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	Item
	Nutritional facts

	1. Product

    - Trade name
    - Description


	Bourbon vanilla powder
Natural bourbon vanilla powder



	2. General properties
	Natural vanilla originates from plant varieties selected by traditional breeding method. Genetically modified organisms are not used for the production of the Bourbon vanilla powder.

	3. Nutritional Facts

    Water

    Fat

    - saturated

    - monounsaturated

    - polyunsaturated

    Protein

    Carbohydrates
    - Sucrose
    - Fructose
    - Glucose
    Fibres

    Energie (KJ)

    Energie (kcal)

    Sodium

	
6,2
%

9,6 
%

1,2 
%
    
1,2   
%
   
7,2 
%
    
6,3   
%
    
34,0   
%

    
1,6   
%

    
3,3 
%
    
6,2 
%

  
35,9 
%


1328
/ 100 g.
    
319
/ 100 g.
    
0,05 
%

	4. Sensory properties

    - Colour / appearance

    - Odour

    - Taste

    - Consistency
	Regular brown colour
characteristic, vanilla type


characteristic, vanilla type

powdery


	Remarks
The product described in this document complies with the valid regulations of Germany and of the EC. The supplier ensures that the product is verified and is in conformity to the above mentioned requirements before delivery.Above information do not release the customer from his own examinations of the characteristics of the product upon receipt.


�





�








[image: image3.jpg]


