
GOURMET VAINILLA BEANS -  GRADE AAA  

PLANIFOLIA - ORIGIN MEXICO 

 

 

Todas les especias provienen de los Bosques Comestibles de nuestra Asociación 

Mexicana de los Bosques Comestibles. 

 
Trabajando en cadena corta con más de 500 familias de productores,  promoviendo el 

campo mexicano y la bioeconomía. 
 

 

 



 

 

 

 

 

 

 

Un tesoro de México, es cultivado de 
manera agroecológica en Veracruz, Puebla, 

Oaxaca e Hidalgo. De un color exótico y 
con suaves notas de canela, fruto rojo del 

bosque  y chocolate, nuestra vainilla 
planifolia se caracteriza por su alto valor 

en vainillina y por su siembra y recolección 
minuciosa. 







 

  

 

 



 

 



 

 

 

 





 



 





 

  



  



PRESENTATION  

HARVEST NOVEMBER 

Quality :  VANILLA BEANS - GRADE AAA  - FOR GOURMET SECTOR  

Size : 16 to 18 cm / 18 to 20 cm / up 20 cm 

Moisture : 30 to 34 % 

TARIC  09051001 

 

 

Quantity Available 

1000 KG AVAILABLE EACH YEAR  

BAGS VACUUM – 1 KG NET 

25 kg net per box 

 

 

  



TECHNICAL DATA SHEET AND PARAMETERS – VANILLA BEANS GOURMET 

grade AAA 

Specification 

 
PLANIFOLIA Beans 

Product Name vanilla beans 

Variety Planifolia vanilla 

Composition 

Moisture 30 to 34 % 

Vanillin Contente FW UP 2% 

 

 

 

 

Description 

QUALITY AAA GRADE GOURMET 

 

BEANS SUNDRIED 5 MONTHS 

CYCLE BEANS 13 MONTHS 

 

 

FREE FROM SOIL METALS DETERGENTS RESIDUES 

AND AGRICULTURAL RESIDUE 

 

ANALIS MICROBIO AND CHEMICAL VALIDED IN 

UE 

 

Transportation Conditions 

BAGS 1 KG IN VACUUM 

PER BOX 25 KG NET 

 

Organoleptic Characteristics 

COLOR : BLACK 

ODOR : CHOCOLATE TOBACCO LEATHER 

TASTE : INTENSE 

TEXTURE : FLESHY 

Packaging 
BAGS VACUUM GRADE A 

 

Optimum Temperature 
AMBIENT TEMPERATURE 

NO SUN DIRECT 

Relative Humidity BEANS NO LESS THAN 30% HUMIDITY 

Storage and Distribution 

Conditions 

The optimum relative humidity and temperature 

at which vanilla beans should be kept during storage and/or 

transportation. 

Upon receiving the product  in your warehouse, it is 

recommended to: 

Check product temperature 

Carry out a quality inspection. If damaged or overripe 

product is observed, it is advisable to remove it so it 

does not affect the rest of the shipment. 

 

Additional Information 
Producer’s name, batch, harvest date, variety, DLUO, 

Origin country 

Dry Matter DLUO 12 MONTHS  

Non-Permitted Defects 
NO MORE THAN 1 % FOREIGN MATTERS 

 

 



ANALISIS  

 Gourmet NOM 182 SCFI 2012 

Vanilline 2 to  2.5 2.0 

Humidité 30% à 34 % 30 – 35 

Solide total 67 +/- 0.05% 50 – 70 

Cendre 7.69 +/- 0.40 5 

Protéine 2.69 +/-0.15 1 – 3 

Graisse 19.29 +/-0.42 15 - 20 

 

 

  

 Acide p-

hidroxibenzoico (mg 

/kg) 

Acide vanillico (mg 

/ kg) 

p-hidroxibenzaldehido (mg 

/ kg) 

 
87,75 418,72 835,94 

Norma Oficial 

NOM-182-

SCFI-2011 

58-100 219-498 411-861 

Havin-Frenkel 

y Belanger 

(2011) 

10-255 887-994 635-1549 

 

 Valeur nutritionnelle pour 100 gr 

Carbohydrates 7 gr 

Protéines 10 gr 

Lipide 15 gr 

Vitamine Non spécifiée 

Potassium 0 

Valeur Energétique 9 

 



ANALIS PESTICIDS AND HEAVY METALS 

 

 

 

  



ANALIS MICROBIOLOGIC 

 

  


