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The Truth About Cheap Vanilla
I have always used the cheapest vanilla extract I could find. For the last couple of years my  choice 
has been Baker's Imitation vanilla flavor, which is owned by  McCormick & Company, which I assume 
is the spice distributor. The address is listed as Hunt Valley Maryland.

The subtitle: Will not freeze, told me it contains plenty  of alcohol. Decided yesterday I should 
practice what I preach and check the entire list of ingredients before I make another purchase. 

Here is what I found on Ask Jeeves, which had a name change in 2005 to Ask.com. I thought 
I remembered that one of the big search companies had purchased them so I went looking to 
give YOU the most accurate information about the source. Here is what I found and you 
might want to check it out for yourself. Go to the bottom of the About page and select 
AskEraser. 

Most interesting -- After reading this information I deleted Ask Jeeves/Ask.com from my 
bookmarks. I will no longer use them since they  allow third party  access to my  questions. 
Lesson learned.

Water is the first ingredient listed. I didn't bother to search water, as we know all sources of water 
are not equal and without knowing the source of the water they  use and the exact process they  use 
in their factory, I have no way of sharing that information. 

Propylene Glyco  is the second ingredient listed, meaning the vanilla has nearly  as much PG as 
it does water. Here is what I found after switching to Google: Most irritating as the first and majority 
of listings are retailers trying to sell you PG. Next comes Wikipedia, which as you know is simply 
ANYONE, including yourself, who wishes to put in their 2¢ worth anonymously. IT IS NOT an 
encyclopedia like World Book or Britannica who pay  people to verify  the validity  of its content. Kind 
of like the difference between a legitimate newspaper and a scandal sheet. 

Back to my  search for a definition of what PG is: The first 2 pages of listings were not reliable 
sources. Second from the bottom of page 2 finally  listed a .gov address. Unfortunately  it turned out 
to be the Department of Commerce, which promotes business and not the health of our citizens. 
Page 3 was even more disappointing. There we find most of the chemical companies listed. Then 
midway I found what might be an informative site. Too bad -- it turned out to be the pharmaceutical 
industry site. They certainly have a jaded perspective.

So folks, after reading 20 some articles and not finding a worthy source, my  personal opinion is -- 
this is a petroleum product and I will look for a new source of vanilla flavoring. 

I still want to share with you the remaining list of ingredients.
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Vanillin  --  Even though I found some university  sites listed, none offered anything more than the 
chemical breakdown, which was not helpful to this non-scientist.

Caramel coloring -- WOW, did I get an ear full listening to this video. Check it out. 

http://www.cspinet.org/about/index.html  

I found them through this story on the CBS Boston News. 
http://boston.cbslocal.com/2011/02/16/study-caramel-food-coloring-chemicals-could-cause-cancer/

Personally, I have avoided any product with caramel coloring for years. 

Sodium Benzoate  --  Even though it lists this as being 0.1% which is permitted in most countries, I 
wanted to see what I could find. Again no reliable sources given, but was delighted to find a listing 
for Britannica encyclopedia. However, I was totally disappointed to find they  had a paid 
advertisement for Pine-Sol on the same page. I believe this to be one of the most harmful cleaning 
products on the market. Do your own research. 

Phosphoric Acid -- a preservative. Remember what my friend Denise says, what may  be 
preserving our "food" may not be preserving us. Here is what I found. 

From the University  of Wisconsin: About 10 million tons of phosphoric acid, H3PO4, are 
produced in this country  each year. Most of the acid (about 80%) is used in the production of 
agricultural fertilizers, with the remainder being used for detergent additives (about 10%), 
cleaners, insecticide production, and cattle feed additives. The commercial method of 
preparation is the addition of sulfuric acid to phosphate rock

Phosphoric acid is used primarily  in the manufacture of fertilizers, detergents, and 
pharmaceuticals. In the steel industry, it is used to clean and rustproof the product. It is also 
used as a flavoring agent in carbonated beverages (read the ingredients list on a can of 
Coca-Cola), beer, jams, jellies and cheeses. In foods, phosphoric acid provides a tart, acidic 
flavor. A recent study reported in the journal Epidemiology  (Vol 18, pp 501–506, July  2007), 
found that drinking two or more cola beverages per day doubled the risk of chronic kidney 
disease. Cola beverages have been associated with kidney  changes that promote kidney 
stones, which may  be a result of the phosphoric acid in colas. For the whole story http://
scifun.chem.wisc.edu/chemweek/pdf/phosphoric_acid.pdf Though this may  be the second to 
the last item listed, we still need to know what it is we are willing to put into our bodies. 

Ethyl Vanillin is the last ingredient listed. (organic chemistry) C2H5O(OH)C6H3CHO A 
compound, crystallizing in fine white crystals that melt at 76.5°C, has a strong vanilla odor and four 
times the flavor of vanilla, soluble in organic solvents such as alcohol, chloroform, and ether; used in 
the food industry  as a flavoring agent to replace or fortify  vanilla. (from Ask.com) I would suggest 
you check other resources. 

Yes, this is a good example of the lengths I will go to in order to find out exactly  what it is we are 
consuming. Each of us must make our own decisions. But I believe those decisions should be based 
on knowledge. As we all know, "Ignorance is not always bliss; it can be quite deadly." 
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