Ugandan Vanilla Beans – Grade B (Extraction Grade)

PRODUCT SPECIFICATION
Product Name: Ugandan Vanilla Beans – Grade B (Extraction Grade)
Botanical Name: Vanilla planifolia
Country of Origin: Uganda
Product Form: Whole cured vanilla beans
Grade: B (Extraction Grade)
Intended Use: Vanilla extract manufacturing, flavour production, food ingredients
	Parameter
	Specification

	Bean Length
	13–17 cm

	Colour
	Brown to dark brown

	Moisture Content
	20–25%

	Vanillin Content
	≥ 1.5%

	Appearance
	Whole beans; splits and cosmetic defects permitted

	Aroma
	Characteristic rich vanilla aroma

	Texture
	Semi-flexible to dry

	Mould
	Absent

	Foreign Matter
	Absent

	Insect Damage
	Absent

	Extraneous Plant Material
	Absent

	GMO Status
	Non-GMO

	Irradiation
	Not irradiated

	Allergens
	None known

	Shelf Life
	24 months under recommended storage conditions




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
	20–25%

	Vanillin Content
	≥1.5%

	Heavy Metals
	Compliant with EU/UK regulations

	Pesticide Residues
	Compliant with EU/UK MRL requirements


Storage Conditions
Store in:
· Cool, dry environment 
· Temperature: 15–25°C 
· Away from direct sunlight 
· Relative humidity below 65% 
· Packaging sealed when not in use 
Packaging
· Vacuum-packed food-grade polyethylene bags 
· Net weight: _____ kg 
· Packed in export-grade corrugated cartons 

