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ABOUT US
 Indonesia’s Finest Bringing

World
Vanilla to the

PT Dans Global Trade is a company specializing in premium
Indonesian vanilla exports, committed to delivering the
highest quality Vanilla Planifolia and Vanilla Tahitensis to
global markets. By working directly with local farmers, we
ensure that every vanilla bean we produce meets international
standards for aroma, moisture content, and sustainability.

Our vanilla is carefully hand-picked, naturally sun-dried, and
fermented to preserve its rich flavor, high vanillin content,
and authentic aroma. With a strong commitment to quality,
sustainability, and fair trade, we provide various grades of
vanilla to meet the diverse needs of the food, beverage,
cosmetic, and extract industries worldwide.

As a trusted supplier, PT Dans Global Trade offers competitive
pricing, flexible order quantities, and global shipping solutions
(FOB & CIF) to ensure smooth and efficient trade with our
international partners.



COMPANY
INFORMATION

 PT Dans Global Trade is alegally registered company
specializing inthe trade and exportof premium Indonesian
vanilla. As part of our commitment to legal compliance,
international standards, and business transparency, we
hold the following certifications and licenses:

Company Name 

PT. Dans Global Trade

 Office Address 

West Java, Indonesia 

Official Email 

info@vanillaroyal.id 

Website 

www.vanillaroyal.id 

Instagram 

@vanillaroyal.id

Call/Whatsapp 

(+62) 858-5366-9568

http://www.worldnesian.com/
http://www.worldnesian.com/


COMPANY LEGALITY



WE’RE REGISTERED



OUR MISSION
To be the leading global supplier of premium

Indonesian vanilla, committed to quality,
sustainability, and fair trade.

 

OUR VISION
 Bringing Indonesia’s finest vanilla to the

world with integrity, sustainability, and
excellence.



WHY CHOOSE US?
 

We provide top-grade Vanilla Planifolia & Vanilla Tahitensis, meeting
international standards for flavor, aroma, and moisture content.

We continuously refine processing techniques to enhance the
purity, shelf life, and natural characteristics of our vanilla.

Partnering with local farmers, we ensure ethical sourcing and
eco-friendly farming practices for long-term sustainability.

As a trusted supplier, we cater to food, beverage, cosmetics, and extract
industries worldwide with consistent supply and competitive pricing.
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Premium Quality

Global Reach & Reliability

Innovation & Excellence

Sustainable & FairTrade



OVERVIEW
 Indonesia has solidified its position as a leading global supplier of

premium vanilla, renowned for its rich aroma, high vanillin content, and
sustainable cultivation practices. According to the Food and Agriculture
Organization (FAO), Indonesia accounted for approximately 30.3% of
global vanilla production in 2020, yielding around 2,306 tons, thereby
securing its rank as the second-largest producer worldwide.

The country's tropical climate and fertile soil provide ideal conditions for
the cultivation of Vanilla planifolia, the same species produced in
Madagascar, which is highly sought after in the global market. This
favorable environment enables continuous production cycles, ensuring a
steady supply to meet international demand. 

In terms of exports, Indonesia has demonstrated significant growth. In
2019, the country exported vanilla worth approximately $69.6 million,
with the United States being the largest importer, accounting for $43.3
million of this total. By 2023, Indonesia's vanilla exports were

www.vanillaroyal.id



OUR
PRODUCTS

 

VANILLA PLANIFOLIA
Classic Indonesian

Bourbon Vanilla

VANILLA TAHITENSIS
Floral, Fruity Aroma

Our vanilla products are harvested from fully

mature beans, handpicked from trusted local

farmers, and fermented through a

professional process to ensure rich aroma,

high vanillin content, and optimal moisture.

We offer various grades and sizes of vanilla to meet diverse

needs, from premium gourmet products to industrial extract

production, including:

Worldnesian provides high-quality

Indonesian vanilla beans, including

Vanilla Planifolia and Vanilla Tahitensis,

carefully selected and processed to meet

international standards.



GRADES

GOURMET
PREMIUM
Fully Mature

(100%)
Harvested at 8-9

months for maximum
aroma and vanillin

content.
Best for premium

applications, extract,
and culinary use.

GRADE A
PREMIUM
Fully Mature

(95-100%)
Slightly lower
moisture than

Gourmet but still rich
in aroma and quality.

Best for premium
applications, extract,

and culinary use.

GRADE B
PREMIUM
Semi-Mature

(85-95%)
Harvested slightly

earlier or with natural
imperfections.

Suitable for extraction
and processing.

GRADE C
PREMIUM

Partially Mature
(70-85%)

Includes beans that
may have dried

naturally or broken
during curing.

Best for bulk vanilla
extract and industrial

use.



GOURMET
PREMIUM
Oily, slightly firm,
non-split, dark brown
Aroma : Intense, balsamic-sweet
30 - 35%
16 - 18 cm

GOURMET
SUPER PREMIUM
Oily, full-bodied,
non-split, flexible, glossy
Aroma : Intense, balsamic-sweet, warm

GRADE A
SUPER PREMIUM
Oily, slightly firm,
non-split, dark brown
Aroma : Sweet, balanced, smooth

GRADE A PREMIUM
Oily, slightly firm, non-split, dark
brown Aroma : Sweet, balanced,
smooth

GRADE B PREMIUM
Semi-dry, minor splits allowed
Aroma : Mild, ideal for extraction

GRADE C PREMIUM
Broken, dry, split, for mass
extraction Minimal vanilla
scent
MOISTURE 
SIZE

MOISTURE
SIZE

MOISTURE
SIZE

30 - 38%
18 - 21 cm (Up)

MOISTURE
SIZE

25 - 35%
18 - 21 cm (Up)

MOISTURE
SIZE

15 - 20%
15 - 20 cm

MOISTURE
SIZE

25 - 30%
16 - 18 cm

Natural/Low
13 cm (Up)

VANILLA PLANIFOLIA (Vanilla planifolia Andrews)
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GRADE A PREMIUM
Oily, semi-firm, soft, light wrinkling
Aroma : Floral with subtle fruitiness

GRADE B PREMIUM
Semi-dry, flexible but less oily, some
splits Aroma : Light floral, fruity
undertones

GRADE C
PREMIUM
Dry, brittle, split allowed, rough surface
Aroma : Light floral with weak vanilla
aroma
MOISTURE 
SIZEMOISTURE

SIZE
25 - 30%
14 - 16 cm

MOISTURE
SIZE

15 - 20%
13 - 16 cm

Natural/Low
13 cm (Up)

VANILLA TAHITENSIS (Vanilla tahitensis J.W. Moore)
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AMERICA

CANADA
GERMANY

FRANCE

INDIA

NETHERLANDS

AUSTRALIA

JAPAN

INDONESIA

MARKET
COVER

www . v a n i l l a r o y a l . i d



PURCHASE
FLOW

Contacts Worldnesian via WhatsApp, Email, or Website

Send your LoI A quotation from Worldnesian

The buyer confirms the order by sending a Purchase
Order (PO) and making a 100% upfront payment via the
Company Bank Account.
Payments must be made only to the following name:

PT DANS GLOBAL TRADE

Payment verification is required before processing.

QC and Packing : Vanilla is carefully selected, vacuum-
sealed, and packed following export standards. A quality
check ensures proper moisture content, aroma, and bean
condition before shipment. All export documents are
prepared.

Shipping:
FOB Semarang: Buyer arranges shipping & insurance.
CIF: PT Worldnesian arranges shipping & insurance to
the buyer’s destination. 

A final quality inspection is conducted before
dispatch.

















(+62) 858-5366-9568

www.vanillaroyal.id

vanillaroyal.id

info@vanillaroyal.id

"Pure Vanilla, True Indulgence”
Order now and bring natural indulgence to your creations


