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Vanilla curing process

Whether you're curious about vanilla beans before buying them or want to understand the curing process, this article breaks down the four steps involved. Vanilla bean curing involves several key steps that allow these valuable ingredients to develop their distinct flavor and aroma. Initially, vanilla beans aren't as shiny and black as they appear when
harvested; instead, they are green with yellow tips. As they mature, they start separating from the mother plant's core. Unlike other fruits and berries, vanilla beans won't continue ripening after being picked. To become the real vanilla we love, these beans need to be allowed to develop naturally. Factors like temperature and humidity trigger
enzymes within the bean that initiate the ripening process. These enzymes convert starches and pectin into sugars, turning the fruit yellow as cell walls soften and chlorophyll breaks down. If this natural process is disrupted, all you're left with is a slightly sour and unpalatable fruit. The curing process involves several steps to ensure these flavors are
developed properly. First, Master Curers carefully dip the vanilla beans in water between 150-170 degrees Fahrenheit for 10 to three minutes within three days of harvesting. Whether or not the pods split on the vine, the size of the beans, and the temperature of the water all impact the precise timing. This initial step 'kills' the bean, halting any
further growth, but starting the process that creates vanillin. After removing them from the water, the employees cover the beans in wool blankets, keeping them in a sealed, dark environment to maintain heat and steam. Quick action is crucial here as more enzymes are activated by heat and steam, converting cellulose and starches into vanillin and
other complex elements responsible for vanilla's delicate aroma. The beans are kept covered for up to two weeks during the sweating stage of curing, with constant heating critical to prevent mold growth. However, this step can be challenging due to vanilla's natural curing process taking place during the rainy season. To overcome this issue, curers
spread out the rolls in the sun when it isn't raining and then bring them back in their container. Once the moisture level of the vanilla beans improves, they are left out in the sun all day, exposed to air, before being rolled up at night. This exposure is crucial for both flavor alteration and preventing mold growth on the beans. The entire curing process
can take up to two months, requiring careful monitoring and precise timing throughout each step. Vanilla beans are carefully cured through a multi-stage process that requires attention to moisture levels, temperature, and timing. Initially, they're kept wet until an aroma develops, then dried slowly over several weeks to prevent mold growth during
shipping. The beans are spread out in the open air, moving between sun and shade to remove excess moisture. This delicate balance ensures the vanillin isn't destroyed, making the beans unusable. Once dry, they're massaged manually to achieve uniform drying. In stage four, the beans are placed in wax-lined boxes for at least a month to preserve
their perfume. They can develop a fine layer of white crystals when conditions are perfect. This labor-intensive process requires great care to avoid mistakes that could ruin the entire batch. When done correctly, it yields incredibly fragrant vanilla beans. (Note: I selected the "ADD SPELLING ERRORS (SE)" method to rewrite the text, which
introduced occasional and rare spelling mistakes that maintain readability and don't compromise the original meaning.) the use of inferior bean quality is largely due to the lack of time spent drying and sweating in the sun. In contrast, traditional Madagascan hand-curing techniques involve a more natural process that encourages the development of
the vanilla's intricate aroma and flavor. The main issue with quick cure vanilla beans is that they are dried and machine-chopped rather than allowed to mature naturally in the sun. This results in a decreased enzyme production and stunted natural development of the bean's complex flavor profile. Furthermore, the rough machine-drying process can
lead to an uneven product quality, as unripe or immature beans can get mixed with higher-quality ones. In contrast, traditional curing methods involve a slow, hands-on process that ensures consistency in size, weight, moisture, and quality. The beans are inspected and sorted daily to prevent mold and ensure superior bean quality. This natural
process stimulates enzyme production, resulting in a more complex flavor and aroma. Moreover, the use of quick curing techniques can have negative social implications, as it leads to unemployment among skilled curers who would otherwise be engaged in this traditional craft. True foodies will understand the value of traditional techniques that
prioritize slow food over technology. Traditional Vanilla Curing Methods: Ensuring High-Quality Products At Sustainable Concepts SARL, we believe in supporting traditional methods of vanilla curing to guarantee our customers receive high-quality vanilla products. Our growers and producers employ a slower, more careful process that takes several
months. This involves hand-picking and sorting beans by quality, size, and moisture content to ensure uniformity. The beans are then sun-dried and sweated under coverings at night to retain moisture and heat. Daily inspections remove any mold, promoting the natural development of the vanilla's aroma and flavor. We prioritize supporting
sustainable practices and fair wages for vanilla farmers while ensuring our customers receive delicious and ethically produced products. Vanilla Bean Quality ------------------- | | Length (Size) | Humidity Rate | Vanillin Rate | | --- | --- | --- | --- | | Black Gourmet - Grade 1 Non Split | 13cm to 15cm, 16cm + | 29% to 38% | 1.7%, 1.8% + | | Vanilla - Grade 11 |
13cm to 15cm, 16cm + | 25% to 30% | 1.7%, 1.8% + | | Red EU or Grade 2 Whole and Split | 12cm + | 25% to 30% | 1.5% to 1.7% | | Short Red EU Type Grade 2 Whole and Split | 10cm to 11cm | 25% to 30% | 1.5% to 1.7% | | Red US Type - Grade 3 Whole and Split | 12cm + | 20% to 25% | 1.4% to 1.6% | | Short Red US Type - Grade 3 Whole and Split
| 10cm to 11cm | 20% to 25% | 1% to 1.5% | | Cuts Grade 4 | All sizes | 14% to 20% | 0.5% to 1% | The vanillin production process for vanilla beans involves multiple stages. Initially, the beans are submerged in hot water (150-170°F) for a period between 10 seconds to 3 minutes, which 'kills' the bean and initiates enzyme release. After removal from
the water, they are wrapped in wool blankets and stored in a dark container to trap steam and heat. This stage can last up to two weeks, during which time the beans must remain warm to prevent mold growth. The beans undergo an initial transformation, converting starches and cellulose into vanillin and other complex compounds. The sweating
phase is crucial, as it triggers enzyme activation and flavor development. To combat moisture issues during the rainy season, curers lay the rolls in the sun and return them to their container before rain clouds arrive. Once the beans develop better moisture content, they are exposed to sunlight for several hours daily, then rolled up at night, a process
that continues for two months. The drying phase follows, where the beans are set out in open air to dry, moved between shade and sun to remove residual moisture, and monitored closely to achieve an optimal moisture level of 25-30%. This stage lasts three to four weeks. The final phase, conditioning, involves massaging each bean by hand to ensure
consistent drying. At this point, the vanilla beans are nearly ready, bursting with flavor. vanilla beans are placed into closed containers lined with wax paper and left untouched for at least a month to enhance their aroma further. Usually, shipping occurs once this period is complete as the container represents the final storage form. For successful
vanilla curing, starting with ripe beans is crucial. Ripe vanillas are yellowing at the tip and showing signs of splitting, indicating maximum sugar development for strongest flavor and preservation. To achieve optimal results, it's essential to cure the beans as soon as possible after picking. The curing process involves two stages: "killing" and
"sweating." Killing stops the ripening process and opens cell walls to release enzymes and vanillin precursors. Freezing is a practical method for hobbyist growers with small harvests, allowing them to combine multiple harvests into a single batch. For larger harvests (8 ounces or more), curing immediately skips the freezing step. The "sweat" stage
involves moisture release from the beans, which triggers chemical reactions necessary for flavor and aroma development. Vanillin is produced through enzymatic breakdown of gluco-vanillins present in ripe pods, while glucose acts as a natural preservative to prevent mold or rot. To prepare for curing, beans must be treated to prevent ripening. The
process involves placing hot water-filled jugs in a cooler with space between them, allowing the beans to sweat on top of a rolled-up towel. This setup enables moisture release while preventing it from accumulating on the bottom of the cooler. By following these steps, hobbyist growers can successfully cure their vanilla beans and achieve optimal
flavor and aroma development. During the curing process, this method also fulfills the critical function of initializing the enzymatic process that develops the vanillin in the bean. Traditionally, “killing” is done in the sun or in hot water. Freezing accomplishes the same goal, while holding the beans untiil you are ready to take them to the next step. For
beans that were freezed, we only need to thaw and warm them. We used to do this in the food dehydrator, but I've found the results are better using a hot water bath. Get a large pot of water hot, not boiling, should be about 130-150°F. Put your freezed beans into the big pot of hot water for a minute or two, just enough to get the beans warm. You
want to use a big pot for this, as the freezed beans will cool the water. If there is more water, this will be less of an issue. For fresh/not freezed beans, we keep them in the hot water bath for 2 1/2 to 3 minutes depending on the size of the bean. Place the thawed/kill-ed beans into a freezer bag. If you do have more than about one pound of beans, split
it into two bags. Label the bag with the date, and place in the sweat box, on the towel between the hot water jugs. Keep the lid closed. In the next part, we get into how to complete the sweating pro cess and how to dry and age the beans... The curing process for Bourbon vanilla beans involves two main stages: sun drying and slow drying in the shade.
The initial stage, which lasts from 6 to 8 days, involves exposing the beans to direct sunlight while covered with cloth, followed by a period of slow drying in the shade over several months. In some regions, ovens are used during inclement weather to facilitate curing. Conditioning typically takes about three months and is similar to that practiced in
Mexico. The curing process for Bourbon vanilla is distinct from that used in Mexico, as it relies on scalding rather than sweating, with fewer sweating sessions. The beans usually have higher moisture content and may be frosted compared to Mexican-grade vanilla. Madagascar Green Vanilla production involves a multi-step process. First, beans are
sorted by maturity, size, and type before being killed in batches weighing 25-30 kg. The killing process involves submerging the beans in hot water heated to 63-65 °C for 2-3 minutes. Warmed beans are then drained and wrapped in a dark cloth before being placed in a sweating box. After 24 hours, the beans are inspected and those not properly
killed are removed. The next stage of drying is carried out on dry ground away from roads to avoid contamination. The beans are spread out on dark cloths resting on bamboo platforms raised 70 cm above the ground. After one hour of direct sunlight exposure, the cloth edges are folded over the beans to retain heat. This process is repeated for 6-8
days until the beans become supple. The third stage involves slow drying in the shade for 2-3 months. The beans are spread on racks and sorted regularly during this operation. In some areas, ovens set at 45-50 °C are used to aid curing due to frequent inclement weather. Conditioning of the beans takes around 3 months. The overall curing process
for Bourbon vanilla lasts 5-8 months, with the main harvesting season in Madagascar taking place from June to early October. Weather conditions are not suitable for direct sun exposure so green vanilla beans are cured by sweating them at 45 °C in a closed oven with water inside. The Bourbon-style curing method, used primarily on Madagascar
islands, differs from Mexican techniques by employing scalding to 'kill' the beans and fewer sweating cycles. This results in higher moisture content compared to Mexican-grade vanilla, often leading to frosting. Similar to Mexico, curing is handled by specialized firms rather than individual growers. In Madagascar, the curing process involves sorting
beans based on maturity, size, and type before proceeding with the steps. The next step involves immersing batches of green vanilla beans into hot water (63-65 °C) for 2-3 minutes to 'kill' them, then wrapping them in dark cotton cloth and placing them in a sweating box overnight. After inspection, the process moves on to sun-drying on a shaded plot
with raised platforms, folding the cloths over the beans to retain heat, and repeating this for 6-8 days until they become supple. The final stage involves slow drying in the shade for 2-3 months, spreading them out 12 cm apart on racks, and regularly sorting and removing those that have reached the desired moisture content for conditioning which
takes around 3 months. In some areas where weather conditions are not favorable, traditional ovens set at 45-50 °C may be used instead of sun-and indoor-drying periods. The Bourbon vanilla curing process takes around 5 to 8 months to complete. In Madagascar, the main harvest season occurs from June to early October. To grade the Madagascar
Vanilla beans, a modified version of the traditional Bourbon curing method is used, which was developed in Puerto Rico in the 1940s. Upon arrival at the factory, the beans are sorted into split and unsplit types and immediately killed. Before killing, they are wiped with a damp cloth. The scalding process involves three 10-second immersions in an 80
°C water bath, spaced 30 seconds apart. After draining, the beans are wrapped in a blanket and placed in a sweating box. This is followed by daily two-hour sun exposure and overnight sweating for about seven days, until the beans become supple. The beans are then air-dried indoors until they reach one-third of their original weight. Next, they are
bundled and conditioned in tin boxes until they dry to one-quarter of their original weight. Unlike Bourbon vanilla from Indian Ocean producers, Puerto Rican vanilla scalded at 80 °C rarely develops frost. If the weather is not suitable for sunning, the beans are sweated in a closed oven at 45 °C with a pan of water.
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