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Vanilla bean

Step 1: Grinding
T°C < 50°C

Step 1 a

EtOH 42° 1 LARGE MACERATION

Number of extractions 1 PRC 2.1

Temperature: 25 ± 5°C

Step 1b

EtOH 42°  2 SHORT MACERATIONS

Number of extractions 2 PRC 2.1

Temperature: 25 ± 5°C

Step 2

RO Water  1 SHORT MACERATION

Number of extractions 1 PRC 2.1

Temperature: 25 ± 5°C

Step 3
Mixing the percolate and adjustment 

of the quantity

EV 2.1

Temperature: 25 ± 5°C

Step 4

 Filter aid (dicalite)  FILTRATION Residue

FP 2.1

5 micron

Vanilla extract 2 fold
Ethanol content 35% v/v

DILUTING CONCENTRATION
Recovered 

Ethanol

EV 2.1 EV 2.1

Vanilla extract 1 fold Vanilla extract 10 to 30 fold
Ethanol content 35% v/v Ethanol content ≤ 10% v/v

Date: 09th November 2021

Signature

VANILLA xFOLD EXTRACT D-77-281-01

Vanilla Matter Removed from Extract Vats

Ground and "Spent" (Exhausted and Extracted)
Vanilla Powder Vacuum Sealed for Export and Boxed.

VANILLA SPENT POWDER ("SPENT SEEDS")


