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ABBREVIATIO NS

ACP African, Caribbe an and th e  Pacific state s

CIF Cost, insurance  and fre igh t

EU Europe an Union (curre ntly 15 m e m be r countrie s)

EURO STAT Statistical O ffice  of th e  Europe an Union

FAO  Food and Agriculture  O rganization of th e  Unite d Nations

FO B Fre e  on board

GSP Ge ne ralize d Syste m  of Pre fe re nce s

H S H arm onize d Com m odity D e scription and Coding Syste m

ISO Inte rnational Standards  O rganization

ITC Inte rnational Trade  Ce ntre  U NCTAD /W TO

LD C Le ast de ve lope d countrie s

SITC Standard Inte rnational Trade  Class ification



GLO SSARY

Som e  of th e  te rm s use d in de scribing vanilla are  de fine d h e re .  For m ore  de tail s e e  th e  spe cification
ISO  349 3 (de tails in anne x).

Be an Sam e  as  pod; th e  w h ole  fruit of vanilla

Cure d vanilla Fruit th at h as unde rgone  th e  appropriate  tre atm e nt for de ve loping th e  flavour

Cut Vanilla Parts  of pods de libe rate ly cut or brok e n, ofte n to re m ove d dam age d or

spoile d pie ce s

Froste d Pods  s h ow ing crystals of naturally e xude d vanillin

Givre Exudate  of pure  vanillin on th e  surface  of th e  cure d pod, som e tim e s  confuse d

w ith  m ould

Gre e n vanilla Fruit th at h as re ach e d th e  corre ct stage  of ripe ne ss but not cure d

Pod Sam e  as be an; th e  w h ole  fruit of vanilla

Red  filam e nts Fine  line s of re ddish  brow n colour along th e  pod

Split Pod th at is  naturally ope ning longitudinally to re le as e  th e  s e e ds

Supple  vanilla Cure d vanilla th at is  fle s h y and fle xible

W oody vanilla H igh ly de s iccate d pods , no longe r supple

Vanillin Th e  prim ary flavour com pone nt of th e  cure d be an.  Vanillin can also be

produce d synth e tically.

Th e  im age  of th e  front cove r w as  provide d by w w w .orch idw ork s.com



EXECUTIVE SUMMARY

W ith  vanilla price s in 2001 at $150/k g, th e  h igh e st le ve ls in m e m ory, th e  m ark e t is  ne rvous  about th e
prospe cts  for th is  e xpe nsive  flavouring.  Could th e  price s m ove  h igh e r, or w ill th e  curre nt valuation
re duce  de m and, stim ulate  supply and le ad to a fre e  fall in price s?

Price  volatility is  a fe ature  of th e  vanilla m ark e t.  It is  a cons e q ue nce  of a stable  global de m and
supplie d by a fluctuating h arve st from  a sm all num be r of origins .  Th e  de m and for q uality vanilla is
large ly supplie d by one  origin, nam e ly Madagascar and availability is  strongly influe nce d by clim ate .
Pe riods  of s h ortage  alte rnate  w ith  surplus.

Alth ough  vanilla can be  store d, its value  is usually too h igh  for th is  to be  cons ide re d for any le ngth  of
tim e : th e  financing costs , th e  ris k  of de te riorating q uality and th e  pos s ibility of an adve rs e  price  sw ing
all add up to de te r th e  trade  from  h olding stock s.

To survive  th e  fluctuations  of th e  m ark e t, th e  e xporte r m ust focus  on q uality.  Th e  de m and for q uality
vanilla from  th e  e xtraction industrie s  is  re lative ly constant – th e  difficulty of ch anging re cipe s  and th e
proportionate ly sm all re cipe  cost of vanilla unde rpin th e  de m and.  By focus s ing on q uality th e
e xporte r can m ove  aw ay from  com pe ting on price  alone , w h e re  th e  ‘w inne r’ is  th e  low e st price  s e lle r.
Th e  curre nt h igh  price  le ve ls are  a cons e q ue nce  of cyclone  dam age  in Madagascar and incle m e nt
w e ath e r in Indone s ia.  All th e  m ajor produce rs  are  now  sold out. In th e  ne xt 18 m onth s , Madagascan
and Indone s ian output s h ould be  re store d, and ne w  plantings  are  de ve loping in a num be r of oth e r
countrie s .  In th e s e  circum stance s , and w ith out furth e r clim atic catastroph e , a surplus w ill force  price s
back  dow n to floor le ve l until th e  ne xt de ficit.  Supplie rs  of q uality vanilla w ill be  th e  be st place d to
survive  a pe riod of low  price s.



A.  PRO D UCT D ESCRIPTIO N

Th is  Mark e t Brie f cove rs  th e  Europe an Union m ark e t for th e  pre pare d fruits  (pods  or be ans) of th e
tropical orch id ge nus  Vanilla, clas s ifie d unde r th e  follow ing code s :

H S 09 05.00 Vanilla

SITC3 075.21 Vanilla

Alm ost all vanilla in inte rnational trade  is  h arve ste d from  th e  spe cie s  Vanilla fragrans  (Salisbury) Am e s
(pre viously V. planifolia Andre w s).  Th e re  is a sm all am ount of production from  V. tah ite ns is  J.W .
Moore  and ce rtain oth e r form s  of th e  ge nus  Vanilla obtaine d from  se e ds, w h ich  m ay be  h ybrids  of
V.fragrans .  Th e   com m odity trade  code s  of H S and SITC do not distinguis h  be tw e e n th e  spe cie s .

B.  PRO D UCTIO N, CO NSUMPTIO N AND  FO REIGN TRAD E

Production

Vanilla is a clim bing orch id cultivate d in a num be r of countrie s  around th e  tropics .  Madagascar,
Indone s ia, th e  Com ore s  Islands  and Uganda dom inate  global supply w ith  production from  th e  spe cie s
V. fragrans .  Production of oth e r spe cie s  and h ybrids  of Vanilla is lim ite d to m inor output from  Tah iti
and Guade loupe .

Vanilla is plante d from  cuttings  and re q uire s  tw o to th re e  ye ars  to com e  into be aring.  Flow e rs  m ust
be  individually h and-pollinate d and th e  pod (or ‘be an’) ripe ns  ove r nine  m onth s .  Th e  ripe  pods  are
h andpick e d and th e n cure d in a proce s s  th at m ay tak e  s e ve ral m onth s .  Th e  cure d be ans  are
com m e rcialis e d and e xporte d.  Th e re  is  no furth e r proce s s ing at origin.

According to FAO  data, th e  m ain produce r of vanilla in 2000 w as  Indone s ia w ith  40%  of e s tim ate d
w orld production totalling 5,312 m e tric tonne s , follow e d by Madagascar w ith  output e xce e ding 30%
of w orld production.   Uganda figure s  as  one  of th e  principal produce rs  of vanilla in th e  sam e  ye ar,
q uadrupling its  output in th e  last de cade  to 40 tonne s .  Th e s e  figure s  m ay ove re s tim ate  th e  actual
output of vanilla, but it is difficult to q uantify accurate ly th e  local consum ption of vanilla th at ne ve r
e nte rs  th e  re corde d inte rnational trade .

Th e  global vanilla crop in 2000 w as  e xce ptionally low  as  a re sult of adve rs e  w e ath e r conditions  in
Indone s ia and cyclone  dam age  in Madagascar.

Consum ption

Global im ports  are  e stim ate d at ove r 3,500 tonne s  pe r ye ar.  Th e  m ajor im port m ark e ts  for vanilla are
th e  USA, w ith  about 50%  of inte rnational trade , and Europe , w ith  about 30%  of global im ports .
Most vanilla is  e xtracte d for us e  as  vanilla e s s e nce  by th e  food industrie s  and fragrance  m anufacture rs ,
but th e re  is  also re tail and cate ring de m and for th e  w h ole  pods .

Vanilla flavouring is  particularly im portant in th e  production of ice  cre am , soft drink s such  as  colas ,
bak e ry products  and confe ctione ry, but m ost of th e  de m and for flavouring is supplie d by synth e tic
vanillin at a fraction of th e  price  of th e  natural product.  Th e  e xtract occupie s  a sm all h igh  q uality
nich e  in th e  flavouring m ark e t.  Vanilla consum ption gre w  rapidly in both  th e  North  Am e rican and
th e  Europe an m ark e ts during th e  late  19 9 0s , drive n by th e  incre as ing de m and for natural products , for
luxury ice  cre am s and yogh urts  and for h igh  q uality pre pare d foods .



Since  th e  e xtraction industrie s  are  th e  m ajor consum e rs  of vanilla pods , th e  vanillin conte nt of th e
pods , in te rm s  of q uantity and arom a profile , is  th e  prim ary cons ide ration in q uality. Th e  total conte nt
of vanillin is de te rm ine d by th e  production and proce s s ing of th e  pods  - th e  so-calle d ‘Bourbon’ type
of vanilla from  th e  Madagascan and Com ore s  produce rs  s e ts  a be nch m ark  for both  conte nt and
profile .  Indone s ian vanilla, w h ich  is  ofte n h arve s te d at an im m ature  stage , is  cons ide re d a low  q uality
product and price d accordingly.

Apart from  V. fragrans  th e re  is a tiny production of oth e r spe cie s  of Vanilla, w h ich  are  statistically
ins ignificant but contribute  sligh tly diffe re nt arom as  for th e  spe cialis e d re q uire m e nts  of th e  fragrance
industrie s .

Im ports

Th e  data in th is  s e ction de scribe  th e  inte rnational trade  in vanilla into and w ith in Europe .

Europe  im ports  prim arily th e  ‘bourbon’ type  of vanilla as  indicate d by th e  source  of supply. Total
im ports  h ave  grow n substantially s ince  19 9 5, w ith  a sudde n incre as e  in 19 9 9  (s e e  Table  1 be low ).

Table  1 - O rigin of Vanilla Im ports into th e  Europe an Union
19 9 5 19 9 6 19 9 7 19 9 8 19 9 9

Uganda 4 0 1 1 2
Madagascar 487 486 577 49 6 719
Com oros 58 45 86 133 109
Jam aica 0 2 10 0 10
Indone sia 36 54 28 47 24
Tonga 10 8 0 3 9
Fr Polyne sia 5 2 6 2 2
O th e rs 9 4 157 162 162 176
Total Im ports 69 4 754 869 852 1051
Units: tonne s              Source : EURO STAT
N.B. data s h ow  im ports from  partne rs outside  th e  EU

Table  2 (s e e  page  4) indicate s  th at th e  principal EU im porte rs  are  France , Ge rm any and th e  UK w h e re
th e  m ajor de ale rs  are  locate d.  Th e  ris e  of im ports  into th e  UK re fle cts th e  e stablis h m e nt of a Europe an
trading ce ntre  in England by th e  large st vanilla trade r in th e  w orld, Z ink  &  Trie st.

Table  2 - D e stination of Vanilla Im ports into th e  EU
19 9 5 19 9 6 19 9 7 19 9 8 19 9 9

France 288 344 364 380 459
Be lg/Lux 5 23 2 9 0
Ne th e rlands 18 44 50 28 12
Ge rm any 328 246 285 284 286
Italy 2 2 1 0 2
UK 40 63 121 141 283
Ire land 9 22 41 8 8
D e nm ark 2 6 4 1 0
Gre e ce 0 1 0 0 0
Portugal 0 0 0 0 0
Spain 1 0 0 0 0
Sw e de n 1 0 0 0 0
Finland 0 0 0 0 0
Austria 0 3 1 1 1
Total 69 4 754 869 852 1051
Units: tonne s             Source : EURO STAT
N.B. data s h ow  im ports from  partne rs outside  th e  EU



Appare nt consum ption

In Table  3 ne t im port figure s  give  som e  indication of th e  scale  of consum ption. Th is  is done  by
de ducting e xports  from  th e  total im ports  for e ach  m e m be r state .  H ow e ve r, th e  data m ay be  distorte d
by storage  of vanilla ove r long pe riods  of tim e . Th e  strong grow th  in Britis h  vanilla im ports , tak ing ne t
im ports  in th e  UK be yond th e  Ge rm an im ports , lik e ly re fle cts th e  build up of stock s .

Table  3  - Ne t Im ports (appare nt Consum ption) of Vanilla
19 9 5 19 9 6 19 9 7 19 9 8 19 9 9

France 19 0 307 337 358 418
Be lg/Lux 36 58 14 46 9
Ne th e rlands 25 102 70 161 83
Ge rm any 124 9 7 110 156 167
Italy 10 20 9 9 18
UK 55 21 68 148 277
Ire land 76 131 126 123 9 5
D e nm ark 29 14 6 4 87
Spain 169 147 264 122 9 1
Sw e de n 11 6 7 13 26
Austria -11 40 58 49 53
Total 725 9 45 1072 1202 1314
Units: tonne s  Source : EURO STAT

O th e r im portant consum e rs  include  Spain and Ire land.  H e re  vanilla is use d for th e  pre paration of
conce ntrate  for cola drink s .

C. MARKET CH ARACTERISTICS

Th e  EU m ark e t for vanilla is dom inate d by th e  de m and from  e xtractors .  Th e  de m and for w h ole  pods
for cate ring and h ous e h old use  is  re lative ly sm all and large ly confine d to France  and Ge rm any.
Th e re  is  incre as ing inte re st in vanilla pods  in th e  re tail m ark e t in th e  UK, inspire d by prom otion from
ce le brity ch e fs  on te le vis ion, but traditionally Britis h  h ous e h olds e m ploy vanilla e xtract.

Th e re fore , de m and in Europe  for vanilla is  large ly industrial.  O f th is de m and, a sm all proportion is  for
th e  fragrance  and pe rfum e ry; th e  m ain us e  lie s in flavouring.  Th e  industry pre fe rs  to w ork  w ith  th e
bourbon style  vanilla w ith  its  h igh e r vanillin conte nt and its pre fe rable  arom a profile .   W h ile  th e re  is
only lim ite d de m and for th e  top q uality ‘gourm e t’ pods , th e  Europe an industrie s  are  not ge ne rally
pre pare d to w ork  w ith  th e  infe rior Indone s ian grade s .

Vanilla production is  notoriously variable , and at tim e s  th e  industry h as  e xh ibite d a lack  of re liability,
giving it a poor re putation.  Th e  flavour industrie s  pre fe r to focus  on th e  proce s s ing rath e r th an th e
sourcing of raw  m ate rial and ge ne rally avoid h olding stock s .  Spe cialist de ale rs  th e re fore  h andle  th e
im port of vanilla.

Th e  principal th re at to vanilla de m and com e s  from  th e  pos s ibility of substitution w ith  th e  synth e tic
vanillin.  Th e  continue d de m and for th e  cons ide rably m ore  e xpe ns ive  vanilla e xtract de rive s from  th e
m anufacture rs’ re luctance  to ch ange  re cipe s  and from  th e  continue d pre fe re nce  of consum e rs  for
natural products .  Le gal re q uire m e nts for products  sold as bas e d on natural products  to us e  sole ly
natural m ate rials unde rpin th is de m and.



D . MARKET ACCESS

Tariffs

An im port duty of 6%  is  adde d to th e  invoice  value  of vanilla im ports  to th e  Europe an Union.
Pre fe re ntial duty rate s  are  applie d to a num be r of supplying countrie s : vanilla e xports  from  ACP and
LD C countrie s  e nte r th e  EU fre e  of duty, w h ile  a duty of 2.1%  is  applie d to GSP origins.  Exporte rs ,
look ing to m ark e t w ith in th e  EU rath e r th an s e lling FO B, s h ould confirm  in advance  th e  duty rate
applicable  to th e ir te rritory.  Th is  m ay be  done  th rough  pote ntial trading partne rs  w ith in Europe , or
som e  tariff inform ation is  available  on h ttp://e uropa.e u.int/com m /taxation_custom s

In orde r to be ne fit from  pre fe re ntial duty rate s , s h ipm e nts  m ust be  accom panie d by th e  appropriate
proof of origin.  ACP s h ipm e nts  s h ould be  accom panie d by Form  EUR1 w h ile  LD C e xports  s h ould use
Form  A.

R e gulations

Th e  h arm onisation of le gislation acros s  th e  EU h as  s im plifie d th e  e ntry and circulation of goods  into
th e  EU, and tariffs  are  gradually be ing re duce d.  H ow e ve r, a s e cond ge ne ration of issue s  re garding
food re gulation is  now  appe aring, cove ring for e xam ple :

• Labe lling
• Food additive s
• Pe sticide s and contam inants
• Pack aging w aste
• H ygie ne
• O rganic products
• Standards
• Ph ytosanitary q ue stions
• Eth ical issue s .

W h ile  th e re  are  national standards  th at apply in diffe re nt m ark e ts, ge ne rally th e y are  bas e d on th os e  of
th e  Inte rnational Standards  O rganisation.  R e fe re nce s  for th e s e  can be  found in th e  ‘List of Source s’
(s e e  page 12).  Th e s e  are  th e  m inim um  acce ptable  standards , but it is  e q ually im portant to e s tablis h
and m atch  th e  custom e r’s re q uire m e nts.

E. PRICES

Early 2001, price s  in th e  vanilla m ark e t w e re  at h istorically h igh  le ve ls at $150/k g.  Crop failure s  in
Indone s ia, cyclone  dam age  in Madagascar and som e  s q ue e zing of th e  m ark e t le d to a s e ve re  s h ortage
in global availability.  Curre ntly, m id-2001, Madagascan and Com orian supplie rs  are  s old out and no
ne w  supplie s  can be  e xpe cte d be fore  late  in th e  ye ar.   Th e re  is, th e re fore , furth e r upw ard pote ntial in
price s  in th e  ne ar te rm , but th e  m ark e t w ill be  w atch ing th e  succe s s  of th e  2001 h arve st from  July
onw ards for a guide  to availability in e arly 2002.



Table  4 s h ow s  th e  unit im port value  of vanilla calculate d from  th e  EU im port data. Th is  give s  an
indication of CIF value s  ove r tim e  for diffe re nt origins .  Th e s e  are  not re al price s , and th e re  m ay be
inaccuracie s  in re porting, but th e y do indicate  tre nds .  Th e y also re fle ct m ore  typical value s  of vanilla.

Table  4 - Unit Im port Value  of Vanilla
19 9 5 19 9 6 19 9 7 19 9 8 19 9 9

Madagascar 35.00 23.46 18.9 9 21.24 20.9 2
Com oros 37.81 32.31 29 .30 24.71 27.17
Indone sia 27.50 23.59 28.50 18.53 21.42
Units: ECU/k g Source : Calculate d from  EURO STAT
1 ECU/USD  for 19 9 5-19 9 9  re spe ctive ly: 1.308,1.270,1.134, 1.121, and 1.066

Th e  Mark e t Ne w s  Se rvice  of th e  ITC and th e  Public Le dge r (s e e  List of Source s , page  9 ) publis h  up-to-
date  q uote s  for vanilla in a num be r of m ark e ts .  Th e s e  are  use ful for m onitoring curre nt conditions ,
but h ave  le s s  re le vance  from  a h istorical pe rspe ctive  due  to th e  spe culative  nature  of th e  trade .

F. D ISTRIBUTIO N CH ANNELS AND  CO MMERCIAL PRACTICES

A fe w  spe cialis e d de ale rs h andle  m ost of th e  w orld-w ide  trade  in vanilla.  Th e  m ost im portant
Europe an trade rs  are  liste d h e re  unde r ‘Im porte rs’ (s e e  page  11) and are  locate d in Ge rm any, France
and th e  UK.  Vanilla is  im porte d and store d in th e ir w are h ous e s  and re -distribute d to th e  e nd-us e rs ,
re sulting in little  s e cond-h and trade  in vanilla.

Th e  e xtractors , proce s sors  and w h ole sale rs  of vanilla do not buy dire ctly from  origin to avoid carrying
e xpe ns ive  stock . Th is  allow s  th e m  to focus  th e ir atte ntion on th e ir core  activitie s  and lim its th e  ris k s
and distractions  of buying and s h ipping from  ove rs e as.  In cons e q ue nce , any atte m pt to s e ll dire ctly to
th e  e nd-us e r can only be  succe s sful if stock s  are  h e ld in th e  de s tination m ark e t.  H olding stock  is
h ow e ve r e xpe ns ive  and h igh  ris k .

A num be r of oth e r trading com panie s  m ay e nte r th e  m ark e t from  tim e  to tim e , but th e y only h andle
sm all q uantitie s  and m ay avoid th e  m ark e t, for e xam ple  w h e n price s  are  ve ry h igh , in orde r to focus
re source s  on oth e r busine s s .

G. PACKAGING and LABELLING

Most standards , both  national and inte rnational, re q uire  th e  spice  to be  pack e d in cle an and h ygie nic
m ate rials w h ich  do not inte ract w ith  th e  product and w h ich  prote ct it from  both  m oisture  pick -up and
los s  of e s s e ntial oils .
Th e  nature  and ch aracte ristics  of th e  pack aging are  not alw ays  spe cifie d, but rath e r le ft to th e  buye r
and s e lle r.  Th e  only e xce ption re late s to pack aging m ate rial of jute  or s isal in w h ich  case  th e
Europe an Spice  Association (ESA) spe cification state s  th at th is  type  of pack aging s h ould conform  to
CAO BISCO  Standard R e fe re nce  C502-51-sj.
Curre nt national pack aging standards  s h ould be  ve rifie d – for e xam ple , th e re  is a Fre nch  standard V32
for s e le cte d spice s including vanilla.

Th e re  are  no pre scriptive  standards  for pack aging vanilla, but it is im portant to cons ide r th e  follow ing
issue s :

• Th e  value  of th e  product
• Th e  pos s ibility of de te rioration th rough  drying or m ould
• Th e  purch as e rs’ re q uire m e nts



Vanilla pods  are  grade d by le ngth  and w h e th e r or not th e y are  split.  Pods  of th e  sam e  grade  are  tie d
toge th e r in bundle s  of about 250g.  Traditionally, bundle s  in Madagascar are  th e n pack e d into m e tal
containe rs  line d w ith  w axe d pape r, but poly-line d cardboard cartons  are  now  ofte n us e d.   Boxe s or
cartons usually w e igh  approxim ate ly10k g ne t.

Labe lling re q uire m e nts  include :

• Nam e  of th e  product

• Nam e  and addre s s  of produce r or pack e r

• D ate  of pack ing

• Ne t m as s  (k g)

• Country of origin

• Code  or Batch  num be r

• Ye ar of h arve st

• D e tails  of any spe cial tre atm e nt

• Any oth e r inform ation re q ue ste d by th e  purch as e r

H . SALES PRO MO TIO N

W ith  th e  inte rnational vanilla trade  large ly ch anne lle d th rough  a fe w  m ajor de ale rs, th e  opportunitie s
for prom otion are  lim ite d.  H ow e ve r, in ye ars  of surplus production, w h e n price s  are  de pre s s e d, th e re
are  m ore  opportunitie s  to m ark e t vanilla active ly am ongst a gre ate r num be r of playe rs .  Above  all, an
e stablis h e d re putation for q uality and re liability w ill e nh ance  th e  ch ance s  of succe s sful prom otion.

A vis it to a Europe an trade  fair can provide  th e  e xporte r w ith  valuable  k now le dge  of th e  trade  be yond
h is  im m e diate  e xpe rie nce  as  w e ll as  introducing ne w  contacts .  In particular, trade  fairs  can give
ins igh t into com pe titors’ capabilitie s  and th e  m ark e t is sue s  of th e  m om e nt.

Note  th at th e  e xh ibitors  are  ge ne rally sale s orie ntate d and le s s  lik e ly to be  discussing th e ir purch as ing
re q uire m e nts .

Exh ibiting at a trade  s h ow  can provide  an e xce lle nt s h ow cas e , but m ust be  done  profe s s ionally for a
pos itive  e ffe ct.  W h ile  th e  e xpe ns e  m ay be  be yond th e  m e ans  of individual e xporting com panie s , a
co-ope rative  e ffort be tw e e n com panie s , or as  a trade  as sociation, can divide  th e  costs  to a m ore
m anage able  le ve l.

Th e  follow ing trade  fairs/e xh ibitions  are  th e  m ain e ve nts of inte re s t to EU spice  im ports :
Title Country Month URL /E-m ail
Alim e ntaria Spain / Portugal March  – Annual alim lisboa@ m fibe ria.e s
ANUGA Ge rm any O ct – Bie nnial anuga@ k oe lnm e s s e .de
Biofach Ge rm any Annual w w w .biofach .de
Europe an Eth nic
Food, D rink ,
R e staurant and
Cate ring

UK Annual w w w .e urope ane th nicfood.co.uk

Food Ingre die nts  –
Europe

UK (2001) but location
varie s

Bie nnial w w w .fi-e ve nts.com



IFE UK March -Bie nnial w w w .ife .co.uk
SIAL France O ct-bie nnial w w w .sial.fr/inde xs.h tm

J. MARKET PRO SPECTS

W ith  price s in 2001 at th e  h igh e st le ve ls in m e m ory, th e  m ark e t is ne rvous  about th e  prospe cts  for
vanilla.  Could th e  price s  m ove  h igh e r, or w ill th e  curre nt le ve l re duce  de m and and stim ulate  supply,
le ading to a fre e  fall in price s?

In th e  s h ort te rm , th e re  is  conce rn th at Madagascar and th e  Com ore s  are  sold out, and, w ith  no
prospe ct of fre s h  supplie s be fore  th e  e nd of th e  ye ar, price s  m ay ye t m ove  h igh e r.  Th e  m ark e t’s
atte ntion in 2001 is  on th e  de ve loping crop, and by July 2001, w h e n th e  h arve st is w e ll progre s s e d,
th e  production pote ntial s h ould be  k now n.

Th e  price  ris e  in m ost of Europe  h as be e n m ade  m ore  s e ve re  by th e  com parative  w e ak ne s s  of th e
Euro.  Since  vanilla is  price d in US dollars, th e  purch as ing pow e r of th e  Europe an e xtractors  h as  falle n
by 20%  ove r tw o ye ars . For m uch  of th e  pe riod, UK buye rs h ave  be ne fite d from  th e  re lative  stre ngth
of ste rling, th ough  th e  UK pound, as  w e ll, h as w e ak e ne d late ly. In th e  m e dium  te rm , th e re  is  conce rn
th at th e  h igh  price s  w ill e ncourage  use rs  to e xpe rim e nt w ith  alte rnative  re cipe s or w ith  synth e tic
products .  Th is  could re duce  de m and.  H ow e ve r, th is  conce rn m ay not be  m e rite d be cause  th e  vanilla
e xtract is usually us e d in sm all proportion in m ost re cipe s , and th e  q uadrupling of th e  price  doe s  not
h ave  a corre spondingly disastrous  e ffe ct on th e  e nd price  of th e  product. In addition, th e  alte ration of
re cipe s  is difficult, ofte n e ve n pre ve nte d unde r labe lling re gulations  e ffe ctive  w h e n ‘natural’ products
are  spe cifie d. W h e re  vanilla de m and is , th e re fore , re lative ly stable , production fluctuate s  and th e
re ce nt s h ortfall in output is  lik e ly to be  m ore  th an re place d in th e  ne xt fe w  s e asons .  Firstly, e xisting
plantings  s h ould re turn to form e r production le ve ls by 2002, and so price s  s h ould m ove  back  dow n to
m ore  usual le ve ls.  H ow e ve r, by th e  2002 s e ason, ne w  plantings  from  th e  late  19 9 0s  w ill also com e
into be aring from  proje cts  in Ch ina, India, Sri Lank a, and particularly Madagascar w h e re  th e  EU h as
supporte d substantial ne w  production capacity.  Th us th e  m ark e t is  be lie ve d lik e ly to m ove  rapidly
into surplus during 2002/2003.  Any re duction in de m and w ill com pound th is  proble m , and, unde r a
structural surplus, th e re  w ill be  furth e r dow nw ard pre ssure  on price s .

Th e  prospe cts  for produce rs  in th e  longe r te rm  are  not e ncouraging.  Th e  price  volatility of th is m ark e t
is difficult for sm allh olde rs  to e ndure . H ow e ve r, as note d above , th e  volatility is  a cons e q ue nce  of th e
fluctuations  in production w h ile  de m and for vanilla re m ains re lative ly stable .   It is  th e re fore  critical to
aim  to supply a q uality product.  Q uality is  ach ie ve d by good h usbandry, strict atte ntion to h arve sting
at th e  corre ct stage  of ripe ning and prope rly conducte d curing and pack ing.  Low -grade  vanilla can
only com pe te  in a m ark e t on price  and in an ove rsupplie d m ark e t w ill not yie ld profitable  re turns .



K . IMPO RTANT AD D RESSES

Im porte rs

Th e  follow ing list provide s  contact de tails for th e  m ajor im porte rs  of vanilla in Europe .  Th e  vanilla
trade  is  h igh ly spe cialis e d, and w h ile  a num be r of com panie s  h andle  sm all volum e s  from  tim e  to
tim e , th e  com panie s  liste d h e re  are  cons iste ntly pre s e nt in th e  m ark e t, h andle  s ignificant volum e s  and
s e t th e  m ark e t.
No re com m e ndation to trade  is  inte nde d w ith  th is  list, and all se lle rs are  advis e d to m ak e  th e ir ow n
ch e ck s  prior to e nte ring into any financial com m itm e nts.

Arco O ce an Indie n
61 ave  de  la Libé ration
0613 Gras s e
France

Te l: + 33 (0)4 9 3 42 41 00
Fax: + 33 (0)4 9 3 40 47 79
h ttp://w w w .arco-oce an-indie n.fr

Aust &  H ach m ann
Ank e rm anstras s e  23
0537 H am burg
Ge rm any

Te l: + 49  (0)40 31 16 70 0
Fax: + 49  (0)40 31 16 70 51

Eurovanille
61 q uai de  Se ine
75019  Paris
France

Te l: + 33 (0)1 53 35 80 9 5
Fax: + 33 (0)1 53 35 80 9 9
h ttp://w w w .e urovanille .com

Ge brü de r W olle nh aupt
Gute nbe rgstras s e  33-35
21465 Re inbe k
Ge rm any

Te l: + 49  (0)40 72 83 00
Fax: + 49  (0)40 72 83 01 13
Info@ w olle nh aupt.com

Z ink  &  Trie st
Sh e pton Malle t
Som e rs e t
England

Te l: + 44 (0)1749  880 618
Fax: + 44 (0)1749  880 419
h ttp://w w w .fole xco.com



Trade  associations

EURO PE
Europe an Spice  Association
6 Cath e rine  Stre e t
London
W C2B 5JJ
England
Te l: 44 (0) 20 7836 2460
Fax: 44 (0) 20 7836 0580

ITALY (+ 39 )
AIIPA - Associazione  Italiana Industrie  Prodotti
Alim e ntari
Cors e  di Porta Nuova 34
I-20121 Milan
Te l: 02 65 41 84
Fax: 02 65 48 22

BELGIUM (+ 32)
AFISPA
Roode be e k e laan 30
B-1030 Brus s e ls
Te l: (0) 2 743 87 46
Fax: (0) 2 736 81 75

NETH ERLAND S (+ 31)
Ne de rlands e  Ve re niging voor de  spe ce rijh ande l
P O  Box 64
3350 AB Pape ndre ch t
Te l: (0) 78 615 17 55
Fax: (0) 78 615 31 07

FRANCE (+ 31)
Syndicat National de s  Transform ate urs de
Poivre s , Epice s, Arom ate s  e t Vanille
8, Rue  de  l’Isly
F-75008 Paris
Te l: (0)1 53 42 33 80
Fax: (0)1 53 42 33 81
Em ail: covip@ w anadoo.fr

SPAIN (+ 34)
Afe xpo
Calle  de  Santa Catalina
1 3
E – 30004 Murcia
Te l: (0)9 68 21 40 89
Fax: (0)9 68 21 9 6 77

GERMANY (+ 49 )
FACH VERBAND  D ER
GEW URZ IND USTRIE E.v.
Re ute rstras s e  151
D -5300 Bonn 1
Te l: (0)228 21 61 62
Fax: (0)228 22 9 4 60

UNITED  KINGD O M (+ 44)
Inte rnational Ge ne ral Produce  Association Ltd
Gafta H ous e
6 Ch ape l Court
London EC2A 3D Q
Te l: (0)20 7814 9 666
Fax: (0)20 7814 8383
h ttp://w w w .igpa.com

Se asoning and Spice  Association
6 Cath e rine  Stre e t
London W C2B JJ
Te l: (0)20 7836 2460
Fax: (0)20 7836 0580



O th e r organisations

CBI 
Ce ntre  for th e  Prom otion of Im ports  from
D e ve loping Countrie s  
P.O . Box 30009
3001 D A Rotte rdam
Th e  Ne th e rlands

Te l: + 31 10 201 3434
Fax: + 31 10 411 4081
h ttp://w w w .cbi.nl

CTA
Te ch nical Ce ntre  for Agricultural and
Rural Co-ope ration
P.O . Box 380
6700 AJ W age ninge n
th e  Ne th e rlands

Not available

Europe an Com m is s ion
Rue  de  la Loi 200
B-1049   Brusse ls , Be lgium

Te l: + 32-2 29 9 -1111 (sw itch board)
Fax: + 32-2 29 5-0138 / 39  / 40
h ttp://e uropa.e u.int/com m /inde x_e n.h tm

ISO
Inte rnational Standardisation O rganisation
P O  Box 56
CH -1211 Ge ne va

Te l: + 41 22 749  01 11
Fax: + 41 22 733 34 30
h ttp://w w w .iso.ch

ITC
Inte rnational Trade  Ce ntre
Palais  de s Nations
P.O . Box 10
1211 Ge ne va 10
Sw itze rland

Te l:+ 41 22 730 0111
Fax:+ 41 22 733 4439
h ttp://w w w .intrace n.org

D e utsch e  Ge s e llsch aft fü r
Te ch nisch e  Z usam m e narb. (GTZ ) Gm bH
conom ic D e vpt and Em ploym e nt Prom .
D ag-H am m ars k jö ld-W e g 1-5
Postfach  51 80
D - 65726 ESCH BO RN
Ge rm any

Te l : (0049 619 6) 79 1229 , 79 0
Fax : (0049 619 6) 79 6150
Em ail : joch e m .lange @ gtz.de
URL : h ttp://w w w .gtz.de



L. LIST O F SO URCES

Publications:

O n-line  book store s such  as  w w w .am azon.com , provide  a m e ans  of se arch ing for subje cts or title s.

Spice s  - Volum e  2 - (19 87) Longm an Group Ltd, H arlow , England

Guide line s  for Exporte rs  of Spice s  to th e  Europe an Union - Com m onw e alth  Se cre tariat, London, UK

Mark e t Re s e arch  File  on Spice s – O ve rvie w  of th e  EU, Poland, H ungary, Cze ch  R e public, Russian

Fe de ration - Inte rnational Trade  Ce ntre , Ge ne va, Sw itze rland

D rie d H e rbs &  Spice s – A pack aging Manual - (19 9 9 ) Inte rnational Trade  Ce ntre , Ge ne va, Sw itze rland

H andbook  of Spice s , Se asonings , &  Flavorings  - (2000) Te ch nom ic Publis h ing Com pany, Inc,

Lancaste r USA

Pe riodicals:

Food Ne w s
80 Calve rle y Road
Tunbridge  W e lls
Ke nt  TN1 2UN
UK

Te l: + 44 (0)189 2 533 813
Fax:+ 44 (0)189 2 511 803
h ttp://w w w .agra-food-ne w s .com

Inte rnational Food Ingre die nts
Mille r Fre e m an BV
P O  Box 200
3600 AE Maars s e n
Th e  Ne th e rlands

Te l: + 31 (0)346 55 9 4 44
Fax: + 31 (0)346 57 38 11
h ttp://w w w .m fbv.com

March é s  Tropicaux
19 0 Boule vard H aussm ann
75008 Paris
France

Te l: + 33 (0)1 44 9 5 9 9  50
Fax: + 33 (0)1 44 9 5 9 9  79
h ttp://w w w .m arch e s -tropicaux.com

Mark e t Ne w s  Se rvice
Inte rnational Trade  Ce ntre
Palais  de s Nations
P.O . Box 10
1211 Ge ne va 10
Sw itze rland

Te l:+ 41 22 730 0111
Fax:+ 41 22 733 4439
h ttp://w w w .intrace n.org

Th e  Le dge r
80 Calve rle y Road
Tunbridge  W e lls
Ke nt TN1 2UN
UK

Te l: + 44 (0)189 2 533 813
Fax: + 44 (0)189 2 544 89 5
h ttp://w w w .public-le dge r.com



Standards:

ISO  349 3:19 9 9  Vanilla – Vocabulary

ISO  5565–1:19 9 9  Vanilla (Vanilla fragrans  (Salisbury)Am e s) – Part 1 Spe cification

ISO  5565-2:19 9 9  Vanilla (Vanilla fragrans  (Salisbury)Am e s) – Part 2: Te st Me th ods

W e b site s:

Site s of inte re s t, ofte n w ith  good link s to oth e r site s, include :

• h ttp://ipm _w w w .ncsu.e du/ce rnag/ce rn.h tm l virtual library of agriculture

• h ttp://w w w .fintrac.com /gain/ w ide  range  of h orticultural 
inform ation from  production th rough  
to m ark e ting

• h ttp://w w w .natural-products .ne t use ful addre s s  lists

• h ttp://w w w .rais e .org USAID  funde d initiative , providing 
m ark e t inform ation and te ch nical 
as s istance  to incre as e  R ural and 
Agricultural Incom e s  w ith  a 
Sustainable  Environm e nt

• h ttp://w w w .ucdavis .e du W e b site  of th e  Unive rs ity of D avis 
in California.  Exte ns ive  publications  
and re source s


