
Catalog
Products
PT Buana Rempah Nusantara is a trading
company with a simple concept.
We are committed to procuring raw materials,
supplying and distributing to customers while still
prioritizing quality.
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ORDER NOW



READ MORE

Whole Spices

Whole spices still have many
opportunities to be traded or processed
into quality finished products
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READ MORE

Cinnamon Stick
Overview:
Our premium Cinnamon, derived from the bark of the
Cinnamomum verum tree, is a top-quality spice celebrated for its
rich aroma, sweet and spicy flavor, and numerous health benefits.
Sourced from sustainable farms, our cinnamon is carefully
processed to retain its natural oils and flavors, ensuring a superior
product for both culinary and medicinal use.
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Products are available in packaging :

Features:
Origin : Indonesia
Type : Cassia Burmani
Form : Available in both sticks and ground powder
Color : Golden brown
Aroma : Sweet, warm, and woody
Flavor : Mild and sweet with subtle spicy notes
Harvesting Method : Hand-harvested to ensure quality
Processing : Sun-dried and meticulously cleaned

Uses:
Culinary : Perfect for baking, cooking, and beverage flavoring
Health : Widely used in traditional medicine for its anti-inflammatory
and antioxidant properties
Aromatherapy : Used in essential oils and fragrances



READ MORE

Cinnamon Stick
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Products are available in packaging :

Export Information:
Minimum Order Quantity : 1.000 kg
Lead Time : 2-4 weeks from order confirmation
Shipping : Worldwide shipping available, with standard and express options
Inconterms : EXW, FOB or CIF

For further inquiries or to place an order, please contact our sales team at 
Email : sales@rempah.co.id

Specifications:
Moisture Content : < 12%
Cinnamaldehyde Content : > 1.5%
Essential Oil Content : > 1%
Length of Sticks : 8-10 cm (customizable upon request)
Diameter of Sticks : 1-3 cm
Packaging :

Sticks : 10 kg or 25 kg cartons
Powder : 1 kg, 5 kg, 10 kg or 20 kg bags, vacuum-
sealed for freshness

Shelf Life : 2 years when stored in a cool, dry place
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Usage:
Vanilla beans are versatile and can be used in various culinary preparations :

Cooking and Baking : Infuse into custards, creams, cakes, and cookies.
Beverages : Enhance the flavor of coffee, tea, cocktails, and smoothies.
Desserts : Ideal for ice creams, puddings, and chocolates.
Extracts and Pastes : Perfect for making homemade vanilla extract and vanilla
paste.

Over view :
Vanilla beans are the dried, cured fruit of the Vanilla planifolia
orchid, known for their rich and aromatic flavor profile. Our
premium-grade vanilla beans are meticulously cultivated and
processed to ensure the highest quality and authenticity. These
beans are ideal for a wide range of culinary applications, from
gourmet baking and cooking to flavoring high-end beverages and
desserts.

READ MORE

Vanilla Beans
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Products are available in packaging :
03
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Products are available in packaging :

Packaging :
Standard : Vacuum-sealed in airtight bags to maintain
freshness
Bulk Options : Available in 1 kg, 5 kg, or custom weights
Retail Options : Packaged in glass tubes, resealable bags, or
custom packaging as per client's request

Shelf Life : Up to 24 months when stored in a cool, dark place

Specifications:
Product Name : Vanilla Beans
Botanical Name : Vanilla planifolia
Origin : [Specify Papua - Indonesia]
Grade : Gourmet Grade A (or specify other grades if available)
Color : Dark brown to black
Length : 15-20 cm (6-8 inches) (can specify different size ranges
if applicable)
Moisture Content : 25-35%
Vanillin Content : Minimum 1.8% (or specify actual content if
higher)
Appearance : Plump, oily, and flexible with a uniform shape and
size
Aroma : Rich, sweet, and creamy with a strong vanilla fragrance
Flavor Profile : Sweet, creamy, and complex with a smooth finish

READ MORE

Vanilla Beans
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Over view :
Our premium ginger is sourced from the fertile lands of Indonesia, known for its rich soil and
ideal climate conditions. This high-quality ginger boasts a vibrant yellow color, a pungent
aroma, and a spicy flavor that is both warm and invigorating. Perfect for culinary use,
medicinal purposes, and as an ingredient in various products, our ginger is meticulously
cultivated, harvested, and processed to ensure it meets the highest standards of quality
and freshness.

READ MORE

Fresh Ginger
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Products are available in packaging :

Usage:
Culinary (spices, teas, sauces)
Pharmaceutical (medicinal extracts, supplements)
Cosmetic (essential oils, skincare products)
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Products are available in packaging :

Packaging :
10kg, 15kg, 20kg mesh bags or carton boxes
Custom packaging available upon request

Shelf Life : Up to 3 months under proper storage conditions

Storage Conditions : Store in a cool, dry place, ideally at
12°C - 15°C with 65% - 70% humidity

03

Specifications:
Product Name : Fresh Ginger
Botanical Name : Zingiber officinale
Origin : Indonesia
Variety : Common (yellow ginger) / Optional: Red Ginger
Grade : A
Moisture Content : 10% - 12%
Size : 100g - Up per rhizome
Color : Yellow flesh with light brown skin
Flavor : Spicy, pungent, with a hint of sweetness
Aroma:  Strong, fresh, and zesty

READ MORE

Fresh Ginger
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Over view :
Turmeric, scientifically known as Curcuma longa, is a bright yellow spice widely used in
culinary, medicinal, and cosmetic applications. Sourced from premium turmeric roots, our
product is processed to retain maximum purity, color, and flavor. Turmeric is renowned for
its active ingredient, curcumin, which has potent anti-inflammatory and antioxidant
properties. This versatile spice is essential in various cuisines around the world and is
increasingly popular for its health benefits.

READ MORE

Fresh Turmeric
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Products are available in packaging :

Usage:
Culinary : Key ingredient in curries, sauces, and spice blends
Medicinal : Used in traditional medicine for its anti-inflammatory and
antioxidant properties
Cosmetic : Ingredient in skincare and beauty products for its skin-enhancing
benefits
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Product Specifications :
Origin : Indonesia
Type : Dried Whole Rhizome / Powder
Color : Bright yellow to orange
Flavor  Profile: Warm, bitter, and peppery with a hint of
ginger
Aroma : Earthy and slightly mustard-like

READ MORE

Fresh Turmeric
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Products are available in packaging :

Physical Characteristics :
Moisture Content : ≤ 10%
Ash Content : ≤ 9%
Curcumin Content : ≥ 3%
Granulation : 60-100 mesh (for
powdered form)
Purity : 100% pure turmeric, free
from additives and preservatives

Packaging :
Type : Food-grade, moisture-proof packaging
Sizes : 25 kg bags (custom sizes available upon
request)
Material : Multi-layered paper bags with inner
polyethylene lining / Polypropylene woven bags
Labeling : Customizable labels as per buyer's
requirements

Shelf Life :
Whole Rhizome : Up to 3 months from the date of
manufacture when stored in a cool, dry place
Powdered Form : Up to 18 months from the date of
manufacture when stored in a cool, dry place

03



Description :
Black Pepper, known scientifically as Piper nigrum, is a
flowering vine cultivated for its fruit, which is usually dried and
used as a spice and seasoning. Originating from Indonesia, this
high-quality black pepper is renowned for its robust aroma,
pungent flavor, and high piperine content, making it a sought-
after spice in the global market.

READ MORE

Black Pepper
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Products are available in packaging :

Specifications 

Physical Characteristics :
Appearance : Dark brown to black, shriveled, and
wrinkled exterior.
Size : 3.5 - 5.5 mm in diameter.
Aroma : Strong, pungent, and characteristic peppery
smell.
Taste : Sharp, biting flavor with a hint of warmth.

Chemical Composition :
Moisture Content : Maximum 12%
Piperine Content : Minimum 4%
Volatile Oil Conten t: Minimum 2%
Foreign Matter : Maximum 0.5%
Bulk Density : 550-700 g/L
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Products are available in packaging :

03
READ MORE

Black Pepper
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Packaging :
Options : Available in jute bags, polyethylene bags,
or as per customer requirements.
Weight : Standard packaging in 25 kg, 50 kg, or
customized.

Storage and Shelf Life :
Storage Conditions : Store in a cool, dry place away
from direct sunlight.
Shelf Life : Up to 3 years when stored under optimal
conditions.

Usage :
Black Pepper is a versatile spice widely used in culinary
applications for its pungent flavor and aroma. It is a key
ingredient in various spice blends, sauces, and marinades, and
is also used in traditional medicine for its health benefits,
including aiding digestion and providing anti-inflammatory
properties.



READ MORE

Whole Cloves
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Products are available in packaging :

Applications
Culinary Uses : Essential in spice blends, marinades, baking, and as a
seasoning for meats, soups, and sauces.
Pharmaceutical Uses : Used in traditional medicine for its analgesic,
antiseptic, and anti-inflammatory properties.
Other Uses : Clove oil is widely used in aromatherapy, dental care
products, and cosmetics.

Product Description
Cloves, scientifically known as Syzygium aromaticum,
are highly aromatic dried flower buds from the
Myrtaceae family, widely valued for their rich flavor
and medicinal properties. Our cloves are carefully
harvested from the best farms in Indonesia, ensuring
premium quality for various culinary and
pharmaceutical applications. With a distinct, intense
aroma and a slightly sweet, pungent taste, our cloves
are perfect for adding depth to a variety of dishes and
enhancing the quality of herbal remedies.

03



READ MORE

Whole Cloves
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Products are available in packaging :

Packaging :
Options : Jute bags, multi-layer paper bags, or
vacuum-sealed packs
Weight : 25 kg, 50 kg, or customized according to
buyer’s requirements

Shelf Life : 24 months from the date of production
when stored in a cool, dry place

Specifications
Product Name : Cloves
Botanical Name : Syzygium aromaticum
Origin : Indonesia
Harvest Period : June to September
Appearance : Brown to dark brown, whole flower buds with a
spherical head and a long calyx
Aroma : Strong, warm, and sweet-spicy
Flavor : Intense, slightly sweet, and pungent
Moisture Content : ≤ 13%
Volatile Oil Content : ≥ 15%
Foreign Matter : ≤ 1%
Admixture : ≤ 1%
Headless Cloves : ≤ 5%
Stems : ≤ 5%
Pesticide Residue : Complies with international standards
Microbial Quality : Free from pathogens, conforms to international
food safety standards
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READ MORE

Nutmeg
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Products are available in packaging :

Uses :
Culinary : Enhances flavor in baked goods, desserts, sauces,
soups, and beverages.
Medicinal : Known for anti-inflammatory, analgesic, and
digestive properties.
Cosmetics : Utilized in the production of fragrances, oils, and
beauty products.

Product Description :
Nutmeg, the aromatic seed of the Myristica fragrans tree, is a highly
sought-after spice known for its distinctive flavor and fragrance.
Originating from the lush, tropical regions of Indonesia, our premium quality
nutmeg is carefully harvested, dried, and processed to meet international
standards. Nutmeg is versatile in culinary uses, adding a warm and sweet
spice to both sweet and savory dishes, and is also valued for its medicinal
properties.
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READ MORE

Nutmeg
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Products are available in packaging :

Packaging : 
Vacuum-sealed bags, jute bags, or customized packaging
options available

Shelf Life :
Up to 2 years when stored in a cool, dry place

Specifications :
Product Name : Whole Nutmeg Seeds
Botanical Name : Myristica fragrans
Origin : Indonesia
Grade : Premium
Size : 20-30 mm
Color : Light to dark brown
Flavor : Warm, sweet, and slightly nutty
Aroma : Strong, aromatic, and slightly sweet
Moisture Content : Maximum 10%
Foreign Matter : Maximum 1%

Export Information:
Minimum Order Quantity : 1.000 kg
Lead Time : 2-4 weeks from order confirmation
Shipping : Worldwide shipping available, with standard and express
options

For further inquiries or to place an order, please contact our sales
team at 
Email : sales@rempah.co.id
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Fresh and Dried
Spices Product Us
The spices we sell can be used according to
industrial needs. Starting from the food &
beverage industry, pharmaceuticals, beauty and
daily needs.

Some fresh whole spices that
can be processed directly for
various industrial needs

Dried Whole Spices that can be
stored longer to facilitate the
final production process
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Our Results
Sold Annually
Overall, annual spice sales in both domestic and
international markets show impressive growth. The domestic
market is growing rapidly due to rising consumer interest
and increased accessibility, while the international market is
growing thanks to strategic partnerships and global trends
towards healthier and more diverse culinary practices.
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Domestic

International

Sales 1.000++

Sales 300++
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Products And
Services For you

We provide quality and professional
trade services to meet our customers'
needs.

Raw Materials

Wholesale Retail READ MORE
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Product for Retail



Presentations are tools that can be used as
lectures, speeches, reports, and more. It is
mostly presented like before an audience.
It serves a variety of purposes
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International Market
Partnerships

Australia

Asia

Midlle East

Europe
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America



ThankYou
We offer products with the reality of the conditions that exist in
the field according to your interests. Various choices of methods,
transparency, and innovative for customer satisfaction.

END OF SLIDE

P T  B U A N A  R E M P A H  N U S A N T A R A
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