Product Name: Ugandan Vanilla Beans – Grade A (Gourmet Grade)
Botanical Name: Vanilla planifolia
Country of Origin: Uganda
Product Form: Whole cured vanilla beans
Grade: A (Gourmet/Premium Grade)
Intended Use: Gourmet retail, culinary applications, premium food manufacturing, vanilla paste production

Physical Specifications
	Parameter
	Specification

	Bean Length
	16–22 cm

	Colour
	Dark brown to black

	Moisture Content
	30–38%

	Vanillin Content
	≥ 1.8% (typically 1.8–2.5%+)

	Appearance
	Whole, intact beans with minimal defects

	Surface
	Oily sheen desirable

	Flexibility
	Supple, pliable, and flexible

	Aroma
	Rich, sweet, creamy vanilla aroma

	Splits
	≤ 5% by count

	Mould
	Absent

	Insect Damage
	Absent

	Foreign Matter
	Absent

	Extraneous Plant Material
	Absent







Microbiological Specifications
	Test
	Specification

	Total Plate Count
	<100,000 CFU/g

	Yeast & Mould
	<1,000 CFU/g

	E. coli
	Absent in 1 g

	Salmonella
	Absent in 25 g



Chemical Specifications
	Test
	Specification

	Moisture Content
	30–38%

	Vanillin Content
	≥1.8%

	Heavy Metals
	Conforms to EU/UK regulations

	Pesticide Residues
	Conforms to applicable MRLs

	Sulphites
	Not added



Regulatory & Quality Information
	Parameter
	Status

	GMO Status
	Non-GMO

	Irradiation
	Not irradiated

	Allergens
	None known

	BSE/TSE
	Not applicable

	Vegan Suitable
	Yes

	Kosher/Halal
	Available upon request (if certified)

	

	



Packaging
· Vacuum-sealed food-grade packaging 
· Net weight: 250 g, 500 g, 1 kg, 5 kg, or bulk export packs 
· Export cartons lined with food-grade polyethylene 

Storage Conditions
Store:
· At 15–25°C 
· Away from direct sunlight 
· In a cool, dry place 
· Relative humidity below 65% 
· In sealed packaging to prevent moisture loss 
Shelf Life: 24 months under recommended storage conditions.

