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Larger commercial market share—Madagascar
dominates production

Niche market share—mainly French Polynesia
(Tahiti)

Higher vanillin content Lower vanillin content

Longer period of curing Shorter period of curing

Smokey and strong vanilla flavour. Strong and
earthy aroma with a richer, more potent taste

Fruitier and more floral aroma. Subtle, fruity
sweetness and unmatched floral properties

Narrower range of geographical locations to
grow successfully

Suitable to a wider range of growing conditions

Sources: McGregor, 2004

1 http:/ /www.celkau.in/ Crops/Spices/Vanilla/
vanilla_composition_and_vanillin_content.aspx





Vines take between 3 to 4 years to mature. Where there are good-quality cuttings maturity
can occur in 2 years.

Vanilla flowers open only one day a year.

Natural pollination occurs by [Melipona] bees and hummingbirds. However, to guarantee a
greater percentage of pollinated flowers, manual pollination by hand with a small stick is
necessary.

Approximately nine months after pollination the beans are hand-picked when perfectly ripe,
in order to optimise their vanillin content.

The beans are dried in the sun for months to produce the aromatic spice.

Approximately 600 hand-pollinated blossoms yield about six kilos of green beans, which
convert to one kilo of dried beans.

Source: The Economist, 2018



Madagascar 3,227

Indonesia 2,402

China 662

Mexico 515

Papua New Guinea 499

Turkey 318

Uganda 214

Tonga 181

Other* 120

Source: Generated from FAOSTAT, 2017

Source: Generated from FAOSTAT, 2017

Source: Cook Flavoring, 2017

Africa
43%

mericas
6%

Asia
42%

Oceania
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Vanilla bean Natural vanilla containing vanillin glucoside

Rice bran fermentation Solvay uses a naturally occurring yeast and ferulic acid to make its
Rhovanil natural vanilla

Paper waste, wood Vanillin can be made from lignin, wood (e.g., Borregaard in Norway
using spruce tree lignin, coniferyl alcohol)

Clove oil Vanillin was first synthesised and extracted from eugenol (found in
clove oil) in 1874–75

Petroleum Guaiacol: a substance extracted from a petroleum derivate

Cow dung Japanese chemist Mayu Yamamoto created vanillin from cow dung

Baker’s yeast and sugar Vanillin produced from fermenting sugars (e.g., corn sugar) with a
genetically engineered baker’s yeast

Castoreum (aka Beaver’s
Butt)

Secretions of a beaver’s castor sacs which are located near the anal
glands

Source: Bomgardner, 2016.



Nestlé Eliminating artificial ingredients in more than 250 chocolate products
(Europe and USA). For example, the chocolate bar CRUNCH will use natural
vanilla flavour in place of artificial vanillin.

Hershey Co. Replacing synthetic vanillin with natural vanilla in their chocolate
confectionary including candies, chocolate bars and Kisses.

General Mills Ice-cream Häagen-Daz uses highest quality natural Bourbon vanilla sourced
from Madagascar rather than synthetic vanillin.

Kraft Heinz Introduced Jell-O Simply Good, pudding mixes made with real ingredients
such as … vanilla bean … as opposed to artificial flavours.

McDonalds
Corporation

Phased replacement of artificial flavours in favour of real vanilla in ice
cream.

Mars

Danone

Firmenich

Prova

Banished all artificial colours and flavours such as synthetic vanilla from
chocolate bars. Initiated “Livelihoods Fund for Family Farming” for vanilla
farmers in Madagascar 2015. Aimed at increasing farmer’s food security
and tripling their revenues while providing high-quality sustainable and fully
traceable vanilla over a 10-year span.

Kellogg’s 2020 Global Sustainability Commitments include sourcing vanilla
responsibly, focusing on improving farmer livelihoods and mapping their
footprints. No longer using artificial vanillin.

Unilever Breyers ice cream (Unilever) has launched a new initiative with the Rainforest
Alliance to use only vanilla from sustainably farmed vanilla beans from
Madagascar. No longer using artificial vanillin.

Source: Derived from Barrett, 2015; Macdonald, 2017; Schroeder, 2017; Unilever, 2015; Watrous, 2016.



1 USA 1,609

2 France 891

3 Philippines 710

4 Germany 605

5 Belgium 263

6 Mauritius 258

7 Canada 252

8 India 242

9 United Kingdom 241

10 Saudi Arabia 196

Source: Generated from FAOSTAT, 2016









1940s 1942—Tahitian vanilla
(tahitensis) introduced to the
Cook Islands (Matenga, 2017).

1950s

1960s 1961—Vanilla production of 2
tonnes recorded (FAOSTAT,
2019).

Farmers keen to grow vanilla
but initiatives fail due to a
number of constraints.

1970s

1980s Land ownership hampers the
rejuvenation of the vanilla sector.

Smallholder farmers consider
forming a co-operative;
however, they lack legal advice
and specialist knowledge on
how to grow vanilla.

Research unit set up to
investigate how different vanilla
varieties grow in the tropics.

Farmers again keen to grow
vanilla.

1990s

2000 Vanilla promoted as a potential
export crop but, according to
Murray (2000), neither vanilla
nor nonu have “ever generated
significant export income and
nor have they generated ade-
quate productive employment,
hence the extent of emigration
from Niue.” (pg. 213).

2001

2002 Niuean government begins to
work closely with NZ
government to develop the
vanilla sector.



2003

2004 Niue Department of Agriculture,
Forestry and Fisheries (DAFF),
with support from NZODA,
starts supporting vanilla farmers
in spite of the limited workforce
and lack of skills.

Cyclone Heta decimates the
support trees used for vanilla
planting.

2005

2006 Local farmers grow vanilla on
their own farms and around
their homes.

National Organic Advisory
Committee established by a
government directive to support
and promote the development
of organic farming in Samoa.

2007 Pacific Island countries begin to
understand the benefit of “high-
value” agricultural products. The
need to pass quarantine
restrictions is a major obstacle.

Organic certified virgin coconut
oil from Samoa exported to The
Body Shop International in the
UK with the assistance of WIBDI.

2008 Vanilla interest begins with at
least 60 vanilla farmers assisted
through WIBDI. Vaoala Vanilla
established.

2009 Discussions begin (with
agriculture and finance
ministries) to assist potential
vanilla growers in Titikaveka.

2010 Locals in Atiu optimistic about
recent agricultural schemes
promoting the growing of vanilla
and pineapples.

Vaoala Vanilla organically
certified (NASAA).

2011 The Ministry of Agriculture (MoA)
launches a pilot project to
revitalise vanilla farming. About
20 individuals begin to grow
vanilla with funding from the
government but only four
continue as serious farmers
using shade houses.

2012 Aituan vanilla priced at NZ$50
per bag.

Vanilla growers travel to Tahiti to
learn more about growing
vanilla. Growers introduced to
shade houses and encouraged
to use for cultivating vanilla.

Niuean beans have a high-
quality reputation but insufficient
beans are produced to meet
demand. Former growers are
reluctant to start planting vanilla
again as when they were in full
production, no one was buying.

WIBDI workshop in Upolu to
teach farmers about hot water
curing—a necessary step for
vanilla production.



2013 MoA applies for funding from
China: NZ $1.5million to buy
100 shade houses, machinery
and other resources for vanilla
plantation.

STEC proposes vanilla as
Samoa’s next viable agricultural
export; plan to establish ten
acres at Mulifanua for a vanilla
plantation.

2014 Vanilla workshop run by
Tahitian vanilla farmers in
Rarotonga.

Discussion about forming a “co-
operative enterprise” to
centralise the drying and
processing of vanilla beans.

Local growers urged to form co-
operatives as this is “their best
chance of building a successful
export brand.” BTIB develop a
quality standard to produce
premium brands of vanilla.

2015 Heilala Vanilla assisting the
Cook Island vanilla growers and
hoping to include them in their
future supply chain.

Government focuses on local
production and new niche
products (e.g., vanilla).

2016 Government allocates
NZ$150,000 as a “soft” loan
(CIG Vanilla Business Support
Fund) for farmers. However, no
farmers apply for the loan.

Business Trade Investment Board
(BTIC) holds a meeting to
discuss revised loan criteria and
application processes with
interested vanilla growers.

Local growers do not apply for
the soft loans offered by the
government. Teariki Matenga
(MoA) believes that criteria
attached to the funds may be the
reason why.

FAO and MoA began a project to
help local farmers and processors
produce more nutritious and safe
foods for the local market. First
training held for the production
and postharvest processing of the
vanilla beans in Mangaia.

Progress report released on the
construction of demonstration
shade houses.

NIUE Vanilla is the first Pacific
Island food product to be
stocked in all 32 stores of Trade
Aid in New Zealand. All six lines
of products will be sold,
potentially around NZ.

MPMC, MCIL and STEC take
charge of vanilla export drive as
the Vanilla Governance
Committee (VGC).

Ross and Diane Appleton of
Equagold lend their expertise to
boost the vanilla drive and
revitalise the vanilla industry in
Samoa.

Government assists Samoa’s
“best” local vanilla farmer.
Faiumu Faimafili Notoa (now
deceased) receives a
government “ lifeline” to improve
farming and training.

2017 The Samoan government seeks
to encourage vanilla plantations
as aligned with the Strategy for
the Development of Samoa
(SDS) (2016/ 17—2019/ 20).











Vanilla Input Supply

Finance

Vanilla farmers need capital and financial resources to purchase
irrigation equipment, machinery and shade-house materials and
construction.

Seedling Supply

Vanilla seedlings are sourced from the forest and local bush area
where vanilla grows wild.

Available Land

A quarter acre is sufficient for small family plantation.

Equipment

Equipment includes mulching machinery, tools for pruning and
weeding, an irrigation or watering system, and facilities for sorting,
curing and processing vanilla beans.

Production

Planting and Land Management

Vanilla plants require shade, high humidity, and a support system to
anchor and loop the vines. Cook Island farmers use the Kāpaiē
(Panax), Ficus (fig trees), Gliricidia and Kaute ‘Enua (hibiscus trees).

Harvesting

Vanilla beans are ready to harvest 9 to 11 months after pollination.
The beans are washed, dried, wrapped and left to ripen. This
process usually takes 5–7 days.

Cured beans are graded according to length, appearance, vanillin
and moisture content. The length of the beans constitutes the key
difference between grades.

Value-Added Processes

Vanilla beans (ripe and cured) are sold to local entrepreneur for
value-added processing.

Sales and Marketing

This research could not substantiate claims of vanilla sales within the
Cook Islands.


