
VANILLA PAST -  GRADE AAA - GOURMET  

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. 
 



 

 

La pasta de vainilla es un producto que se utiliza en la repostería y la 

cocina para agregar sabor a vainilla a una variedad de preparaciones. Sirve 

para los mismos propósitos que el extracto de vainilla, pero tiene una 

consistencia más densa y un sabor más concentrado debido a su mayor 

contenido de vainilla real y su receta entre extracto, polvo, semilla y sirop 

de agave 100% puro.  

  



 

 



 

  



PRESENTATION  

YEARLY 

Quality :  VANILLA PAST - GRADE AAA  - FOR GOURMET SECTOR  

TARIC  33021099 

 

 

 

Quantity Available 

1000 KG AVAILABLE EACH YEAR  

 4 kg or 20 kg or 200 kg 

25 kg net per box 

 

  



TECHNICAL DATA SHEET AND PARAMETERS – VANILLA BEANS GOURMET 

grade AAA 

Specification 
PAST VANILLA 

Product Name PAST Vanilla 

Variety Planifolia vanilla 

Composition 

AGAVE NECTAR  35%
VANILLA BEANS 

EXTRACVTIVES 30%
 WATER  20%
VANILLA POWDER  10%
GLYCERIN  4%
XANTHAN GUM 1%

Description 

QUALITY AAA GRADE GOURMET 

MACERATION 3 MONTHS 

100% NATURAL FLAVORS 

CONCENTRATION FOR HORECA MARKET 

FREE FROM SOIL METALS DETERGENTS RESIDUES 

AND AGRICULTURAL RESIDUE 

ANALIS MICROBIO AND CHEMICAL VALIDED IN 

UE 

Transportation Conditions PER PALLET 

Organoleptic Characteristics 

COLOR : DARK BROWN 

ODOR : CHOCOLATE TOBACCO LEATHER 

TASTE : INTENSE 

TEXTURE : VISCOUS  LIQUID 

Packaging PER 4 KG O  20 KG O 200 KG 

Optimum Temperature 
AMBIENT TEMPERATURE 

NO SUN DIRECT 

Storage and Distribution 

Conditions 

The optimum relative humidity and temperature 

at which vanilla pást 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 24  MONTHS 

Non-Permitted Defects 
Density 0.900 to 1.250 kg7lt  a 25 T celsus 

Romain Javaux
Texto insertado
 



ANALISIS  
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