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* P-hydroxybenzaldehyde
* 4-hydroxybenzyl alcohol
* Vanillyl alcohol

97~98%
« Coumaric acid

* 3,4-dihydroxybenzaldehyde

« Vanillic acid

HISTORY OF VANILLA
HHE 2| x| =?

bl ats HAIA S} SMX YL )

O A| 29| W2t R = (Veracruz) X|0[ IAHK].

Of =& ut OfOFRl 52
Qe MFH H2EE AFEdi Lt



HISTORY OF VANILLA
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= Pepper
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= Chile pepper
= Vanilla bean
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HISTORY OF VANILLA
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FUN FACTS about Vanilla g;lﬂ%

Ed m 0 n d AI b i u S Eriif]?c;’ilrsgvehﬁ‘g Eﬁollinate the vanilla
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g g Now we can cultivate vanilla

everywhere
in the world... where the Melipona bee
is not there.

( AFTER THAT DISCOVERY )
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FUN FACTS about Vanilla #1 E:E,],
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Seeds in every vanilla bean




FUN FACTS about Vanilla #4 gl;’.

kg Green vanilla bean
]

kg « Black » vanilla beans
]
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PROVA vanilla sugar applications (F)aol

a p p I i Ca t i o n S Flavored with natural vanilla extract

FINISH PRODUCT : Crepes, pancakes...
Booster of taste in a recipe
Some dough like Madeleine or cookies

|

PROLLET MATURRL
ELENOAE AVEC LES FLUE FREY
GHIRRES DE VARILLE

It goes very well with fruits : Apple,
strawbery, pears or pineapples
Perfect flavor for: Yogurt, milk and
cream

o U e You can add it in your recipe to
regular sugar
Fewnnie pnpcTvin!
'ﬂ‘hﬂl"ﬁﬂ_
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Some facts about Tonka bean (=)Mol

A rare spice

Black seed that comes from Brazilian
teck (tree)

Coumarine = one of the notes inside
the Tonka bean

Venezuela, Guyana and Brazil

There is only 1 variety of Tonka bean
Subtle notes close to vanilla, tobacco,
caramel, almond, hay, musk

Goes along nicely with chocolate



Smell and Taste
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