
Pure vanilla extract, made from the finest mexican vanilla beans. 

DESCRIPTION

USE

NUTRITION FACTS

PACKAGING CHARACTERISTICS

INGREDIENTS:

Perfect for preparing the finest bakery, pastries, gourmet meals and cocktails.

WARRANTY

This product is manufacturated under quality standards according to Health Laws and Official Mexican Standards. Manufacturing processes 
are carried out in accordance with 21 CFR Part 169 - Food Dressings and Flavorings, Subpart B – Requirements for Specific Standardized Food 
Dressings and Flavorings for Vanilla Extract (169.175)  backed by a laboratory certified in microbiological analysis and nutrition facts. This 
product is produced under HACCP standards, it is FSSC 22000 certified, Kosher certified and approved by the FDA.

SERVICE

Distributed in Mexico and the USA. Sales to all countries.

Liquid, dark brown color, vanilla extract smell, 
vanilla extract taste.

Vanilla Bean Extractives in Water and Alcohol (no less than 35%). 

Can be stored in a sealed container at room temperature for 3 years. Store in a cool and dry place, away 
from direct sunlight and heat. Do not store at temperature above 40ºC (104ºF).

SENSORY CHARACTERISTICS PHYSICAL & CHEMICAL CHARACTERISTICS

Density: 0.890 - 0.945 g/cm3
P H:  4.5-6

SHELF LIFE

CERTIFICATIONS

PRODUCTOS UVAVIÑA, S.A. DE C.V. Carlos L. Gracidas 1140 El Colli Zapopan, Jalisco. México. 45056   Phone: +52 (33) 3628 4362    info@vainillamolina.com 

www.molinamx.com     www.vainillamolina.com

TECHNICAL INFO

PURE VANILLA EXTRACT
MOLINA®

 E.CA.17-2
USA

(in)
(lb) (lb)

7 x 5.5 x 7.9 2.66 30 10 300 833.27


