories.	Certificates	of	analysis	issued	per	batch.

05

Vacuum	packing	and	dispatch
Food-grade	vacuum	packing	with	lot	codes	retained	on	every	unit,	so	any	bean	in	any	carton	can
be	traced	back	to	its	source	intake.

06
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S E R V I N G 	 B U Y E R S 	 W O R L D W I D E

Export	markets
and	shipping	terms
We	ship	Indonesian	vanilla	with	full	export	documentation	to	buyers	across	the	Gulf,
Europe	and	North	America,	alongside	established	trade	into	the	Asia-Pacific	region.

UAE	&	Middle	East
Dubai,	Abu	Dhabi	and	across	the
GCC.	Halal-compliant	sourcing.
Fast	air	freight	with	3–7	day
delivery	to	major	hubs.

Europe
Netherlands,	France,	Germany
and	wider	EU.	Documentation
prepared	to	meet	EU	food	safety
and	traceability	expectations,
including	residue	testing	on
request.

United	States
East	and	West	coast	delivery	via
DHL	and	FedEx.	Documentation
prepared	to	support	importer
FSVP	requirements	and	FDA	prior
notice	filing.

Australia	&	Asia-Pacific
Sydney,	Melbourne	and	Perth,
with	5–7	day	delivery.	Established
trade	routes	across	Southeast
and	East	Asia.

Incoterms	offered
FOB	Jakarta,	Semarang	or
Surabaya,	plus	CIF	and	DDP.	Sea
freight	for	container	volumes;	air
freight	for	samples	and	time-
sensitive	orders.

Dispatch
Samples	and	confirmed	orders
are	dispatched	within	24	hours	of
confirmation.	Larger	volumes	are
scheduled	according	to	quantity
and	packing	format,	with	a	firm
dispatch	date	confirmed	in
writing	at	the	time	of	order.

E X PO R T 	 D OCUM EN T A T I O N 	 P R O V I D E D

· Phytosanitary	Certificate · Certificate	of	Origin	(Form	E	/	Form	D	as
applicable)

· Commercial	Invoice	&	Packing	List · Bill	of	Lading	/	Air	Waybill

· Batch	Certificate	of	Analysis · Additional	market-specific	documents	on
request

P A YM E N T 	 T E RM S

· T/T	—	50%	deposit	on	order	confirmation,
balance	against	copy	of	Bill	of	Lading

· Irrevocable	L/C	at	sight	for	container-scale
orders

· Sample	and	trial	orders	—	100%	in	advance · Quotations	valid	14	days	from	date	of	issue

E X P O R T 	 & 	 L O G I S T I C S
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G E T 	 S T A R T E D

Request	a	sample.
No	risk,	no	commitment.
Tell	us	the	grade,	volume	and	destination	and	we	will	return	a	formal
quotation	within	24	hours.	Samples	are	dispatched	worldwide	so
your	team	can	assess	aroma,	moisture	and	vanillin	against	your	own
standards	before	committing	to	an	order.

WHA T S A P P 	 & 	 P HON E

+62	878	3575	6945
EMA I L

admin@lavanillasupplier.com

WEB S I T E

lavanillasupplier.com
O F F I C E

Surakarta,	Central	Java
Indonesia

P A YM E N T 	 T E RM S

T/T	or	L/C	at	sight
M I N I M UM 	 O R D E R

25	kg

Free	sample	&	quotation	within	24	hours
Contact	us	on	WhatsApp	or	by	email	with	your	required	grade,	volume	and	destination	port.

P R E M I U M 	 I N D O N E S I A N 	 V A N I L L A 	 	 · 	 	 W H O L E S A L E 	 	 · 	 	 B 2 B 	 	 · 	 	 D I R E C T 	 E X P O R T


