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COFFEE, CLOVES,

CINNAMON & MORE.
Indonesian Coffee, Herbs & Spices, 

We are listening to the

sounds of nature to supply

you the pure native crops

from Indonesia.
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OUR VISION
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GET IN TOUCH



O U R  H I S T O R Y

We find that when you come to
agriculture commodities, you cant get
the service you need to have the right
specifications with your target price, for
that we established PT Helix Mesindo
Internasional to serve the best of the
best.
We focus on our customer needs and
what they target, pass to our
professional team to hit the right target
and supply the correct specifications at
the customer target price.
We have broad experience in many
international markets so we can offer the
convenient per each marketplace.

WE STRIVE TO LEAD

INDONESIA TO GLOBAL

COMPETITIVENESS.

A B O U T  U S

We are listening to the sounds of nature
to supply you the pure native crops from
Indonesia.

OUR VISION

PT Helix Mesindo Internasional is a fast-
growing company in the field of
commodities such as clove, coffee,

nutmeg, essential oils and
cinnamon/cassia, and charcoal products.

We have a professional team with
experience in export/import business.

when we come to service we proudly
confident that we can offer you the best
of the best with our care of all steps and
all requests from our customers to serve
them by the convenient way to get the
high result of satisfaction.

OUR SERVICES

PT Helix Mesindo Internasional has
been a success to get a strong
partnership with a lot of business
partners locally and overseas.
We have a remarkable record for
exporting to many international markets
like the Middle East, Korea, Japan, and
we are ongoing process to open more
markets.

OUR PARTNERS



S P I C E  W A R

The Moluccas at Indonesia were known as the Spice Islands because of the nutmeg, mace and cloves that were
exclusively found there. The presence of these sparked European colonial interest in the sixteenth century, starting
with Portugal who virtually held a monopoly on the spice trade. 

The Dutch East India Company (VOC) arrived in the islands in 1599 and eventually ousted the Portuguese. 

The English East India Company arrived soon after who in turn competed with the Dutch and had claimed the
island of Ambon and the small island of Run. The competition soon came to a head with the Amboyna massacre
in 1623 which influenced Anglo-Dutch relations for decades. After 1667 under the Treaty of Breda, both agreed to
maintain the colonial status quo and relinquish their respective claims, which continued well in the 18th century.

After the financially disastrous Fourth Anglo-Dutch War the Dutch Republic became the Batavian Republic and
allied with Revolutionary France. The VOC was then nationalised in 1796. During the war that followed Prince
William V of Orange ordered the Dutch East India Company to hand over their colonies to the British to stop trade
falling into French hands. 

The VOC was officially dissolved in 1799; the overseas possessions then became Dutch government colonies (the
Moluccas became part of the Dutch East Indies). The islands were captured by Vice Admiral Peter Rainier – Ternate
was later viciously contested by the Dutch.

These were subsequently returned as a result of the Treaty of Amiens seven years later. Peace however did not last
long and thus began the Napoleonic Wars. By 1808, most of the Dutch colonies had been neutralized in a series of
brief but successful campaigns; the Cape was invaded and captured by Sir Home Riggs Popham in January 1806
and the island of Java by Sir Edward Pellew in a campaign that ended in December 1807.

The French and British were nevertheless each seeking to control the lucrative Indian Ocean trade routes. The
British had started by invading the French Indian Ocean islands of Ile de France and Île Bonaparte in 1809.

The Dutch East Indies had to be taken by the British for a number of reasons; firstly it was necessary to subvert
French power there before it entrenched itself too firmly to be dislodged easily by the British. This was the primary
concern of the East India Company who felt that their China trade would be threatened.

for more reading,
https://en.wikipedia.org/wiki/Invasion_of_the_Spice_Islands 

NO WARS ANY MORE !

THE SPICES ARE

AVA ILABLE NOW FROM

INDONESIA  TO ALL THE

WORLD .



Indonesia is geographically and climatologically well-

suited for coffee plantations, near the equator and

with numerous interior mountainous regions on its

main islands, creating well-suited microclimates for

the growth and production of coffee.

Indonesia produced an estimated 660,000 metric

tons of coffee annually. 

In general, Indonesia's arabica coffee varieties have

low acidity and strong bodies, which make them

ideal for blending with higher-acidity coffees from

Central America and East Africa.

Most of Indonesia's robusta is used in instant coffee

and other manufactured products. Robusta is also an

important part of traditional espresso blends, where it

adds characteristic flavors and the all important

crema on top of the coffee.

     COFFEE BEANS 

GREEN COFFEE BEANS TYPES AND

CLASSIFICATIONS 

PER DEFECT (ROBUSTA)
TYPE

Grade 1
Grade 2
Grade 3
Grade 4a
Grade 4b
Grade 5 

Grade 6

DEFECT

Max 11
12-25
26-44
45-60
61-80
81-150
151-225

DAY BEGAN AFTER

COFFEE

Regional or other details are sometimes specified, e.g.

quality (EK1 -in Dutch = 'Eerst Kwaliteit' = first quality).

Processing depends on the island of origin. 

There are others specifications regarding bean size, as

( ELB = Extra Large Bean ) or Medium beans



The Indonesian cassia is of the cinnamomum

burmannii blum species. 

The botanical term is "cassia vera", while locally it is

known as "kayu manis" (Indo), "sweet wood". 

85% of the cinnamon in today’s world market

originates from Indonesia. 

Barks from younger trees are used to produce

cinnamon sticks (7cm etc.) while older ones (15 - 35

years) provide raw material for Broken & Clean and

ultimately cinnamon powder. 

The older the tree, the higher the volatile oil (VO) in

the bark. Higher VO results in stronger flavor.

      CASSIA VERA
CASSIA TYPES AND

CLASSIFICATIONS 

CASSIA STICKS AA CUT

KA Stick

KABC

KBBC

Cassia Mix Cut

Powder / Ground Cassia

Available also the following types;

Scratch Clean

Color Brownish Yellow

Coil Double Coil

Thickness 0.8mm to 2.0mm

Moisture 14 % Max

Volatile Oil 2 to 2.5 % SVO

CASSIA STICKS A CUT
Scratch Clean

Color Brownish Yellow

Coil single Coil

Thickness  2.0mm More

Moisture 14 % Max

Volatile Oil 2 to 2.5 % SVO

Cin
nam
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So sweet &
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Cloves are the aromatic flower buds of a tree in the

family Myrtaceae, Syzygium aromaticum. 

They are native to the Maluku Islands (or Moluccas) in

Indonesia, and are commonly used as a spice.

Indonesia being the largest producer of cloves is also

the largest consumer in the world. 

Indonesia consumes around 90% of its own clove

production. Estimated clove consumption in

Indonesia during 2016 was around 80,000 MT to

produce 450 billion cigarette sticks commonly known

as kreteks, 

               CLOVES

CLOVES SPECIFICATIONS

LAL PARI QUALITY CLOVES

Cloves Stems.

Cloves Powder.

Cloves Powder

Available also the following types;

Foreign Matter 0%

Stems 2.09 %

Inferior Cloves 2. 25 %

Admixture ≤ 1 %

Moisture 6 % To 12 %

WeWe
SmokedSmoked
a lot ofa lot of
ClovesCloves


