GENERAL INFORMATION:

Organisation
3 Cooperatives KOMAM, COOPPVM, Maroantsetra:

in total 1116 associates from 54 villages

Goals:

e Assist local producers with the marketing of their vanilla pods.

e Guarantee higher selling prices for the farmers and implement
charitable projects.

e Promot e sustainabl e
livelihoods and protect the environment.

agricul

Structure:
Small-scale farmers are organised in cooperatives. Each pro-
ducer owns 200 to 1,000 vanilla plants.

Coop Members Villages Surface ha
KOMAM 886 36 1118
COOPPVM 125 11 187
Maroantsetra 105 7 207
Total 1116 54 1512
Export Organic Conv. Organic/FLO Total kg
2011 16200 6000 3000 25200
2010 17200 8000 3000 28200
2009 9400 1000 2000 12400

HISTORICAL BACKGROUND:

KOMAM was formally founded in 2003 and served 10 communi-
ties. 2006 KOMAM received organic and FLO certification. Ex-
tension of KOMAM to 886 members and 36 communities today
(478 members Biosuisse). Collaboration and organic certification
with COOPPVM from 2009 on and with Union Bio Maroantsetra
from 2011 on.

LOCATION:
The UNESCO-certified Mananara Biosphere Reserve is situated
in north-eastern Madagascar. It consists of now rare tropical
rainforests in low-lying coastal areas. Other prerequisites for
organic vanilla help to protect the environment
(only sustainable cultivation methods, no mono-
cultures) and support social justice for small-

scale farmers. Mananara

SUPPLIER PROFILE

The cultivation of vanilla enables the harmonious coexistence
of people and nature and prevents ecological exploitation.
The traditional knowledge of the population and the humid,
tropical climate of the rainforests are the ideal basis for the
best-tasting bourbon vanilla.

PRODUCT (vanilla):

The most common vanilla is Vanilla planifolia.

The vanilla cultivated in Madagascar is called Bourbon vanil-
la. Due to its intense and harmonious flavour, it is the most
popular variety in Europe.

The vanilla pods can be up to 23 cm long and are harvested
just before they ripen when they are yellowy-green. The em-
bossed stamps applied by the farmers are typical of our orga-
nic vanilla pods and are printed onto the green pods when
they are still hanging to prevent theft and to enable them to
be traced. Cultivation ist
cooperative, which has the advantages of good training, culti-
vation material, controlled transformation material, an internal
control system, and an external control inspectorate. This
results in better quality under more hygienic conditions.
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