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Specification 

 
Product Name: Vanilla Pod 
Product Code: SPEC0250 

 
Description:  
Discover the ultimate vanilla experience with our Exceptional Grade A Bourbon Variety Vanilla Bean 
Pods, each impressively sized at a minimum of 16cm to unlock the fullest flavour potential. Our 
natural Vanilla Pods are free from pesticides and grown in an organic manner without artificial 
fertilisers. Hand sorted to ensure you only receive the highest quality pods, our Vanilla Pods do not 
contain and are not derived from any GMO ingredients or materials. Our pods are a culinary jewel, 
imbued with intensely aromatic, floral, and fruity notes. Step into a world of warm, creamy, and 
buttery bliss that only authentic vanilla can provide. Versatile and opulent, these vanilla bean pods 
seamlessly infuse a rich, unadulterated vanilla essence into a myriad of creations from gourmet ice 
cream and divine crème brûlée to luscious baked goods, elegant icings, delectable desserts, 
sumptuous custards, delicate pastries, velvety creams, and even aromatic beverages.  
 
Specifications: 

Physical: Fine powder 100% passing 30 mesh. Moisture content 8% maximum. 

Microbiological: Standard Plate Count CFU/g: 
Coliform CFU/g: 
E.coli CFU/g: 
Yeasts CFU/g: 
Mould CFU/g: 
Salmonella pr 25g 

92,000. Limit: <1,000,000 
<10. Limit: <10 
<10. Limit: <10 
<500. Limit: <1,000 
<100. Limit: <1,000 
Negative 

 
Ingredients:  
Vanilla 
 
Dietary Information: 
Suitable for Vegans, Vegetarians, Non-GMO, Gluten Free. 

 
Nutritional Information: 
Based on typical content/100g: Energy: 1205kj/288kcal, Fat: 0.1g, Of which saturates: 0g, 
Carbohydrates: 13g, Of which sugars: 13g, Protein: 0.g, Salt: 0g, Fibre: 0g. 
 
Storage: 
Store in dry, room temperature conditions and not in direct sunlight. Keep tightly sealed. 
 
Packaging: 

Size EAN 

10 Pack 5056191017056 

20 Pack  5056191017070 
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Shelf Life:  
24 months. 

 
Allergen Declaration 

 

Allergen Contains (Y/N) 

Cereals containing Gluten N 

Crustaceans N 

Eggs N 

Fish N 

Peanuts N 

Soybeans N 

Milk N 

Nuts N 

Celery N 

Mustard N 

Sesame Seeds N 

Sulphur Dioxide and Sulphites (at concentration of more than 10mg/kg or 
10mg/L in terms of Sulphur Dioxide) 

N 

Lupin N 

Molluscs N 

 
 

Material Safety Data Sheet 
 

1: Product Name and Company Identification: 
 
1.1 – Product Identifier 
Substance name: Vanilla Pods 
Company Name: Special Ingredients Ltd 
Company Address: 4 Foxwood View, Chesterfield, S41 9RN.  
Tel: 0044 (0)1246 906247.  
E-mail address: https://specialingredients.co.uk/pages/contact,  
Emergency Telephone Contact: 07387 330318.  
 
2: Hazard Identification: 
 
Health: May cause skin irritation to sensitive skin.  
Flammability Classification: Non-flammable. 
 
3: Ingredient and hazards information: 
 

Ingredients Name CAS Number Percentage 

Vanilla Beans 8024-06-4 100% 

 
4: First Aid Measures: 
 
Eye contact: Not an irritant for eyes  
Skin contact: Not an irritant for normal skin  

https://specialingredients.co.uk/pages/contact
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Ingestion: Not toxic to consume 
 
5: Firefighting Measures: 
 
Flash Point: >100 ⁰C  
Extinguishing Media: Water, Foam, C02 & Dry Chemicals  
Unusual Fire & Explosion Hazards: None  
Fire Fighting Procedures: Avoid inhalation of smoke 
 
6: Accidental release measures clean up spill or leak procedures & waste disposal method: 
 
Response to spill: Isolate hazard area and remove all sources of ignition.  
Waste Disposal Methods: Incineration or sanitary landfill in accordance with local, state & federal 
regulation.  
Eye protection: Not required 
 
7: Handling And Storage: 
 
Store at room temperature approximately 20 ⁰C away from direct sunlight. Protect packaging from 
physical damage. Maintain packaging in an airtight condition so the product retains moisture and does 
not dry out. 
 
8: Exposure Controls/ Personal Protection: 
 
Respirator Protection: Not required  
Ventilation: Not required   
Protective Gloves: Wear standard gloves  
Eye Protection: Not required 
 
9: Physical and Chemical Properties: 
 
Solubility: Not soluble  
Appearance: Beans  
Odour: Vanilla    
Colour: Light brown to dark brown 
 
10: Stability: 
 
Stability: Stable  
Incompatibility (material and condition to avoid): Excessive heat 
 
11: Toxicological Information:  
 
Not toxic  
 
12: Ecological Information: 
 
No ecological impacts 
 
13: Disposal considerations: 
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Disposal of spilled materials is accordance with state and local regulations for waste.  
 
14: Transport Information: 
 
RID I ADR: No limitation for road transport  
IMDG: No limitation for sea transport  
lATA: No limitation for air transport 
 
15: Regulatory Information: 
 
No specific regulations.  
 
16: Other Information: 
 
The information contained in this data sheet is, to the best of our knowledge, true and accurate, but 
any recommendations or suggestions which may be made are without guarantee, since the conditions 
of use are beyond our control. We do not accept any liability whatsoever, however arising, which 
results directly or indirectly from the use of the product. 
 
 


