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VANILLA CONCENTRATE 32-FOLD BOURBON
7385
Characteristic of Vanilla

Dark brown to blackish brown opaque liquid with possibly a
small amount of sediment

2.500 — 3.500g/100ml (UV)

1.2650 —1.3250

<1,000cfu/gram

Vanilla is very stable and can be stored for long periods
without affecting quality. On standing for lengthy periods, it is
normal to develop sediment. This is perfectly acceptable.



