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OUTLINE

• INTRODUCTION TO THE VANILLA STANDARD OF IDENTITY

• REASONS FOR CONFUSION OVER LABELING

• WHAT RESOURCES ARE AVAILABLE TO GUIDE LABELING DECISIONS



US FOOD REGULATIONS
ORIGINS AND PURPOSE

• PURPOSE: CONSUMER PROTECTION, TRANSPARENCY

AND AUTHENTICITY

• 1906 – US PURE FOOD & DRUG ACT

• 1938 – FEDERAL FOOD DRUG & COSMETIC ACT

• 1963 – FEMA FURTHER DEFINED THE RECIPE

• 2011 – FOOD SAFETY MODERNIZATION ACT

• STANDARDS ARE RECIPES



THE VANILLA STANDARD OF IDENTITY
RECIPE FOR VANILLA EXTRACT - FDA 21 CFR 169.3

• 13.35 OUNCES PROPERLY CURED VANILLA BEANS NMT 25% MOISTURE PER GALLON 

PER FOLD (UNIT WEIGHT OF VANILLA BEANS)

• TWO SPECIES – PLANIFOLIA AND TAHITENSIS

• NLT 35% ALCOHOL

• OPTIONAL INGREDIENTS – SUGAR, DEXTROSE, GLYCERIN, CORN SYRUP AND

PROPYLENE GLYCOL

KEY CONCEPT # 1: VANILLA EXTRACT CONTAINS (ONLY) THE SAPID AND

ODOROUS PRINCIPLES EXTRACTABLE FROM VANILLA BEANS



THE VANILLA STANDARD OF IDENTITY
WHAT IS INCLUDED?

• VANILLA EXTRACT (169.175)

• CONCENTRATED VANILLA EXTRACT (169.176)

• VANILLA FLAVORING (169.177)

• CONCENTRATED VANILLA FLAVORING (169.178)

• VANILLA POWDER (169.179)

• VANILLA – VANILLIN EXTRACT (169.180)

• VANILLA – VANILLIN FLAVORING (169.181)

• VANILLA – VANILLIN POWDER (169.182)



THE VANILLA STANDARD OF IDENTITY
RECIPE FOR VANILLA FLAVORING

• CONFORMS TO THE DEFINITION AND STANDARD OF IDENTITY FOR VANILLA EXTRACT, 

EXCEPT …

• ITS CONTENT OF ETHYL ALCOHOL IS LESS THAN 35 PERCENT BY VOLUME

KEY CONCEPT # 2: VANILLA FLAVOR IS IDENTICAL TO

VANILLA EXTRACT EXCEPT THAT IT CONTAINS LESS THAN

35% ALCOHOL



REASONS FOR CONFUSION OVER LABELING

• STANDARDS ARE COMPLEX AND INCOMPLETE

• NEW INGREDIENTS AND PROCESSES ARE AVAILABLE

• LITTLE ENFORCEMENT OF FOOD LABELING REGULATIONS



THE VANILLA STANDARD OF IDENTITY
WHAT IS NOT INCLUDED?

• WONF’S (WITH OTHER NATURAL FLAVORS)

• VANILLIN DERIVED FROM NON-VANILLA BEAN NATURAL MATERIALS

• “NATURAL” TERMINOLOGY

• LABELING OF VANILLA AS AN INGREDIENT



RESOURCES AVAILABLE TO GUIDE LABELING 
DECISIONS 

• FDA EXPLANATORY OPINIONS AND LETTERS

• INDUSTRY ASSOCIATIONS

• INTERNATIONAL DAIRY FOODS ASSOCIATION (IDFA)

• FEMA

• OTHER PUBLICATIONS AND NEWS MEDIA



RESOURCES AVAILABLE TO GUIDE LABELING
FDA OPINIONS AND LETTERS

• IN RESPONSE TO QUESTIONS AND REQUESTS FOR CLARIFICATION FROM INDUSTRY

• TOPICS INCLUDE:

• CONCEPT AND DEFINITION OF CHARACTERIZING FLAVOR

• LABELING AND USAGE OF SPENT VANILLA BEANS

• LABELING AND USAGE OF “VANILLA WONF’S”

• LABELING AND USAGE OF NON-VANILLA BEAN DERIVED VANILLIN



RESOURCES AVAILABLE TO GUIDE LABELING
FDA OPINIONS AND LETTERS

• FDA ADVISORY OPINION 02/12/81 AND FOLLOW UP 02/09/83

KEY CONCEPT # 3: FDA WILL TREAT NATURAL FLAVOR COMPOUNDS THAT SIMULATE 

VANILLA BUT ARE NOT DERIVED FROM VANILLA BEANS AS ARTIFICIAL FLAVORS …



RESOURCES AVAILABLE TO GUIDE LABELING
INDUSTRY ASSOCIATIONS

• FEMA (FLAVOR EXTRACT MANUFACTURERS ASSOCIATION)

• COLLECTION OF FDA LETTERS AND ADVISORY OPINION

• IDFA (INTERNATIONAL DAIRY FOODS ASSOCIATION)

• FROZEN DESSERTS STANDARDS OF IDENTITY

• ICE CREAM LABELING MANUAL



RESOURCES AVAILABLE TO GUIDE LABELING
OTHER PUBLICATIONS AND NEWS MEDIA

• CAUTION … 

• PERFUMER & FLAVORIST MAGAZINE – MAY 2018

HTTPS://WWW.PERFUMERFLAVORIST.COM/FLAVOR/SWEET-

APPLICATIONS/ARTICLE/21856720/LABELING-VANILLA-FLAVORINGS-AND-

VANILLAFLAVORED-FOODS-IN-THE-US.
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SUMMARY
KEY CONCEPTS

• VANILLA EXTRACT CONTAINS (ONLY) THE SAPID AND ODOROUS PRINCIPLES EXTRACTABLE 

FROM VANILLA BEANS – 21CFR 169.3

• VANILLA FLAVOR IS IDENTICAL TO VANILLA EXTRACT EXCEPT THAT IT CONTAINS LESS 

THAN 35% ALCOHOL – 21 CFR 169.177

• ANY FLAVOR FROM A NON-VANILLA BEAN SOURCE IS DEEMED ARTIFICIAL IN A FOOD OR 

BEVERAGE WHERE VANILLA IS THE CHARACTERIZING FLAVOR – FDA 02/09/83

RBROWNELL@VIRGINIADARE.COM. 
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