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PRODUCT CODE : 44774

NAME  : VANILLA EXTRACT 200 MADA GR ORGANIC 225ML

Name: Vanilla Extract

Ingredients : 

Product category: flavoring preparation, in accordance with the Europeen Regulation EC no 1334/2008.

Vanilla Beans : 

Geographic origin: Madagascar

Botanical name: Vanilla Planifolia

Color

Shape

Concentration

Density

Dry extract (°B)

Vanillin content

Foreign Bodies

Allergens

See product label (variable data)

None

None

Technical, Physical & Chemical Characteristics

Ingredients: Cane sugar syrup*, vanilla extract*, exhausted vanilla seeds* 

*product of organic farming

In order to guarantee a high level of vanillin in our organic Bourbon vanilla extract, we have selected according to 

precise specifications, vanilla beans for their quality and their aromatic complexity.

Find all the power of the bean with vanilla and woody notes that will express their intensity in your creations.

Uses

Use in food service for all pastry, chocolate, ice cream, catering, confectionery applications. It can also be used to 

enhance savory dishes.

Recommanded dosage : 20g/L

Caracteristic

TECHNICAL SHEET

Legal Name

Product Characteristics

Description

Organic Bourbon vanilla extract 200g/L with seeds

Target Value 

Liquid

200g/L

1.32 +/- 0.02

70 +/- 2

Brown



 C2#

TS 44774

Date of creation 05/10/2023

Last update 30/12/2024

Page 2/3

1156 KJ

272 Kcal
<0,5 g

< 0,6g

<0,01g

68g
65.7g

<0,01g

Packaging 

Type
Material

Dimensions 

(mm/inches)

Net Weight 

(kg/lbs)

Gross Weight 

(kg/lbs) 
Contents

Bottle
Food grade 

recycled PET

H80 x Ø37 / 

H3,15 x Ø1,46
0,3 / 0,66 0,326 / 0,72

225 ml 

(0,033oz) 

extract / bottle

Cardboard 

Box
Cardboard

222x168x190 / 

8,74x6,61x7,48
3,6 / 7,94 4,092 / 9,02 12 bottle / box 

Shelf-Life : 24 months

Microbiological Characteristics

Salt

TECHNICAL SHEET

Nutritional values for 100g

Energy values

Fat 

of wich satured fat
Carbohdrate

of wich sugar

Protein

Due to its composition, this product is not sensitive to microbial development
Pathogenic bacteria are sought according to an annual surveillance plan (Salmonella, Staphylococcus aureus, Listeria 

monocytogenes, E.coli).

Production certified Organic by Ecocert FR-BIO-01 according to EC regulation n ° 2018/848

Packaging 

Preservation

Preservation Conditions :
Store well sealed in its original 

packaging, in a dry place away from light and heat. Keep chilled after 

Organic Certification

Product made using organic farming techniques.
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Approved by: Quality Manager  

Date : 2024-12-30

GMO-Free Guarantee

We guarantee that this product has not undergone any genetic modifications, in accordance with European regulation 

EC no. 1829/2003, n°1830/2003 and its amendments.

Last Updated

Guaranteed Non-Irradiated

We guarantee that this product has not been irradiated 

TECHNICAL SHEET


