
HERBS & SPICES CATALOG



OVERVIEW
PT Ganesha Abaditama was established in 1995 and has supplied a wide range of spices and seasonings products to the Indonesian food industry,

supermarket, restaurant, and e-commerce since 2000. We always implements the GMP program and certified by HACCP. PT Ganesha Abaditama

is highly committed to producing halal products using only materials that have been approved by the LPPOM MUI and produced using clean and


standard equipment. We have achieved this by forming a halal management team and strictly carrying out all operational procedures.

PT Ganesha Abaditama didirikan pada tahun 1995 dan telah memasok berbagai macam produk rempah-rempah dan bumbu ke

industri makanan, supermarket, restoran, dan e-commerce Indonesia sejak tahun 2000. Kami selalu menerapkan program GMP


dan sudah tersertifikasi HACCP. PT Ganesha Abaditama berkomitmen tinggi untuk menghasilkan produk halal dengan hanya

menggunakan bahan yang telah disetujui oleh LPPOM MUI dan diproduksi menggunakan peralatan yang bersih dan standar.


Hal ini dicapai dengan pembentukan tim manajemen halal dan menjalankan semua prosedur operasional secara ketat.



OUR CLIENTS
(RETAIL)



OUR CLIENTS 
(FOOD INDUSTRY & RESTAURANT)



WHOLE SPICE



Fennel Seed Asam Kandis
Texture : Crunchy & Slightly brittle  
Product Type : Single seed and contaminant free
Taste & Aroma : Fresh with anise flavour, warm

and sweet aromatic scent
Moisture Content : <12%
Ingredients : Fennel
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max 30°)

tightly closed, avoid direct sunlight  
Cuisine : Stew, Soup, Cake, Tea 

Texture : Rough & Mushy
Product Type : Solid, asam daging without seeds

and free form contaminant
Taste & Aroma : Sour and Aromatic scent 
Moisture Content : <30%
Ingredients : Asam Kandis
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max 25°)

tightly closed, avoid direct sunlight 
Cuisine : Curry, Rendang, Gulai



White Cardamon

Green Cardamon

Clove

Dried Chilli

Texture : Rough, furrowed & Dry 
Product Type : Single seed
Taste & Aroma : Typical of White Cardamon and

Aromatic scent
Moisture Content : <12%
Ingredients : White Cardamon
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max. 25°)

tightly closed, avoid direct sunlight 
Cuisine : Rendang, Soup, Soto, Chicken Roasted

Texture : Rough, furrowed & Dry 
Product Type : Single seed
Taste & Aroma : Sweet and spicy, floral flavor and

Aromatic scent
Moisture Content : <12%
Ingredients : Green Cardamon
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max. 30°)

tightly closed, avoid direct sunlight  
Cuisine : Rendang, Kue nan-e nokhodchi, Kari

Texture : Rough, and irregulary wrinkled

longitudinally with short fracture, dry & woody  
Product Type : Seeds of the unit with flower and

stalks
Taste & Aroma : Sweet flavor with a slight note  of

bitterness and Aromatic scent
Moisture Content : <14%
Ingredients : Clove
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max. 25°)

tightly closed, avoid direct sunlight  
Cuisine : Samgyetang, Soup, Soto, Rendang

Texture : Crispy 
Product Type : Whole chilli with stalk
Taste & Aroma : Bright with smoky undertones and

Aromatic scent
Moisture Content : <12%
Ingredients : Chili
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max. 25°)

tightly closed, avoid direct sunlight  
Cuisine : Gochujang, Gochuragu, Sambal Kering



White Poppy Seed Cinnamon Stick
Texture : Crunchy 
Product Type : Whole seeds with small size
Taste & Aroma : Sweet, nuty flavor and Aromatic

scent
Moisture Content : <12%
Ingredients : White Poppy Seed
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight  
Cuisine : Soup, Kue, Nasi Kandar

Texture : Thick skin & Dry
Product Type : Pieces of wood with variative size
Taste & Aroma : Sweet, spicy and woody flavor

& Slightlly citrusy aroma  
Moisture Content : <12%
Ingredients : Cinnamon Stick
Rec. Application : As a spice or compelementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Soup. Kalguksu, Rendang



FenugreekCorriander Seed
Texture : Slippery & Thick 
Product Type : Single seed
Taste & Aroma : Tangy, bitter, burnt-sugar flav

and Aromatic scent
Moisture Content : <12%
Ingredients : Fenugreek
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight 
Cuisine : Mie Aceh, Kari

Texture : Crunchy 
Product Type : Whole small seeds to flake
Taste & Aroma : Earthy, tart, sweet with floral

aroma 
Moisture Content : <12%
Ingredients : Corriander
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Jjapchae, Rendang, Semur

Cundle Nut
Texture : Oily, waxy & Brittle  
Product Type : Whole seeds to flake 
Taste & Aroma : Typical of Cundle Nut and

Aromatic scent
Moisture Content : <5%
Ingredients : Cundle Nut 
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight  
Cuisine : Kari, Rendang, Semur



Nutmeg Black Sesame Seed
Texture : Rough & Dry 
Product Type : Single seed with oval shape and

contaminant free
Taste & Aroma : Slightly nutty, sweet, and

woody flavor with Aromatic scent
Moisture Content : <10%
Ingredients : Nutmeg
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight  
Cuisine : Rendang, Semur, Soup

Texture : Crunchy 
Product Type : Whole small seeds to flake
Moisture Content : <10%
Taste & Aroma : Nutty, mild, pleasant with
Aromatic scent
Ingredients : Balck Sesame
Rec. Application : As a spice or complimentary
ingredients
Handling/Storage : At room temperature (max.
30°) tightly closed, avoid direct sunlight 
Cuisine : Jjapchae, Onde-Onde, Taburan
Makanan



Tamarind Peel Off
Texture : Chewy & Grainy 
Product Type : Solid unit with seeds, clean and

free form contaminant
Taste & Aroma : Sweet and sour to a tangy with

tart flavor 
Moisture Content : <45%
Ingredients : Tamarind Peel Off
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Kari, Pindang, Gulai

Anise Star
Texture : Tough 
Product Type : Flower with seeds and stalk with

variative size
Taste & Aroma : Mild and fragrant licorice flavor 

with Aromatic scent
Moisture Content : <12%
Ingredients : Anise Star
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight 
Cuisine : Soup, Rendang, Samgyetang

Sesame Seed

Texture : Crunchy 
Product Type : Whole small seeds to flake
Moisture Content : <10%
Taste & Aroma : Mild, sweet and nutty flavor with
Aromatic scent
Ingredients : Sesame
Rec. Application : As a spice or complementary
ingredients
Handling/Storage : At room temperature (max.
30°) tightly closed, avoid direct sunlight 
Cuisine : Jjapchae, Onde-Onde, taburan
Makanan



White Pepper

Black Pepper

Texture : Smooth & Round 
Product Type : Single seed
Taste & Aroma : Musty, grassy, and slightly
fermented with aromatic scent 
Moisture Content : <13%
Ingredients : White Pepper
Rec. Application : As a spice or complementary
ingredients
Handling/Storage : At room temperature (max.
25°) tightly closed, avoid direct sunlight 
Cuisine : Pasta, Semur, Soup

Texture : Rough texture with a cracked and
withered surface surrounding a tan inner seed 
Product Type : Single seed
Taste & Aroma : Hot and piney with Aromatic
scent
Moisture Content : <12%
Ingredients : Black Pepper
Rec. Application : As a spice or complementary
ingredients
Handling/Storage : At room temperature (max.
25°) tightly closed, avoid direct sunlight 
Cuisine : Pasta, Semur, Soup

Basil Seed
Texture : Crunchy 
Product Type : Single seed and contaminant

free 
Taste & Aroma : Mild floral flavor with Aromatic

scent
Moisture Content : <12%
Ingredients : Basil Seed
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight 
Cuisine : Teh Selasih, Es Dawet



POWDER

AND FLAKE



Fennel Powder
Texture : Fine & Dry powder 
Product Type: Powder with uniform fineness
Taste & Aroma : Sweet and delicate with

Aromatic scent
Moisture Content : <12%
Ingredients: Fennel
Rec. Application: As a spice or complementary

ingredients, Herbal and Traditional medicine
Handling/Storage: At room temperature (max.

30°) tightly closed, avoid direct sunlight 
Cuisine : Semur, Sup, Kue

Salt
Texture : Powder
Product Type : Dry clean powder with uniform

fineness and contaminant free
Taste & Aroma : Salty
Moisture Content : <7%
Ingredients : Salt
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight  
Cuisine : Soup, Soto, Seolleongtang



Chili PowderGarlic Powder
Texture: smooth & Dry
Product Type: Powder with uniform fineness
Taste & Aroma : Mild to moderately spicy  with

Aromatic scent
Moisture Content : <12%
Ingredients: Chili
Rec. Application: As a spice or complementary

ingredients
Handling/Storage: At room temperature (max.

25°) tightly closed, avoid direct sunlight  
Cuisine : Pasta, Taburan makanan, Sop,

Gochugaru/Gochujang, Kimchi

Texture: Smooth & Dry
Product Type: Powder with uniform fineness
Taste & Aroma : Powerful, distinctive and 

authentic garlic flavor with Aromatic scent
Moisture Content : <12%
Ingredients: Garlic
Rec. Application: As a spice or complementary

ingredients
Handling/Storage: At room temperature (max.

30°) tightly closed, avoid direct sunlight  
Cuisine: Pasta, Garlic Bread, Chicken Roasted,

Soto

Candle Nut Powder
Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Nutty, almost almond-like 

flavor but milder with Aromatic scent
Moisture Content : <12%
Ingredients : Cundle Nut
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight 
Cuisine : Semur, Soup



Clove Powder

Chili Flake

Texture : Coarse & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Subtly sweet flavor with

Aromatic scent
Moisture Content : <12%
Ingredients : Clove
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight 
Cuisine : Chicken Roasted, Rendang

Texture : Coarse & Dry
Product Type : Coarse fragments with different
size
Taste & Aroma : Slightly sharp and spicy  with
Aromatic scent
Moisture Content : <12%
Ingredients : Chili
Rec. Application : As a spice or complementary
ingredients
Handling/Storage : At room temperature (max.
30°) tightly closed, avoid direct sunlight 
Cuisine : Pasta, Chicken Roasted, Taburan
Makanan, Chili Oil

Anise Star Powder
Texture : Smooth & Dry 
Product Type : Powder with uniform fineness
Taste & Aroma : Warm, sweet and spicy with

Aromatic scent
Moisture Content : <12%
Ingredients : Anise Star
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max. 30°)

tightly closed, avoid direct sunlight 
Cuisine : Rendang, Soup, Samgyetang

Paprika Powder
Texture : Coarse Powder & Dry
Product Type : Dry clean powder with

homogenous smoothness and contaminant free
Taste & Aroma : Sweet an d peppery with

Aromatic scent
Moisture Content : <12%
Ingredients : Paprika
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight 
Cuisine : Pasta, Jjampong, Chicken Roasted



Ginger Powder Cumin Powder
Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Warm, sweet-spicy, floral and

slightly  peppery with Aromatic scent
Moisture Content : <12%
Ingredients : Ginger
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Pasta, Garlic Bread, Chicken Roasted,

Buldak Chicken, Samgyetang

Texture : Coarse Powder & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Warm, earthy and slightly 

peppery with Aromatic scent
Moisture Content : <12%
Ingredients : Cumin
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight  
Cuisine : Semur, Kari



Cinnamon Powder
Texture : Smooth & Dry 
Product Type : Powder with uniform fineness
Taste & Aroma : Sweet, woody flavor with

slightly citrusy scent 
Moisture Content : <12%
Ingredients : Cinnamon Stick
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Rendang, Sup, Hotteok, Cinnamon Roll

Aromatic Ginger Powder
Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Spicy flavor with more intense

aroma scent and a sharp 
Moisture Content : <12%
Ingredients : Kencur
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Jamu

Corriander Powder
Texture : Coarse Powder & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Warm, spicy and nutty with 

citrusy scent
Moisture Content : <12%
Ingredients : Corriander
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight  
Cuisine : Pasta, Garlic Bread, Chicken Roasted,

Soto, Bacem

Nutmeg Powder
Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Nutty, warm, and slightly 

sweet with Aromatic scent
Moisture Content : <12%
Ingredients : Nutmeg
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Rendang, Semur, Kari



Turmeric Powder Black Pepper Crack
Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Warm, bitter and pungent flavor

with Aromatic scent
Moisture Content : <12%
Ingredients : Tummeric
Rec. Aplication : As a spice or complementary

ingredients, Herb and Traditional Medicine
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Kari, Rendang, Nasi Kuning, Pindang

Texture : Coarse & dry 
Product Type : Coarse powder with uniform

fineness
Taste & Aroma : Hot, woody and piney flavor

with pungent aromatic scent
Moisture Content : <12%
Ingredients : Black Pepper
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight  
Cuisine : Bulgogi, Steak, Pasta, Haejangguk



Galanga PowderWhite Pepper Powder
Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Hot/spicy and peppery with

Aromatic scent
Moisture Content : <12%
Ingredients : Galanga
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight  
Cuisine : Semur, Sup

Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Hot/spicy, musty and grassy

with Aromatic scent
Moisture Content : <12%
Ingredients : White Pepper
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Bulgogi, Steak, Pasta, Haejangguk

Black Pepper Powder
Texture : Smooth & Dry 
Product Type : Powder with uniform fineness
Taste & Aroma : Hot/spicy, woody and piney

flavor with Aromatic scent
Moisture Content : <14%
Ingredients : Black Pepper
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Bulgogi, Steak, Pasta, Haejangguk



Onion Powder
Texture : Smooth & Dry
Product Type : Powder with uniform ness
Taste & Aroma : Savory with pungent aromatic
scent
Moisture Content : <12%
Ingredients : Onion
Rec. Aplication : As a spice or complementary
ingredients
Handling/Storage : At room temperature (max.
30°) tightly closed, avoid direct sunlight 
Cuisine : Bulgogi, Steak, Pasta, Soup

Cayenne Powder
Texture : Smooth & Dry 
Product Type : Powder with uniform ness
Taste & Aroma : Hot and little bit fruity falvor with
Aromatic scent
Moisture Content : <12%
Ingredients : Teja Chili/Chili Rawit
Rec. Aplication : As a spice or complementary
ingredients
Handling/Storage : At room temperature (max.
30°) tightly closed, avoid direct sunlight 
Cuisine : Bulgogi, Steak, Curry



HERBS



Texture : Coarse & Dry
Product Type : contaminant free with uniform ness
Taste & Aroma : Slightly bitter-sweet and pungent 
 flavor with strongly aromatic scent
Moisture Content : <12%
Ingredients : Oregano
Rec. Aplication : As a spice or complementary
ingredients
Handling/Storage : At room temperature (max. 25°)
tightly closed, avoid direct sunlight 
Cuisine : Oregano Oil

Texture : Smooth & Dry
Product Type : contaminant free with uniform

fineness
Taste & Aroma : Slightly bitter-sweet and

pungent flavor with strongly aromatic scent
Moisture Content : <12%
Ingredients : Oregano
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight 
Cuisine : Oregano Oil

Oregano
Oregano

Oregano Powder
Oregano Bubuk



Basil Leaves Basil Powder
Texture : Coarse & Dry
Product Type : Pieces leaf with variative size
Taste & Aroma : Sweet and savory flavor with

Aromatic scent
Moisture Content : <12%
Ingredients : Basil Leaves
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Teh, Jamu

Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma :Sweet and savory flavor with

Aromatic scent 
Moisture Content : <12%
Ingredients : Basil
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Tea, Jamu



Texture : Coarse & Dry
Product Type : Whole leaf and contaminant free 
Taste & Aroma : Slightly bitter and taste like celery

with Aromatic scent
Moisture Content : <12%
Ingredients : Celery Flake
Rec. Application : As a spice or compelementary

ingredients
Handling/Storage : At room temperature (max. 30°)

tightly closed, avoid direct sunlight 
Cuisine : Soup, Any cuisine for seafood

Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Slightly bitter and taste like

celery with Aromatic scent
Moisture Content : <12%
Ingredients : Celery Flake
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight 
Cuisine : Soup

Celery Flake Celery Powder



Texture : Coarse & Dry 
Product Type : Single leaf and contaminant free
Taste & Aroma : Bitter and taste like Bay Leaves 

with Aromatic scent
Moisture Content : <12%
Ingredients : Bayleaves
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max. 25°)

tightly closed, avoid direct sunlight 
Cuisine : Jamu, Soup

Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Bitter and taste like Bay Leaves

with Aromatic scent 
Moisture Content : <12%
Ingredients : Bayleaves
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Tea, Jamu

Bay Leaves Bay Leaves Powder



Texture : Coarse & Dry
Performance : Whole leaf with variative size
Taste & Aroma : Sweet and oniony flavor with

aromatic scent and similiar with shallots
Moisture Content : <12%
Ingredients : Leek Flake
Recommended Application : As a spice or

complimentary ingredients
Handling/Storage : At room temperature (max. 25°)

tightly closed, avoid direct sunlight  
Cuisine : Mashed Potatoes, Bakso, Perkedel

Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Sweet and oniony flavor with

aromatic scent and similiar with shallots
Moisture Content : <12%
Ingredients : Leek
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Pasta, Chicken Roasted, Haejangguk

Leek Flake Leek Powder



Texture : Coarse & Dry
Product Type : Pieces clean of stalk and leaf with

variative size
Taste & Aroma : Mild citrus with a little bit of ginger

flavor with aromatic scent and similiar with lemon

scent
Moisture Content : <12%
Ingredients : Lemongrass
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max. 30°)

tightly closed, avoid direct sunlight 
Cuisine : Tea, Jamu, Wedang

Texture : Coarse & Dry 
Product Type : Powder with uniform fineness
Taste & Aroma : Mild citrus with a little bit of ginger

flavor with aromatic scent and similiar with lemon

scent
Moisture Content : <12%
Ingredients : Lemongrass
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max. 25°)

tightly closed, avoid direct sunlight 
Cuisine : Rendang, Kari, Jamu, Tea

Lemongrass Lemongrass Powder



Rosemary
Texture : Coarse & Dry
Product Type : Pieces leaf with variative size

and free form contaminant
Taste & Aroma : Slightly bitter and lemony-pine 

like flavor with aromatic scent
Moisture Content : <12%
Ingredients : Rosemary
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Tea

Parsley
Texture : Coarse & Dry
Product Type : Pieces leaf with variative size
Taste & Aroma : Midly bitter and peppery with
aromatic scent
Moisture Content : <12%
Ingredients : Parsley
Rec. Aplication : As a spice or coplementary
ingredients, Herbs and Traditional
Handling/Storage : At room temperature (max.
30°) tightly closed, avoid direct sunlight 
Cuisine : Pasta, Garlic Bread, Chicken Roasted



Dried Red Ginger 
Texture : Kasar & Kering
Performance : Potongan dengan ukuran
bervariatif dan bebas dari benda asing
Taste & Aroma : Sedikit pedas, dan memiliki
aroma yang khas 
Moisture Content : <12%
Ingredients : Jahe Merah 
Recommended Application : Sebagai bumbu,
Herbal & Jamu Traditional 
Handling/Storage : Disuhu ruang (maks. 25°)
tertutup rapat, hindari sinar matahari langsung 
Cuisine : Wedding Jahe, Teh Talang

Texture : Halus & Kering 
Performance : Bubuk kering bersih dengan
kehalusan homogen dan bebas dari benda asing 
Moisture Content : <12%
Ingredients : Jahe Merah
Recommended Application : Sebagai bumbu
atau bahan pelengkap, Herbal & Jamu
Traditional 
Handling/Storage : Disuhu ruang (maks. 30°)
tertutup rapat, hindari sinar matahari langsung 
Cuisine :Wedding Jahe, Teh Talang 

Red Ginger Powder



Marjoram
Texture : Coarse & Dry
Product Type : Dry leaf with different size
Taste & Aroma : Sweet, little bitter and warm 

with aromatic scent
Moisture Content : <12%
Ingredients : Marjoram
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight 
Cuisine : Scallops Marjoram, Focaccia,

Marjoram Frittata

Kaffir Lime Powder
Texture : Smooth & Dry
Product Type : Powder with uniform fineness
taste & Aroma : Strong lime flavor with aromatic and

pungent citrus scent
Moisture Content : <12%
Ingredients : Kaffir Lime
Rec. Application : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max. 25°)

tightly closed, avoid direct sunlight 
Cuisine : Pasta, Chicken Roasted

Texture : Coarse & Dry 
Product Type : Pieces leaf with variative size

and free form contaminant
Taste & Aroma : Sweet and slightly bitter with

aromatic and a pine-like scent
Moisture Content : <12%
Ingredients : Sage
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

30°) tightly closed, avoid direct sunlight 
Cuisine : Tea, As a burn medicine (Extrac)

Texture : Coarse & Dry 
Product Type : Pieces leaf with variative size
Taste & Aroma : Little bit sweet and little bit

peppry with aromatic scent
Moisture Content : <12%
Ingredients : Thyme
Rec. Aplication : As a spice or complementary

ingredients
Handling/Storage : At room temperature (max.

25°) tightly closed, avoid direct sunlight 
Cuisine : Thyme oil, Tea

Sage

Thyme



MIXED

SPICES



Marinade Seasoning
Texture : Smooth & Dry
Product Type : Powder with uniform fineness
Taste & Aroma : Typical of Marinade and Aromatic
scent
Moisture Content : <12%
Ingredients : Chilli Powder, Paprika, Garlic Powder,
Garlic, Chicken Curry Seasoning, Glutamix, Salt,
Oregano Powder, Basil Powder, Refined Sugar
Rec. Aplication : As a spice or complementary
ingredients
Handling/Storage : At room temperature (max. 30°)
tightly closed, avoid direct sunlight 
Cuisine : Assorted processed meat and chicken

Texture : Coarse & Dry 
Performance : Dried Leaves with Variative Size
Taste & Aroma : Italian Herbs Characteristic
Moisture Content : <12%
Ingredients : Oregano, Basil, Parsley, Marjoram,
Thyme, Sage
Recommended Application : As a spice or
complementary ingredients
Handling/Storage : Room Temperature  (maks.
30°) Tightly Sealed, avoid direct sunlight 
Cuisine : Pasta

Italian Herbs



Five Spice Powder
Texture : Smooth & Clean
Product Type : Powder with uniform fineness
Taste & Aroma : Sweet, warm and licorice-like flavor
with aromatic scent
Moisture Content : <12%
Ingredients : Cinnamon Stick, Anise Star, Clove,
Fennel, Pepper
Rec. Aplication : As a spice or complementary
ingredients
Handling/Storage : At room temperature (max. 25°)
tightly closed, avoid direct sunlight 
Cuisine : Fried Noodles, Seafood Roasted, Tumis
Ayam Chinees

Texture : Dried Powder 
Performance : Clean dried powder and free from
contaminant  
Taste & Aroma : Aromatic scent, typical meat
tenderizer 
Moisture Content : <12%
Ingredients : Meat Tenderizer
Recommended Application : As a spices or
complementary ingredients 
Handling/Storage : At room temperature (maks.
30°) Tightly sealed, avoid direct sunlight 
Cuisine : Meat Soup, Steak

Natural Meat Tenderizer



Meat Curry Seasoning
Texture : Dried Coarse Powder 
Performance : Clean Dried Powder Free From
Contaminant 
Moisture Content : <12%
Ingredients : Coriander, Cumin, Fennel, Chilli
Powder, Black Pepper, Turmeric, Cracked
Cinnamon, Green Capol, White Capol, Clove,
Ginger, Poppy Seeds, Galangal
Recommended Application : As spices or
complimentary ingredients
Handling/Storage : Room Temperature
Cuisine : Curry 

Chicken Curry Seasoning 
Texture : Dried coarse powder 
Performance : Clean dried powder and free from
contaminant 
Moisture Content : <12%
Ingredients : Fennel, chilli, clove, cumin, green
capol, white capol, poppy seeds, cinnamon,
coriander, black pepper
Recommended Application : As spices or
complimentary ingredients
Handling/Storage : At room temperature (maks.
30°) tightly sealed, and avoid direct sunlight 
Cuisine : Curry,Stew 



Beef Broth Seasoning

Chicken Broth Seasoning

Texture : Dried powder
Performance : Dried powder, clean and free from
any contaminant 
Moisture Content : <4%
Ingredients : Beef Seasoning, White Pepper
Powder, Ginger Powder, Turmeric Powder,
Onion White, Garlic Pure, Celery Powder
Recommended Application : As spices or
complimentary ingredients 
Handling/Storage : At room temperature (maks.
30°) tightly sealed, avoid direct sunlight 
Cuisine : Soup

Texture : Dried powder
Performance : Dried powder, clean and free from
any contaminant 
Moisture Content : <4%
Ingredients : Chicken Seasoning, Celery
Powder, Leek Powder, Garlic Pure, Ginger
Powder, Onion White, White Pepper Powder 
Recommended Application : As spices or
complimentary ingredients 
Handling/Storage : At room temperature (maks.
30°) Tightly sealed and avoid direct sunlight 
Cuisine : Soup 

Poppy Seeds
Texture : Dried Powder 
Performance : Clean dried powder and free from
contaminant 
Moisture Content : <12%
Ingredients : Poppy Seeds 
Recommended Application : As spices or
complimentary ingredients 
Handling/Storage : Room Temperature (maks.
30°) tightly sealed, avoid direct sunlight

White Capol Powder 
Texture : DriedPowder 
Performance : Clean dried powder and free from
contaminant
Moisture Content : <12%
Ingredients : White Capol 
Recommended Application : As spices or
complimentary ingredients, herbs 
Handling/Storage : At room temperature (maks.
30°) tightly sealed and avoid direct sunlight 
Cuisine : Rendang, Stew 


