BOURBON VANILLA POWDER.

data sheet
ref. VPVP

Product specification revised 08/2026

DESIGNATION :
MADAGASCAR VANILLA POWDER
100 % Natural non exhausted vanilla pods

> Field of application:
- food additive. Product intended for food use.

>Indicative Dosage:

- According to recipe (As an indication, one teaspoon per liter of
preparation).

>Technical characteristics
Composition : 100 % Crushed Vanilla Pods.
Origin : Madagascar

Botanic name : Vanilla Planifolia

- lonized ingredients: NO
- Ingredients derived from corn or soy: NO
- GMO ingredients or GMO derivatives: NO
- Major Potential Allergenic Ingredients: NO
- Cereals and derivatives containing gluten NO
(content > 200 ppm)
- Soy and derivative NO
- Crustaceans, fish and derivatives NO
- Eggs, milk and derivatives NO

(Proteins, lactose, etc.)
- Nuts (Walnuts, hazelnuts, almonds, peanuts, etc.) NO

- Sunflower seeds, sesame and derivatives NO
- Sulphites at a concentration of 10mg/kg in S02  NO
- Other NO

>Organoleptic characteristics

Appearance : Uniform Powder

Color : Brown

Taster : Natural Vanilla

Consistency : Powder

Compliance : Aroma and flavor must match the last accepted lot

NUTRITIONAL VALUE
Water 10 %

Fat 11.4 %
Proteins 59%
Carbohydrates 30 %
Fibres 39.8%
Energie (KJ) 1351/100g
Energie (kcal) 326/100g
Sodium 0.02 %

Physico-chemical characteristics
Moisture content: 6 to 10%

Aflotoxins B & G: not detectable

Vanillin content: 0.5 to 1.5%

Vanillic acid (Aldehyde pHB): 0.53 to 1.5%
Granulometry: <700 pm

Pesticide residues: accepted by legal restrictions

Conditioning
Vacuum bag packaging
0.250 kg - 1 kg - 5 kg.
20g glass tube — glass jar

Retention Period
12 to 24 months under the storage conditions
described below.

Storage conditions

Room temperature (+12°C to +19°C) in the
original packaging properly closed, protected
from air and light. Avoid significant and
repeated thermal shocks. Do not store near
other spices.

The content of this sheet does not in any way
engage our responsibility, strictly limited to the
supply of controlled specialties, legally
authorized for sale and compliant with the
regulations generally indicated on the packaging.
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