KEMBANG REMPAH

Premium Indonesian
Spice Collection

The complete export catalogue of 58 spices, carefully selected from traditional farms
across the archipelago. Whole spices, ground spices, and herbs in their purest form.
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ABOUT US

From the Spice Islands
to the World

Kembang Rempah was founded on a simple belief:
Indonesia’s spices deserve to be shared with the world in
their purest form.

For more than a thousand years, the Indonesian archipelago has
been the heart of the global spice trade. The legendary Maluku
“Spice Islands" were the world's only source of cloves and
nutmeg, and they remain the benchmark for premium quality
today. From the volcanic soils of Java to the coasts of Sumatra,
every spice in this catalogue carries centuries of tradition,
culture, and craftsmanship.

We work directly with traditional farmers who have inherited their
knowledge through generations. Each batch is harvested at
perfect maturity and processed with reverence for its natural
properties — sun-dried, hand-sorted, and never rushed.

Traditional farms across the Indonesian
archipelago

Our promise — Pure - Honest - Uncompromised.

.\
1 @ @
Pure Honest Uncompromised
Free from additives, Transparent sourcing and direct, The highest standards from
preservatives, and artificial fair relationships with farmers. harvest to your kitchen.

enhancements.



TRADE & QUALITY

Ordering, Terms &
Certifications

Prices are available upon request

Contact us for a current quotation, samples, and minimum order quantities (MOQ). Every order is
tailored to your market and volume.

&) Incoterm — FOB (Free On Board)

All quotations are provided FOB the named Indonesian port — typically Tanjung Priok (Jakarta) or Tanjung
Perak (Surabaya). FOB is an Incoterms® 2020 rule: Kembang Rempah covers all origin costs and risk — export
packaging, documentation, port handling, and loading the goods on board the vessel. Risk transfers to the buyer
once the goods are on board; the buyer then arranges and pays ocean freight, insurance, and import clearance.
CIF / CFR terms are available on request.

© Commercial packing sizes © Raw malerial & quality
GO TRl e 100 A)'pure, single-origin raw material — no
blending
Whole spices & seeds 10 kg / 25 kg — PP Sun-dried and hand-sorted at source
woven bags
Moisture-controlled and batch-traceable
Peppercorns 25kg /50 kg —PP Processed to preserve natural essential oils
woven bags
Farm-to-table traceability documentation
Ground & cracked 10 kg / 25 kg — food-
spices grade bags

5 kg / 10 kg — PP woven
bags

Herbs & leaves

Custom / retail / private .
label / I'p Available on request
abe

All packs are food-grade with an inner liner where required.
Exact sizes are confirmed per product on your quotation.



@ Certifications (@vailable upon request)

© ) © ©

Halal HACCP GMP BPOM RI
MUI Food safety Manufacturing Registered

% \v) 1Z O

Phytosanitary Origin Organic Lab COA

Per shipment FormE /D Selected lines On request

Certification availability varies by product line. Please request current certificates and laboratory analysis with your inquiry.

£ kembangrempahorder@gmail.com R, +62 878 7008 8866 (WhatsApp) © kembangrempah.com

© Indonesia



SECTION 01

Whole Spices

Premium whole spices for maximum freshness and flavor — 19 varieties

Wijen Hitam
& . Black Sesame Seeds

Z Raw material

@ Commercial sizes

O Culinary uses

Wijen

White Sesame Seeds

Nutty, earthy seeds with a deep roasted aroma.

100% pure whole © Origin

seeds — sun-dried,

single-origin

10 kg / 25 kg net — +* Aroma profile

PP woven bags

SEEDS

Java, Indonesia

Rich, nutty, toasted with
earthy undertones and a hint
of bitterness

Sprinkle on rice dishes, use in spice pastes, garnish for salads and soups,

make tahini, blend into smoothies

Light, aromatic sesame seeds used for texture and fragrance.

Z Raw material

& Commercial sizes

O Culinary uses

Selasih

Basil Seeds

100% pure whole © Origin

seeds — sun-dried,

single-origin

10 kg / 25 kg net — <* Aroma profile

PP woven bags

SEEDS

Java and Sumatra,
Indonesia

Delicate, sweet, nutty with
floral notes and mild
creaminess

Garnish for breads, desserts, and Asian dishes, make tahini, coat sushi, blend

into dressings

Warm, sweet basil seeds often used in drinks and desserts.

Z Raw material

@ Commercial sizes

O Culinary uses

100% pure whole © origin

seeds — sun-dried,

single-origin

10 kg / 25 kg net — <* Aroma profile

PP woven bags

SEEDS

Tropical regions of
Indonesia

Mild, sweet, herbal with
cooling properties and
subtle floral notes

Thickening agent for drinks, desserts, puddings, bubble tea, medicinal

preparations



Pekak Kasar

Whole Star Anise
Whole star anise with a bold, sweet licorice aroma.
Z Raw material Whole dried spice © Origin

(pods / buds) —
hand-sorted

@ Commercial sizes 10 kg / 25 kg net — <+* Aroma profile
PP woven bags

SPICES

North Sulawesi, Indonesia

Intense licorice, sweet, warm,
slightly spicy with woody
undertones

) Culinary uses Essential in Chinese five-spice, braised dishes, soups, teas, pho, mulled wine

Klabat

Fenugreek Seeds

Fenugreek seeds with a warm, slightly bitter herbal note.

/Z Raw material 100% pure whole © Origin
seeds — sun-dried,
single-origin

@ Commercial sizes 10 kg / 25 kg net — <+* Aroma profile
PP woven bags

SEEDS

Java, Indonesia

Earthy, slightly bitter, maple-
like sweetness when roasted,
with warm notes

Q cCulinary uses Curry powders, spice blends, medicinal teas, hair and skin treatments, pickling

Kas-Kas

Poppy Seeds

Poppy seeds with a mild nutty flavor and delicate crunch.

Z Raw material 100% pure whole © origin
seeds — sun-dried,
single-origin
& Commercial sizes 10 kg / 25 kg net — +* Aroma profile

PP woven bags

SEEDS

Temperate regions of
Indonesia

Subtle, nutty, slightly sweet
with creamy texture and mild
earthiness

) Culinary uses Pastry fillings, bread toppings, thickening sauces, desserts, noodle dishes



Kapol Hijau SPICES

Green Cardamom Pods

Green cardamom pods with a fresh, floral aroma.

Z Raw material Whole dried spice © Origin Sumatra, Indonesia
(pods / buds) —
hand-sorted

@ Commercial sizes 10 kg / 25 kg net — <+* Aroma profile Fresh, citrusy, floral, cooling
PP woven bags and aromatic with menthol
notes
) Culinary uses Rice dishes, desserts, tea blends, spice mixes, coffee flavoring, chai
;
Adas Kasar SEEDS

Fennel Seeds

Fennel seeds with a sweet, cooling fragrance.

/7 Raw material 100% pure whole © Origin Java, Indonesia
seeds — sun-dried,
single-origin

& Commercial sizes 10 kg / 25 kg net — <+* Aroma profile Sweet, anise-like, cooling,
PP woven bags fresh and aromatic with

licorice notes

Q cCulinary uses Digestive aid, spice blends, fish dishes, teas, mouth freshener, pickles

Pala Biji SPICES
Whole Nutmeg

Whole nutmeg with a warm, sweet, woody aroma.
Z Raw material Whole dried spice © Origin Maluku Islands, Indonesia

(pods / buds) —
hand-sorted

& Commercial sizes 10 kg / 25 kg net — <+* Aroma profile Warm, sweet, woody,
PP woven bags slightly spicy and comforting
with depth

V) Culinary uses Grate fresh into sauces, desserts, beverages, spice blends, custards




Lada Putih PEPPER

White Peppercorns

White peppercorns with a sharp, clean heat.

2 Raw material Whole dried © origin Sumatra, Indonesia
peppercorns —
hand-sorted

@ Commercial sizes 25 kg / 50 kg net — <+* Aroma profile Sharp, clean, fermented
PP woven bags heat with earthy notes and
mild mustiness

) Culinary uses Light-colored sauces, soups, mashed potatoes, subtle heat, French cuisine
Lada Hitam PEPPER
Black Peppercorns

Black peppercorns with bold heat and deep aroma.

/Z Raw material Whole dried © Origin Lampung, Sumatra,
peppercorns — hand- Indonesia
sorted

© Commercial sizes 25 kg / 50 kg net — <+* Aroma profile Bold, pungent, woody heat
PP woven bags with complex depth and

citrus notes

QS Culinary uses Universal seasoning, marinades, steak rubs, finishing spice, sauces

Ketumbar SEEDS
Coriander Seeds

Coriander seeds with citrusy, warm, nutty notes.

Z Raw material 100% pure whole © Origin Java, Indonesia
seeds — sun-dried,
single-origin

& Commercial sizes 10 kg / 25 kg net — <+ Aroma profile Citrusy, warm, nutty, slightly
PP woven bags floral when ground with

sweet notes

) Culinary uses Curry powders, spice pastes, pickling, sausage making, marinades




Kemiri

Candlenuts

Candlenuts with a rich, creamy flavor used for thickening.

Z Raw material

& Commercial sizes

O culinary uses

NUTS
Whole dried © origin Sulawesi and Maluku,
shelled nuts Indonesia
10 kg / 25 kg net <+* Aroma profile Mild, creamy, nutty with rich
— PP woven bags texture and subtle sweetness

Thickening agent for sauces, curries, traditional Indonesian dishes, spice
pastes

Kayu Manis Kulit BARK

Cinnamon Bark

Cinnamon bark with a sweet, woody aroma.

/7 Raw material
& Commercial sizes

O culinary uses

Kapol Putih

White Cardamom

Dried cinnamon bark © Origin Sumatra, Indonesia

pieces

10 kg / 25 kg net — <+* Aroma profile Sweet, warm, woody,

PP woven bags slightly spicy and comforting

Desserts, beverages, rice dishes, spice blends, potpourri, stews

White cardamom with a mild, herbal fragrance.

Z Raw material

& Commercial sizes

Q culinary uses

Cengkeh

Cloves

Cloves with a strong, sweet, warming aroma.

Z Raw material

& Commercial sizes

O culinary uses

SPICES
Whole dried spice © origin Sumatra, Indonesia
(pods / buds) — hand-
sorted
10 kg / 25 kg net — PP <+* Aroma profile Mild, herbal, slightly
woven bags camphorous with floral

notes

Desserts, tea blends, rice dishes, Scandinavian baking, white sauces

SPICES
Whole dried spice © Origin Maluku Islands, Indonesia
(pods / buds) —
hand-sorted
10 kg / 25 kg net — <+* Aroma profile Intense, sweet, warming,
PP woven bags slightly bitter and medicinal

with depth

Spice blends, mulled wine, desserts, dental remedies, aromatherapy, hams



Cabai Kering CHILI
Dried Chilies

Dried chilies with smoky heat and vibrant color.

2 Raw material Sun-dried whole © origin Java and Sumatra, Indonesia
red chilies
& Commercial sizes 10 kg / 25 kg net <+* Aroma profile Smoky, fruity heat with deep
— PP woven bags red color and earthy tobacco
notes
) Culinary uses Chili pastes, spice blends, hot sauces, sambal, marinades, curries
Asam Jawa FRUITS
Tamarind Pods

Tamarind pods with tangy, fruity sourness.

Z Raw material Sun-dried whole © origin Java, Indonesia
fruit pods
@ Commercial sizes 10 kg / 25 kg net <+* Aroma profile Tangy, fruity, sweet-sour with
— PP woven bags complex depth and caramel
notes
O culinary uses Souring agent for soups, sauces, drinks, candies, marinades, padang dishes
Asam Kandis FRUITS

Dried Garcinia

Dried Garcinia slices with sharp, citrus-like acidity.

Z Raw material Sun-dried whole © Origin Kalimantan and Sumatra,
fruit pods Indonesia

& Commercial sizes 10 kg / 25 kg net — <+* Aroma profile Sharp, citrusy, intensely sour
PP woven bags with tropical fruit notes

Q Culinary uses Traditional souring agent for fish dishes, soups, regional specialties, gulai




SECTION 02

Ground & Cracked Spices

Freshly ground spices for convenience and consistency — 21 varieties

Paprika Powder
Paprika Powder

Bright red powder with mild sweetness and color.

Z Raw material Sun-dried whole © origin
red chilies

& Commercial sizes 10 kg / 25 kg net <+* Aroma profile
— PP woven bags

Ground star anise with sweet licorice notes.

Z Raw material Whole dried spice © origin
(pods / buds) —
hand-sorted

© Commercial sizes  10kg/25kgnet— | < Aroma profile
PP woven bags

i Cabe Rawit Bubuk

Bird's Eye Chili Powder

Fiery chili powder with intense heat.

Z Raw material Sun-dried whole © Origin
red chilies

& Commercial sizes 10 kg / 25 kg net <" Aroma profile
— PP woven bags

CHILI

Java, Indonesia

Sweet, mild, slightly smoky with
vibrant red color and fruity
notes

O Culinary uses Garnish for deviled eggs, seasoning for meats, color in stews, paprikash
Pekak Halus SPICES
Ground Star Anise

North Sulawesi, Indonesia

Intense licorice, sweet,
warm, slightly spicy with fine
powder texture

Q Culinary uses Baking, spice blends, Chinese five-spice, pho broth, mulled wine

CHILI

Java, Indonesia

Extremely hot, sharp, pungent
with vibrant red-orange color

QO Culinary uses Sambal, hot sauces, spice blends, adding extreme heat to dishes



Jinten Bubuk

Ground Cumin

SEEDS

Ground cumin with warm, earthy depth.

Z Raw material

@ Commercial sizes

Q culinary uses

Garam Bubuk

Fine Salt

100% pure whole seeds © origin Java, Indonesia
— sun-dried, single-

origin

Warm, earthy, nutty,
slightly bitter with rich
depth

10 kg / 25 kg net — PP <+* Aroma profile

woven bags

Curry powders, chili, Middle Eastern dishes, spice blends, tacos

MINERAL

Fine salt for everyday seasoning.

/7 Raw material

& Commercial sizes

O culinary uses

Bawang Bombay Bubuk

Onion Powder

Refined fine salt © origin Indonesia

crystals

Clean, sharp, mineral with
pure saltiness

25 kg net — food- <* Aroma profile

grade PE liner

Universal seasoning, cooking, baking, preserving, finishing dishes

ALLIUMS

Onion powder with sweet, savory aroma.

Z Raw material

& Commercial sizes

Q culinary uses

Adas Bubuk

Ground Fennel

Dehydrated allium © Origin Java, Indonesia

bulbs — low moisture

10 kg / 25 kg net — <* Aroma profile

food-grade bags

Sweet, savory, pungent
with concentrated onion
flavor

Seasoning blends, dry rubs, soups, sauces, dips, meatloaf

SEEDS

Ground fennel with sweet, cooling fragrance.

Z Raw material

@ Commercial sizes

Q culinary uses

100% pure whole seeds © oOrigin Java, Indonesia
— sun-dried, single-

origin

Sweet, cooling, anise-
like with licorice notes

10 kg / 25 kg net — PP <* Aroma profile

woven bags

Fish dishes, teas, digestive remedies, spice blends, Italian sausage



Pala Bubuk

Ground Nutmeg

Ground nutmeg with warm, sweet spice.

Z Raw material Whole dried spice © Origin
(pods / buds) — hand-
sorted

@ Commercial sizes 10 kg / 25 kg net — PP <+* Aroma profile

SPICES

Maluku Islands, Indonesia

Warm, sweet, woody,

woven bags slightly spicy and
comforting
) Culinary uses Baking, beverages, custards, sauces, spice blends, pumpkin pie

Laos Bubuk

Galangal Powder

Galangal powder with sharp, citrusy heat.

Z Raw material Dried and ground © origin
rhizomes / roots

@ Commercial sizes 10 kg / 25 kg net — <+* Aroma profile
food-grade bags

ROOTS

Java, Indonesia

Sharp, citrusy, pine-like with
earthy heat and camphor
notes

Q cCulinary uses Indonesian curries, Thai Tom Yum, spice pastes, soups, marinades
Lada Putih Bubuk PEPPER
White Pepper Powder

White pepper powder with clean heat.

/Z Raw material Whole dried © Origin
peppercorns — hand-
sorted

& Commercial sizes 25 kg / 50 kg net — PP <+* Aroma profile
woven bags

Sumatra, Indonesia

Sharp, clean, fermented
heat with earthy notes

) Culinary uses Light sauces, mashed potatoes, cream soups, white gravies, French cuisine



o

.
,! ‘m Lada Hitam Bubuk PEPPER

Black Pepper Powder

Black pepper powder with bold aroma.

Z Raw material Whole dried © origin Lampung, Sumatra,
peppercorns — hand- Indonesia
sorted

@ Commercial sizes 25 kg / 50 kg net — <+* Aroma profile Bold, pungent, woody heat
PP woven bags with complex depth and

citrus notes

Q Culinary uses Universal seasoning, marinades, sauces, finishing spice, cooking
Lada Hitam Pecah PEPPER
Cracked Black Pepper

Cracked black pepper with strong aroma.

/7 Raw material Whole dried © Origin Lampung, Sumatra,
peppercorns — hand- Indonesia
sorted

@ Commercial sizes 25 kg /50 kg net— PP +* Aroma profile Strong, pungent, woody
woven bags with coarse texture and

bold heat
) Culinary uses Steak rubs, finishing spice, salads, sauces, pepper mills
Kunyit Bubuk ROOTS

Turmeric Powder

Turmeric powder with earthy aroma and golden color.

Z Raw material Dried and ground ©® Origin Java, Indonesia
rhizomes / roots

& Commercial sizes 10 kg / 25 kg net — <+* Aroma profile Earthy, warm, slightly bitter
food-grade bags with golden color and pungent
notes

Q Culinary uses Curries, rice dishes, golden milk, anti-inflammatory remedies, natural coloring




Ketumbar Bubuk SEEDS

Ground Coriander

Ground coriander with warm, citrusy notes.

Z Raw material 100% pure whole seeds =~ © Origin Java, Indonesia
— sun-dried, single-
origin

@ Commercial sizes 10 kg / 25 kg net — PP <+* Aroma profile Warm, citrusy, nutty,
woven bags slightly floral with sweet

notes
Q Culinary uses Curry powders, spice blends, marinades, pickling, everyday cooking
Kencur Bubuk ROOTS

Aromatic Kencur Powder

Aromatic kencur powder with herbal fragrance.

Z Raw material Dried and ground © origin Java, Indonesia
rhizomes / roots

& Commercial sizes 10 kg / 25 kg net — +* Aroma profile Aromatic, herbal, camphorous
food-grade bags with subtle heat and
earthiness
QS Culinary uses Indonesian spice pastes, traditional medicine, herbal teas, regional dishes
Kayu Manis Bubuk BARK

Ground Cinnamon

Ground cinnamon with sweet, woody warmth.

/Z Raw material Dried cinnamon bark ~ © Origin Sumatra, Indonesia
pieces
& Commercial sizes 10 kg / 25 kg net — <+* Aroma profile Sweet, warm, woody,
PP woven bags slightly spicy and comforting
Q Culinary uses Baking, beverages, desserts, oatmeal, spice blends, mulled wine
]ahe Bubuk ROOTS
Ginger Powder

Ginger powder with spicy, fresh heat.

Z Raw material Dried and ground © Origin Java, Indonesia
rhizomes / roots

@ Commercial sizes 10 kg / 25 kg net — <+* Aroma profile Spicy, fresh, pungent with
food-grade bags warm heat and citrus notes

O culinary uses Baking, beverages, spice blends, Asian cuisine, gingerbread, teas




Cengkeh Bubuk

Ground Cloves

Ground cloves with sweet, warming aroma.

Z Raw material Whole dried spice © origin
(pods / buds) —

hand-sorted

@ Commercial sizes 10 kg / 25 kg net — <+* Aroma profile

PP woven bags

Q culinary uses

Cabai Pecah

Crushed Chili Flakes

Crushed chili flakes with heat and texture.

Sun-dried whole
red chilies

Z Raw material © origin

@ Commercial sizes 10 kg / 25 kg net — <+* Aroma profile

PP woven bags

) Culinary uses Pizza topping, pasta dishes, finishing spice, sal

Cabai Bubuk

Chili Powder

Chili powder with balanced heat and color.

Sun-dried whole © origin

red chilies

Z Raw material

& Commercial sizes 10 kg / 25 kg net <+* Aroma profile

— PP woven bags

Q Culinary uses Indonesian dishes, spice blends, marinades, sa

Bawang Putih Bubuk

Garlic Powder

Garlic powder with savory depth.

Z Raw material Dehydrated allium © Origin

bulbs — low moisture

@ Commercial sizes 10 kg / 25 kg net — +* Aroma profile

food-grade bags

O culinary uses Seasoning blends, dry rubs, sauces, marinades

SPICES

Maluku Islands, Indonesia

Intense, sweet, warming,
slightly bitter with fine
powder texture

Baking, spice blends, mulled wine, pumpkin pie, gingerbread

CHILI

Java, Indonesia
Hot, spicy, smoky with coarse
texture and vibrant color

ads, oils

CHILI

Java, Indonesia

Balanced heat, vibrant color,
slightly smoky with medium
spice

uces, adding color

ALLIUMS

Java, Indonesia

Savory, pungent, garlicky
with concentrated flavor

, garlic bread



SECTION 03

Herbs

Dried herbs and leaves for authentic flavors — 18 varieties

Sereh GRASSES
Dried Lemongrass

Dried lemongrass with fresh, citrusy aroma.

Z Raw material Dried lemongrass © Origin Java, Indonesia
stalks — cut
& Commercial sizes 5kg /10 kg net — <* Aroma profile Fresh, citrusy, lemony with
PP woven bags floral notes and cooling
properties
Q culinary uses Curries, soups, teas, marinades, spice pastes, Tom Yum soup
Seledri Halus LEAVES

Fine Celery Flakes

Fine celery flakes with light herbal fragrance.

Z Raw material Dried leaves — © origin Highlands of Indonesia
air-dried
@ Commercial sizes ~ 5kg /10 kg net— = <+ Aroma profile Light, fresh, herbal with subtle
PP woven bags celery notes and mild bitterness
Q Culinary uses Soups, salads, seasoning blends, stuffing, potato dishes
Seledri Pecah LEAVES

Coarse Celery Flakes

Coarse celery flakes for texture and aroma.

Z Raw material Dried leaves — © origin Highlands of Indonesia
air-dried

& Commercial sizes 5 kg /10 kg net +* Aroma profile Fresh, herbal, slightly bitter with
— PP woven coarse texture and celery notes
bags

O Culinary uses Garnish, texture in salads, soups, stews, potato dishes



Sage LEAVES
Sage

Earthy, slightly peppery herb.

Z Raw material Dried leaves — air- © origin Highlands of Indonesia
dried
& Commercial sizes 5 kg /10 kg net — <+ Aroma profile Earthy, peppery, pine-like
PP woven bags with warm, savory notes
) Culinary uses Stuffing, poultry dishes, Italian cuisine, sausages, butter sauces
Parsley LEAVES
Parsley

Bright, fresh herb with mild green flavor.

Z Raw material Dried leaves — © origin Highlands of Indonesia
air-dried
@ Commercial sizes 5 kg /10 kg net — <+* Aroma profile Bright, fresh, green with mild
PP woven bags peppery notes and clean finish
) Culinary uses Garnish, seasoning, soups, salads, sauces, Mediterranean dishes
Oregano Halus LEAVES

Fine Oregano

Fine oregano with strong aroma.

Z Raw material Dried leaves — © origin Highlands of Indonesia
air-dried
© Commercial sizes 5 kg /10 kg net <* Aroma profile Strong, pungent, earthy with
— PP woven minty notes and concentrated
bags flavor
O Culinary uses Italian seasoning, pizza, pasta sauces, Greek dishes, spice blends
Marjoram LEAVES
Marjoram

Sweet, floral herb with gentle warmth.

Z Raw material Dried leaves —air- =~ © Origin Highlands of Indonesia
dried

@ Commercial sizes  5kg /10 kgnet—  <* Aroma profile Sweet, floral, warm with gentle
PP woven bags spice and mild character

) Culinary uses Delicate sauces, poultry, vegetables, sausages, herb blends



Thyme LEAVES
Thyme

Earthy, woody herb with subtle minty notes.

Z Raw material Dried leaves — © Origin Highlands of Indonesia
air-dried
& Commercial sizes 5 kg /10 kg net — < Aroma profile Earthy, woody, minty with
PP woven bags herbal depth and warm
character
VY Culinary uses Mediterranean dishes, French cuisine, roasted vegetables, meats
Rosemary LEAVES
Rosemary

Pine-like herb with bold fragrance.

Z Raw material Dried leaves — © origin Highlands of Indonesia
air-dried
@ Commercial sizes 5 kg /10 kg net <+* Aroma profile Pine-like, resinous, woody with
— PP woven bold fragrance and strong
bags character
QS Culinary uses Roasted meats, breads, Mediterranean dishes, infused oils, potatoes
Oregano LEAVES
Oregano

Classic oregano leaves with robust flavor.

Z Raw material Dried leaves — air- © origin Highlands of Indonesia
dried
& Commercial sizes 5 kg /10 kg net — <+* Aroma profile Robust, pungent, earthy with
PP woven bags strong herbal character
Q Culinary uses Pizza, pasta sauces, Italian dishes, Greek cuisine, seasoning
Daun Bawang ALLIUMS

Dried Spring Onion

Dried spring onion with mild savory aroma.

Z Raw material Dehydrated allium bulbs =~ © Origin Java, Indonesia
— low moisture

@ Commercial sizes 10 kg / 25 kg net — +* Aroma profile Mild, savory, onion-like
food-grade bags with fresh green notes

) Culinary uses Garnish for Asian dishes, soups, noodles, stir-fries, omelets




Daun Salam
Indonesian Bay Leaves

Indonesian bay leaves with warm fragrance.

Dried leaves —air- ~ © Origin

dried

Z Raw material

& Commercial sizes 5 kg /10 kg net —

PP woven bags

O culinary uses

Daun Kemangi
Lemon Basil

Lemon basil leaves with fresh citrus aroma.

Dried basil leaves ~ © Origin

— air-dried

Z Raw material

5kg/10kgnet— <" Aroma profile

PP woven bags

& Commercial sizes

O culinary uses

Daun Sereh Bubuk

Powdered Lemongrass

Powdered lemongrass with bright citrus notes.

Dried lemongrass © origin

stalks — cut

Z Raw material

5 kg /10 kg net —
PP woven bags

& Commercial sizes

O Culinary uses

Daun Jeruk Bubuk

Kaffir Lime Leaf Powder

Kaffir lime leaf powder with sharp citrus aroma.

Z Raw material Dried kaffir lime © Origin
leaves — air-
dried

5kg /10 kg net— <" Aroma profile
PP woven bags

@ Commercial sizes

Q culinary uses

+* Aroma profile

<* Aroma profile

LEAVES

Java, Indonesia

Warm, herbal, slightly floral
with Indonesian character

Slow-cooked dishes, soups, stews, Indonesian curries, rice dishes

BASIL

Java, Indonesia

Fresh, citrusy, sweet with
lemon notes and basil
character

Salads, seafood dishes, Indonesian cuisine, teas, garnishes

GRASSES

Java, Indonesia

Bright, citrusy, lemony with
concentrated powder form

Curries, teas, spice blends, marinades, soups, seasoning

CITRUS

Sumatra, Indonesia

Sharp, citrusy, floral with lime
notes and concentrated flavor

Thai cuisine, Indonesian dishes, curries, soups, marinades



Daun Bawang Bubuk ALLIUMS

Spring Onion Powder

Spring onion powder with savory aroma.

Z Raw material Dehydrated allium © Origin Java, Indonesia
bulbs — low moisture

& Commercial sizes 10 kg / 25 kg net — < Aroma profile Savory, onion-like with
food-grade bags concentrated spring onion
flavor
V) Culinary uses Seasoning blends, dips, sauces, Asian dishes, garnish
Daun Salam Bubuk LEAVES
Ground Bay Leaf

Ground bay leaf with warm herbal notes.

Z Raw material Dried leaves — © origin Java, Indonesia
air-dried
@ Commercial sizes 5 kg /10 kg net <+* Aroma profile Warm, herbal, slightly floral with
— PP woven concentrated powder form
bags
O culinary uses Spice blends, seasoning, soups, stews, Indonesian dishes
Daun Kemangi Bubuk BASIL

Ground Lemon Basil

Ground lemon basil with citrusy fragrance.

Z Raw material Dried basil leaves © Origin Java, Indonesia
— air-dried
& Commercial sizes 5 kg /10 kg net — <+* Aroma profile Citrusy, sweet, floral with
PP woven bags concentrated lemon basil flavor

Q Culinary uses Seasoning blends, teas, desserts, Indonesian dishes, garnish



KEMBANG REMPAH

Let’s Bring Indonesian
Spices to Your Market

Thank you for exploring the Kembang Rempah collection. For quotations, samples,
and trade inquiries, our team is ready to support you in building a reliable, long-term
supply of premium Indonesian spices.

&4 kembangrempahorder@gmail.com R, +62 878 7008 8866 (WhatsApp) ® kembangrempah.com

© Indonesia

Q Prices available upon request B FOB Tanjung Priok / Tanjung Perak, Indonesia

@ Certifications available upon request
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