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ABOUT

Code-inspired & design-ready—that's Vanilla X.
Vanilla X bridges the gap between precision
and fluidity. As a semi-monospaced hybrid

of Vanilla Sans and Vanilla Mono, it brings
together the best of both worlds: the rhythm
and clarity of a monospaced font with the
natural flow of proportional spacing. Designed
for modern interfaces, editorial layouts, and
expressive branding, Vanilla X retains all the
signature features—clean geometry, thoughtful
alternates (a, g, 1, G, J), and a rich set of
arrows, symbols, and circled numerals to
support UX clarity and visual hierarchy. Its
subtle technical character nods to coding roots
while offering the flexibility of a proportional
design. For those who crave structure with

just the right amount of freedom—-Vanilla X
delivers.
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CHARACTERISTICS

VANILLA SANS VANILLA MONO

Win xWin

VANILLA X

=Win
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CHARACTERISTICS
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with dynamic* scripting, or a botanical species adapting
: : %
N Imagine a fuNCtloN™ ‘amonds |612keal |5.7g |53.08 |24.0g

across biomes, hybridity is resilience. In design, the fusion
. . . Hazelnuts 665 kcal |5.7¢g 63.6 g 16.3 g
llke \/alldate<{lﬂ|0b|t}> Walnuts 723 kcal 5.7¢g 70.6 g 16.1¢g

#technology #RAM #nerxd Register or I
of monospaced precision with proportional elegance creates
tools that speak both machine and human - sharp, clear, and
: Cashews 598 kcal |5.7¢g 47.1¢g 21.0¢g
that Can elther Ieturn Peanuts 607 kcal |5.7¢g 48.1 ¢ 29.8¢

Hybrid systems thrive at the intersection of structure and
adaptable. This is not compromise; it's convergence. Framework
trye or thIOW AN €170 Macadamia |720kcal |5.7g |73.0g |8.8¢g

freedom. Whether it's a codebase blending compiled logic
nuts Cal/100g | carbs fat protein
Brazil nut 697 kcal |5.7¢g 68.1¢g 17.0¢g
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Vanilla X Thin
Vanilla X Extralight
Vanilla X Light
Vanilla X Regular
Vanilla X Medium
Vanilla X Bold
Vanilla X Black
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VANILLA X VARIABLE

This font uses variable font technology. In
supported apps and browsers you can make use
of sliders or custom values to access variations
of the fonts. Explore freely weight axes which
means that you can decide for any preferred
custom weight between Thin and Black.

Vanilla X VF

Weight

EE—
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VANILLA X » BLAST FOUNDRY « P, 8/53

Character Set
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ABCDEFGC-HIJ KL
MNOPQRSTUVWXYZ

acbcdefg-hijkl
MNOoPgrstuvwxyz

0123456789
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VANILLA X — CHARACTER SET

UPPER CASE

W A ee

IITIITIKLLELNNNNNOOOOOOGOEPRRRSSSSBTTTFUYOUUUUUWWWWYYYYZZZ

LOWER CASE

W A ee

7 A ee N 7y e

ALTERNATE LOWER CASE ALTERNATE UPPER CASE

addadadadaggggglitlt GGGGJ

LIGATURES DISCRETIONARY LIGATURES

fifl ijijIJ 1]
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PROPORTIONAL LINING NUMERALS

0123456789

WHITE CIRCLED NUMERALS

@OPRBMeeOO®®

BLACK CIRCLED NUMERALS

0006000000

TABULAR LINING

0123456789

SUPERIORS

H0123456789

INFERIORS

H0123456789

FRACTIONS

Ys %/s /s /s

MATH SYMBOLS

CURRENCY SYMBOLS

$¢EnYE

PUNCTUATION & OTHER SYMBOLS

1 1
"I’?O *&» O

CHPWCLILI/\N&Y T+ ..

--—_@811©°™3°0[3 VoS

ARROWS

ETAIIRMNKEOaPEbIT Y

ARROWS

PATTERNS (ALTERNATE UPPER CASE LETTERS A-Z)

EXNOOHEOEREEIIMKNEEESEEXER

\J/
~
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Opentype
Featuxes
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STYLISTIC SET 1: SINGLE-STOREY ‘A’

ngry  <“ngry

ngry ngry

fioure ficure

ficure ficure
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STYLISTIC SET 3: ALTERNATE LOWER CASE ‘L’

re axX e axXx

Ye axXx TYe aXx

STYLISTIC SET 4: UPPER CASE ‘G’ WITH SPUR

inger (1nger

inger inger
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OPENTYPE FEATURES

STYLISTIC SET 6: ALTERNATE ‘Y’

oy Oy

oy oy
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OPENTYPE FEATURES

STYLISTIC SET 8: WHITE CIRCLED NUMERALS | STYLISTIC SET 9: BLACK CIRCLED NUMERALS

© C®

0123456789
0123456789

CONTEXTUAL ALTERNATES + STYLISTIC SET 8

(Ol C®

(129081))

CONTEXTUAL ALTERNATES + STYLISTIC SET 9

© C®

(129081))
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3333333

Vanilla 1s not autogamous, so
pollination 1s reguired to make the
nDlants produce the frult from which the
vanllla spice 1s obtalined.? In 1837/,
Belglan potanist Charles Francols
Antolne Morren discovered this Ttact

and p1ioneered a method of artificially
pollinating the plant. The method provec
financilally unworkable and was not
deployed commercially. In 1841 Edmond
Alblus, a 12-year-old slave who lived

on the French 1sland of Reunion 1n the
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VANILLA X THIN

24/26 PT

Vanllla 1s not autogamous, so pollination 1s required
to make the plants produce the frult from which the
vanilla spice 1s obtained.? In 183/, Belglan botanist
Charles Francols Antolne Morren discovered this fact
and ploneered a method of artificially pollinating

the plant. The method proved financially unworkable
and was not deployed commercially. In 1841, Edmond
Alblus, a 12-year-old slave who lived on the French
island of Réunion in the Indian Ocean, discovered that
the plant could be hand-pollinated.

18/21.6 PT

Vanilla 1s not autogamous, so pollination 1s required to make the plants
oroduce the fruit from which the vanilla spice is obtained.? In 1837/,
Belgian botanist Charles Francois Antoine Morren discovered this fact
and ploneered a method of artificially pollinating the plant. The method
oroved financially unworkable and was not deployed commercially. In
18471, Edmond Albius, a 12-year-old slave who lived on the French 1sland
of Reunion in the Indian Ocean, discovered that the plant could be hand-
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VANILLA X EXTRALIGHT

24/26 PT

Vanilla is not autogamous, so pollination 1s required
to make the plants produce the fruit from which the
vanillla spice is obtained.? In 1837/, Belgian botanist
Charles Francois Antoine Morren discovered this fact
and pioneered a method of artificially pollinating

the plant. The method proved financially unworkable
and was not deployed commercially. In 1841, Edmond
Albius, a 12-year-old slave who lived on the French
island of Réunion in the Indian Ocean, discovered that
the plant could be hand-pollinated.

18/21.6 PT

Vanilla is not autogamous, so pollination is required to make the plants
produce the fruit from which the vanilla spice is obtained.? In 1837,
Belgian botanist Charles Francois Antoine Morren discovered this fact
and pioneered a method of artificially pollinating the plant. The method
proved financially unworkable and was not deployed commercially. In
1841, Edmond Albius, a 12-year-old slave who lived on the French 1sland
of Réunion in the Indian Ocean, discovered that the plant could be hand-



VANILLA X LIGHT
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18/21.6 PT

Vanilla is not autogamous, so pollination is required to make the plants produce
the fruit from which the vanilla spice is obtained.? In 1837, Belgian botanist
Charles Francois Antoine Morren discovered this fact and pioneered a method of
artificially pollinating the plant. The method proved financially unworkable and
was not deployed commercially. In 1841, Edmond Albius, a 12-year-old slave who
lived on the French island of Réunion in the Indian Ocean, discovered that the

plant could be hand-pollinated.

14/18 PT

Vanilla is not autogamous, so pollination is required to make
the plants produce the fruit from which the vanilla spice

is obtained.? In 1837, Belgian botanist Charles Francgois
Antoine Morren discovered this fact and pioneered a method
of artificially pollinating the plant. The method proved
financially unworkable and was not deployed commercially.

In 1841, Edmond Albius, a 12-year-old slave who lived on the
French island of Réunion in the Indian Ocean, discovered that
the plant could be hand-pollinated.

11/13.2 PT

Vanilla is not autogamous, so pollination
is required to make the plants produce

the fruit from which the vanilla spice is
obtained.? In 1837, Belgian botanist Charles
Francois Antoine Morren discovered this
fact and pioneered a method of artificially
pollinating the plant. The method proved
financially unworkable and was not deployed
commercially. In 1841, Edmond Albius, a
12-year-old slave who lived on the French
island of Réunion in the Indian Ocean,
discovered that the plant could be hand-

9/10.8 PT

Vanilla is not autogamous, so pollination is required to make the plants produce the fruit
from which the vanilla spice is obtained.? In 1837, Belgian botanist Charles Frangois Antoine
Morren discovered this fact and pioneered a method of artificially pollinating the plant. The
method proved financially unworkable and was not deployed commercially. In 1841, Edmond
Albius, a 12-year-old slave who lived on the French island of Réunion in the Indian Ocean,
discovered that the plant could be hand-pollinated.

7/8.4 PT

Vanilla is not autogamous, so pollination is required to make the
plants produce the fruit from which the vanilla spice is obtained.? In
1837, Belgian botanist Charles Frangois Antoine Morren discovered
this fact and pioneered a method of artificially pollinating the

plant. The method proved financially unworkable and was not deployed
commercially. In 1841, Edmond Albius, a 12-year-old slave who lived on
the French island of Réunion in the Indian Ocean, discovered that the
plant could be hand-pollinated.
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18/21.6 PT

Vanilla is not autogamous, so pollination is required to make the plants
produce the fruit from which the vanilla spice is obtained.2? In 1837, Belgian
botanist Charles Francois Antoine Morren discovered this fact and pioneered
a method of artificially pollinating the plant. The method proved financially
unworkable and was not deployed commercially. In 1841, Edmond Albius, a
12-year-old slave who lived on the French island of Réunion in the Indian
Ocean, discovered that the plant could be hand-pollinated.

14/18 PT

Vanilla is not autogamous, so pollination is required to
make the plants produce the fruit from which the vanilla
spice is obtained.? In 1837, Belgian botanist Charles
Francois Antoine Morren discovered this fact and pioneered
a method of artificially pollinating the plant. The method
proved financially unworkable and was not deployed
commezrcially. In 1841, Edmond Albius, a 12-year-old slave
who lived on the French island of Réunion in the Indian
Ocean, discovered that the plant could be hand-pollinated.

11/13.2 PT

Vanilla is not autogamous, so pollination
is required to make the plants produce

the fruit from which the vanilla spice is
obtained.? In 1837, Belgian botanist Charles
Francois Antoine Morren discovered this
fact and pioneered a method of artificially
pollinating the plant. The method proved
financially unworkable and was not deployed
commercially. In 1841, Edmond Albius, a
12-year-old slave who lived on the French
island of Réunion in the Indian Ocean,
discovered that the plant could be hand-

9/10.8 PT

Vanilla is not autogamous, so pollination is required to make the plants produce the fruit
from which the vanilla spice is obtained.? In 1837, Belgian botanist Charles Frangois Antoine
Morren discovered this fact and pioneered a method of artificially pollinating the plant. The
method proved financially unworkable and was not deployed commercially. In 1841, Edmond
Albius, a 12-year-old slave who lived on the French island of Réunion in the Indian Ocean,
discovered that the plant could be hand-pollinated.

7/8.4 PT

Vanilla is not autogamous, so pollination is required to make the
plants produce the fruit from which the vanilla spice is obtained.? In
1837, Belgian botanist Charles Frangois Antoine Morren discovered
this fact and pioneered a method of artificially pollinating the
plant. The method proved financially unworkable and was not deployed
commercially. In 1841, Edmond Albius, a 12-year-old slave who lived
on the French island of Réunion in the Indian Ocean, discovered that
the plant could be hand-pollinated.



VANILLA X MEDIUM
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18/21.6 PT

Vanilla is not autogamous, so pollination is required to make the plants
produce the fruit from which the vanilla spice is obtained.2? In 1837, Belgian
botanist Charles Francois Antoine Morren discovered this fact and pioneered
a method of artificially pollinating the plant. The method proved financially
unworkable and was not deployed commezrcially. In 1841, Edmond Albius, a
12-year-old slave who lived on the French island of Réunion in the Indian
Ocean, discovered that the plant could be hand-pollinated.

14/18 PT

Vanilla is not autogamous, so pollination is required to
make the plants produce the fruit from which the vanilla
spice is obtained.2? In 1837, Belgian botanist Charles
Francois Antoine Morren discovered this fact and pioneered
a method of artificially pollinating the plant. The method
proved financially unworkable and was not deployed
commezrcially. In 1841, Edmond Albius, a 12-year-old slave
who lived on the French island of Réunion in the Indian
Ocean, discovered that the plant could be hand-pollinated.

11/13.2 PT

Vanilla is not autogamous, so pollination

is required to make the plants produce

the fruit from which the vanilla spice is
obtained.2 In 1837, Belgian botanist Charles
Francois Antoine Morren discovered this
fact and pioneered a method of artificially
pollinating the plant. The method proved
financially unworkable and was not deployed
commercially. In 1841, Edmond Albius, a
12-year-old slave who lived on the French
island of Réunion in the Indian Ocean,
discovered that the plant could be hand-

9/10.8 PT

Vanilla is not autogamous, so pollination is required to make the plants produce the fruit
from which the vanilla spice is obtained.? In 1837, Belgian botanist Charles Francois
Antoine Morren discovered this fact and pioneered a method of artificially pollinating the

plant. The method proved financially unworkable and was not deployed commercially. In 1841,

Edmond Albius, a 12-year-old slave who lived on the French island of Réunion in the Indian
Ocean, discovered that the plant could be hand-pollinated.

7/8.4 PT

Vanilla is not autogamous, so pollination is required to make the
plants produce the fruit from which the vanilla spice is obtained.? In
1837, Belgian botanist Charles Francois Antoine Morren discovered
this fact and pioneered a method of artificially pollinating the
plant. The method proved financially unworkable and was not deployed
commercially. In 1841, Edmond Albius, a 12-year-old slave who lived
on the French island of Réunion in the Indian Ocean, discovered that
the plant could be hand-pollinated.
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18/21.6 PT

Vanilla is not autogamous, so pollination is required to make the plants
produce the fruit from which the vanilla spice is obtained.2? In 1837, Belgian
botanist Charles Francois Antoine Morren discovered this fact and pioneered
a method of artificially pollinating the plant. The method proved financially
unworkable and was not deployed commercially. In 1841, Edmond Albius, a
12-year-old slave who lived on the French island of Réunion in the Indian
Ocean, discovered that the plant could be hand-pollinated.

14/18 PT

Vanilla is not autogamous, so pollination is required to
make the plants produce the fruit from which the vanilla
spice is obtained.? In 1837, Belgian botanist Charles
Francois Antoine Morren discovered this fact and pioneered
a method of artificially pollinating the plant. The method
proved financially unworkable and was not deployed
commercially. In 1841, Edmond Albius, a 12-year-old slave
who lived on the French island of Réunion in the Indian
Ocean, discovered that the plant could be hand-pollinated.

11/13.2 PT

Vanilla is not autogamous, so pollination
is required to make the plants produce

the fruit from which the vanilla spice

is obtained.? In 1837, Belgian botanist
Charles Francois Antoine Morren discovered
this fact and pioneered a method of
artificially pollinating the plant. The
method proved financially unworkable and
was not deployed commexcially. In 1841,
Edmond Albius, a 12-year-old slave who
lived on the French island of Réunion in
the Indian Ocean, discovered that the plant

9/10.8 PT

Vanilla is not autogamous, so pollination is required to make the plants produce the fruit
from which the vanilla spice is obtained.? In 1837, Belgian botanist Charles Francois
Antoine Morren discovered this fact and pioneered a method of artificially pollinating the
plant. The method proved financially unworkable and was not deployed commercially. In
1841, Edmond Albius, a 12-year-old slave who lived on the French island of Réunion in the
Indian Ocean, discovered that the plant could be hand-pollinated.

7/8.4 PT

Vanilla is not autogamous, so pollination is required to make the
plants produce the fruit from which the vanilla spice is obtained.? In
1837, Belgian botanist Charles Francois Antoine Morren discovered
this fact and pioneered a method of artificially pollinating the
plant. The method proved financially unworkable and was not
deployed commercially. In 1841, Edmond Albius, a 12-year-old slave
who lived on the French island of Réunion in the Indian Ocean,
discovered that the plant could be hand-pollinated.
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18/21.6 PT

Vanilla is not autogamous, so pollination is required to make the plants
produce the fruit from which the vanilla spice is obtained.? In 1837,
Belgian botanist Charles Francois Antoine Morrxen discovered this fact and
pioneered a method of artificially pollinating the plant. The method proved
financially unworkable and was not deployed commexcially. In 1841, Edmond
Albius, a 12-year-old slave who lived on the French island of Réunion in the
Indian Ocean, discovered that the plant could be hand-pollinated.

14/18 PT

Vanilla is not autogamous, so pollination is required

to make the plants produce the fruit from which the
vanilla spice is obtained.? In 1837, Belgian botanist
Charles Francois Antoine Morren discovered this fact and
pioneered a method of artificially pollinating the plant.
The method proved financially unworkable and was not
deployed commexcially. In 1841, Edmond Albius, a 12-year-
old slave who lived on the French island of Réunion in the
Indian Ocean, discovered that the plant could be hand-

11/13.2 PT

Vanilla is not autogamous, so pollination
is required to make the plants produce

the fruit from which the vanilla spice

is obtained.2 In 1837, Belgian botanist
Charles Francois Antoine Morren discovered
this fact and pioneered a method of
artificially pollinating the plant. The
method proved financially unworkable and
was not deployed commexrcially. In 1841,
Edmond Albius, a 12-year-old slave who
lived on the French island of Réunion in
the Indian Ocean, discovered that the plant

9/10.8 PT

Vanilla is not autogamous, so pollination is required to make the plants produce the fruit
from which the vanilla spice is obtained.? In 1837, Belgian botanist Charles Francois
Antoine Morren discovered this fact and pioneered a method of artificially pollinating the
plant. The method proved financially unwoxkable and was not deployed commezxcially. In
1841, Edmond Albius, a 12-year-old slave who lived on the French island of Réunion in the
Indian Ocean, discovered that the plant could be hand-pollinated.

7/8.4 PT

Vanilla is not autogamous, so pollination is required to make

the plants produce the fruit from which the vanilla spice is
obtained.? In 1837, Belgian botanist Charles Francois Antoine
Morren discovered this fact and pioneered a method of artificially
pollinating the plant. The method proved financially unworkable and
was not deployed commercially. In 1841, Edmond Albius, a 12-yeax-
old slave who lived on the French island of Réunion in the Indian
Ocean, discovered that the plant could be hand-pollinated.
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12/14.4 PT

GERMAN

Nussfruchte, genannt auch Nusse, sind Schliel3frichte,
bei denen alle drei Schichten der Fruchtwand

(des Perikarps) verholzen. Meist wird dabei nur

ein einzelner, umgangssprachlich ebenfalls als

Nuss bezeichneter Samen von der Nussschale
umschlossen. Schalenobst (auch Schalenfruchte) ist
die handelsubliche Bezeichnung fur Obst, dessen
Fruchtkerne von einer harten, meist holzigen Schale

FRENCH

Les fruits a coque sont des fruits contenant
généralement une seule graine oléagineuse comestible
enfermée dans une coque sclérifiée a maturité.

11 ne s'agit pas dun concept théorique mais d'un

terme défini par extension, utilisé notamment en
alimentation, en nutrition et en allergologie. Il
désigne des graines de fruits a coque ayant des
compositions nutritionnelles semblables, reconnues

SPANISH

En botanica, el término nuez (o nucula) se aplica a

un fruto seco indehiscente (aguenio), MoONOSPETMO v
con un pericarpio duro que deriva de un ovario infero
cuya pared esta endurecida. Se encuentran nueces

en géneros botanicos del orden de las Fagales, por
ejemplo: Avellanas, Bellotas, Castanas. Contrariamente
a lo que pueda parecer, el fruto del nogal —la nuez
comun del comercio— no es boténicamente una nuez,

POLISH

Orzech (nux) — rodzaj suchych owocow zamknietych
(niepekajacych), jednonasiennych (rzadko
dwunasiennych), odpadajgcych od rosliny matecznej w
catosci. Czesto dla owocow o niewielkich rozmiarach
uzywa sie rownowaznej nazwy orzeszek. Majg one
twardg, zdrewniatg owocnie, niezrosniets z nasieniem.
Odpadanie utatwia specjalna tkanka oddzielajaca,
ktorej pozostatoscig jest np. tarczka u leszczyny

SWEDISH

Notter ar inom botaniken harda, torra, skalforsedda,
vanligen enfroiga akta frukter inom undergruppen
torra frukter som inte oppnar sig for att slappa ivag
frona nar de ar mogna. I vardagligt tal syftar dock
notter pa alla hdrda, atbara (frukt)karnor. Detta
inkluderar torkade fron och frukter som botaniskt sett
inte ar notter. Notter ar en viktig naringskalla for
pade manniskor och djur. Noten har ofta en fettrik

CZECH

Tento ¢lének je o plodu nékterych vyssich rostlin. O
ostatnich vyznamech slova pojednéva ¢lanek Orisek
(rozcestnik). Origek (nux) je v botanickém nazvoslovi
typ pravého plodu. Jako ofisek se plod klasifikuije,
pokud jsou splnény tyto podminky; suchy s tvrdym
oplodim (zdrevnatély semenik), jednosemenny (nékdy
se pripoudti i dvousemenny), tvoreny jednim nebo
dvéma plodolisty; osemeni se jen volné dotyka oplodi,
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GERMAN

Nussfrichte, genannt auch Nusse, sind Schliel3fruchte,
bei denen alle drei Schichten der Fruchtwand

(des Perikarps) verholzen. Meist wird dabei nur

ein einzelner, umgangssprachlich ebenfalls als

Nuss bezeichneter Samen von der Nussschale
umschlossen. Schalenobst (auch Schalenfrichte) ist
die handelsubliche Bezeichnung fur Obst, dessen
Fruchtkerne von einer harten, meist holzigen Schale

FRENCH

Les fruits a coque sont des fruits contenant
généralement une seule graine oléagineuse comestible
enfermée dans une coque sclérifiée a maturité.

Il ne s'agit pas d'un concept théorique mais d'un
terme défini par extension, utilisé notamment en
alimentation, en nutrition et en allergologie. I1
désigne des graines de fruits a coque ayant des
compositions nutritionnelles semblables, reconnues

SPANISH

En boténica, el término nuez (o nucula) se aplica a
un fruto seco indehiscente (agquenio), monospermo
y con un pericarpio duro que deriva de un ovario
infero cuya pared esta endurecida. Se encuentran
nueces en géneros botanicos del orden de las
Fagales, por ejemplo: Avellanas, Bellotas, Castanas.
Contrariamente a lo que pueda parecer, el fruto

del nogal —la ‘nuez’ comun del comercio— no es

POLISH

Orzech (nux) - rodzaj suchych owocéw zamknietych
(niepekajacych), jednonasiennych (rzadko
dwunasiennych), odpadajgcych od rosliny matecznej w
catosci. Czesto dla owocow o niewielkich rozmiarach
uzywa sie rownowaznej nazwy orzeszek. Majg one
twardg, zdrewniatg owocnie, niezrosnietg z nasieniem.
Odpadanie utatwia specjalna tkanka oddzielajaca,
ktorej pozostatosciag jest np. tarczka u leszczyny

SWEDISH

Notter ar inom botaniken hdrda, torra, skalfoérsedda,
vanligen enfroiga akta frukter inom undergruppen
torra frukter som inte oppnar sig for att slappa ivag
frona nar de ar mogna. I vardagligt tal syftar dock
notter pa alla harda, atbara (frukt)karnor. Detta
inkluderar torkade fron och frukter som botaniskt sett
inte ar notter. Notter ar en viktig naringskalla for
bade manniskor och djur. Noéten har ofta en fettrik

CZECH

Tento ¢lanek je o plodu nékterych vyssich rostlin. O
ostatnich vyznamech slova pojednava ¢lanek Otisek
(rozcestnik). Orisek (nux) je v botanickém nazvoslovi
typ pravého plodu. Jako orisek se plod klasifikuije,
pokud jsou splnény tyto podminky; suchy s tvrdym
oplodim (zdfevnatély semenik), jednosemenny (nékdy
se pripousti i dvousemenny), tvofeny jednim nebo
dvéma plodolisty; osemeni se jen volné dotyka



VANILLA X LIGHT — SAMPLES IN SELECTED LANGUAGES

VANILLA X » BLAST FOUNDRY « P. 33/53

12/14.4 PT

GERMAN

Nussfrichte, genannt auch Nusse, sind
Schliel3frichte, bei denen alle drei Schichten der
Fruchtwand (des Perikarps) verholzen. Meist wird
dabei nur ein einzelner, umgangssprachlich ebenfalls
als Nuss bezeichneter Samen von der Nussschale
umschlossen. Schalenobst (auch Schalenfrichte) ist
die handelsubliche Bezeichnung fur Obst, dessen
Fruchtkerne von einer harten, meist holzigen Schale

FRENCH

Les fruits a coque sont des fruits contenant
généralement une seule graine oléagineuse comestible
enfermée dans une coque sclérifiée a maturite.

I1 ne s'agit pas d'un concept théorique mais d'un

terme défini par extension, utilisé notamment

en alimentation, en nutrition et en allergologie.

11 désigne des graines de fruits a coque ayant

des compositions nutritionnelles semblables,

SPANISH

En boténica, el término nuez (o nucula) se aplica a
un fruto seco indehiscente (aquenio), monospermo
y con un pericarpio duro que deriva de un ovario
infero cuya pared esta endurecida. Se encuentran
nueces en géneros botanicos del orden de las
Fagales, por ejemplo: Avellanas, Bellotas, Castanas.
Contrariamente a lo que pueda parecer, el fruto

del nogal —1a ‘nuez’ comun del comercio— no es

POLISH

Orzech (nux) — rodzaj suchych owocow zamknietych
(niepekaijagcych), jednonasiennych (rzadko
dwunasiennych), odpadajgcych od rosliny matecznej w
catosci. Czesto dla owocodw o niewielkich rozmiarach
uzywa sie rownowaznej nazwy orzeszek. Majg one
twarda, zdrewniatg owocnie, niezrosnietg z nasieniem.
Odpadanie utatwia specjalna tkanka oddzielajaca,
ktdérej pozostatosciag jest np. tarczka u leszczyny

SWEDISH

Notter &r inom botaniken hdrda, torra, skalforsedda,
vanligen enfroiga akta frukter inom undergruppen
torra frukter som inte dppnar sig for att slappa ivag
frona nar de ar mogna. I vardagligt tal syftar dock
notter pd alla hdrda, atbara (frukt)karnor. Detta
inkluderar torkade fréon och frukter som botaniskt
sett inte ar notter. Notter ar en viktig naringskalla
for bade manniskor och djur. Noten har ofta en fettrik

CZECH

Tento ¢lanek je o plodu nékterych vyssich rostlin. O
ostatnich vyznamech slova pojednava ¢lanek Ofisek
(rozcestnik). Orisek (nux) je v botanickém nézvoslovi
typ pravého plodu. Jako orisek se plod klasifikuje,
pokud jsou splnény tyto podminky; suchy s tvrdym
oplodim (zdfevnatély semenik), jednosemenny (nékdy
se pripousti i dvousemenny), tvofeny jednim nebo
dvéma plodolisty; osemeni se jen volné dotyka
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VANILLA X » BLAST FOUNDRY « P. 34/53

12/14.4 PT

GERMAN

Nussfrlichte, genannt auch Nusse, sind
Schlie3frichte, bei denen alle drei Schichten der
Fruchtwand (des Perikarps) verholzen. Meist wird
dabei nur ein einzelner, umgangssprachlich ebenfalls
als Nuss bezeichneter Samen von der Nussschale
umschlossen. Schalenobst (auch Schalenfrichte) ist
die handelslbliche Bezeichnung fir Obst, dessen
Fruchtkerne von einer harten, meist holzigen Schale

FRENCH

Les fruits a coque sont des fruits contenant
généralement une seule graine oléagineuse
comestible enfermée dans une coque sclérifiée a
maturité. I1 ne s’agit pas d’'un concept théorique
mais d'un terme défini par extension, utilisé
notamment en alimentation, en nutrition et en
allergologie. I1 désigne des graines de fruits

a coque ayant des compositions nutritionnelles

SPANISH

En botanica, el término nuez (o nucula) se aplica a
un fruto seco indehiscente (aquenio), monospermo

y con un pericarpio duro que deriva de un ovario
infero cuya pared esta endurecida. Se encuentran
nueces en géneros botdnicos del orden de las
Fagales, por ejemplo: Avellanas, Bellotas, Castanas.
Contrariamente a lo que pueda parecer, el fruto

del nogal —1la ‘nuez’ comun del comercio— no es

POLISH

Orzech (nux) - rodzaj suchych owocéw zamknietych
(niepekajacych), jednonasiennych (rzadko
dwunasiennych), odpadajacych od rosliny matecznej
w catosci. Czesto dla owocow o niewielkich
rozmiarach uzywa sie réwnowaznej nazwy orzeszek.
Majag one twardg, zdrewniatg owocnie, niezrosnieta
z nasieniem.Odpadanie utatwia specjalna tkanka
oddzielajaca, ktdérej pozostatoscia jest np.

SWEDISH

Notter 4r inom botaniken harda, torra, skalférsedda,
vanligen enfroiga dkta frukter inom undergruppen
torra frukter som inte éppnar sig for att slappa ivag
frona nar de ar mogna. I vardagligt tal syftar dock
notter pa alla harda, dtbara (frukt)kadrnor. Detta
inkluderar torkade fréon och frukter som botaniskt
sett inte ar notter. Notter ar en viktig naringskalla
for bade manniskor och djur. Néten har ofta en

CZECH

Tento ¢lanek je o plodu nékterych vyssich rostlin. O
ostatnich vyznamech slova pojednava ¢lanek Ofisek
(rozcestnik). Ofisek (nux) je v botanickém nazvoslovi
typ pravého plodu. Jako ofisek se plod klasifikuje,
pokud jsou splnény tyto podminky; suchy s tvrdym
oplodim (zdfevnatély semenik), jednosemenny (nékdy
se pfipousti i dvousemenny), tvofeny jednim nebo
dvéma plodolisty; osemeni se jen volné dotyka
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GERMAN

Nussfrichte, genannt auch Niisse, sind
SchliefBfrichte, bei denen alle drei Schichten

der Fruchtwand (des Perikarps) verholzen. Meist
wird dabei nur ein einzelner, umgangssprachlich
ebenfalls als Nuss bezeichneter Samen von der
Nussschale umschlossen. Schalenobst (auch
Schalenfriichte) ist die handelsiibliche Bezeichnung
fur Obst, dessen Fruchtkerne von einer harten, meist

FRENCH

Les fruits a coque sont des fruits contenant
généralement une seule graine oléagineuse
comestible enfermée dans une coque sclérifiée a
maturité. Il ne s’agit pas d'un concept théorique
mais d'un terme défini par extension, utilisé
notamment en alimentation, en nutrition et en
allergologie. I1 désigne des graines de fruits

a coque ayant des compositions nutritionnelles

SPANISH

En botéanica, el término nuez (o nucula) se

aplica a un fruto seco indehiscente (aquenio),
monospermo y con un pericarpio duro que deriva
de un ovario infero cuya pared esta endurecida. Se
encuentran nueces en géneros botanicos del orden
de las Fagales, por ejemplo: Avellanas, Bellotas,
Castanas. Contrariamente a lo que pueda parecer,
el fruto del nogal —la ‘nuez’ comun del comercio-

POLISH

Orzech (nux) - rodzaj suchych owocéw zamknietych
(niepekajacych), jednonasiennych (rzadko
dwunasiennych), odpadajacych od rosliny matecznej
w catosci. Czesto dla owocow o niewielkich
rozmiarach uzywa sie réwnowaznej nazwy orzeszek.
Maja one twarda, zdrewnialg owocnie, niezrosnieta
z nasieniem.Odpadanie utatwia specjalna tkanka
oddzielajaca, ktérej pozostatoscia jest np.

SWEDISH

Notter ar inom botaniken harda, torra, skalférsedda,
vanligen enfroéiga akta frukter inom undergruppen
torra frukter som inte dppnar sig for att slappa ivag
frona nar de ar mogna. I vardagligt tal syftar dock
nétter pa alla harda, atbara (frukt)karnor. Detta
inkluderar torkade frén och frukter som botaniskt
sett inte dr notter. Notter ar en viktig naringskalla
for bade manniskor och djur. Noten har ofta en

CZECH

Tento ¢lanek je o plodu nékterych vyssich rostlin. O
ostatnich vyznamech slova pojednava ¢lanek Oiisek
(rozcestnik). Ofisek (nux) je v botanickém nazvoslovi
typ pravého plodu. Jako ofisek se plod klasifikuje,
pokud jsou splnény tyto podminky; suchy s tvrdym
oplodim (zdfevnatély semenik), jednosemenny (nékdy
se pfipousti i dvousemenny), tvofeny jednim nebo
dvéma plodolisty; osemeni se jen volné dotyka
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VANILLA X » BLAST FOUNDRY « P. 36/53

12/14.4 PT

GERMAN

Nussfriichte, genannt auch Niisse, sind
SchlieBfriichte, bei denen alle drei Schichten

der Fruchtwand (des Perikarps) verholzen. Meist
wird dabei nur ein einzelner, umgangssprachlich
ebenfalls als Nuss bezeichneter Samen von dex
Nussschale umschlossen. Schalenobst (auch
Schalenfriichte) ist die handelsiibliche Bezeichnung
flixr Obst, dessen Fruchtkerne von einer harten,

FRENCH

Les fruits a coque sont des fruits contenant
généralement une seule graine oléagineuse
comestible enfexrmée dans une coque sclérifiée a
maturité. Il ne s’agit pas d’'un concept théorique
mais d’'un terme défini par extension, utilisé
notamment en alimentation, en nutrition et en
allergologie. Il désigne des graines de fruits

a coque ayant des compositions nutritionnelles

SPANISH

En botanica, el téxrmino nuez (o ntcula) se

aplica a un fruto seco indehiscente (aquenio),
monospermo y con un pericarpio duro que deriva
de un ovario infero cuya pared esta endurecida. Se
encuentran nueces en géneros botanicos del orxden
de las Fagales, por ejemplo: Avellanas, Bellotas,
Castanas. Contrariamente a lo que pueda parecer,
el fruto del nogal —-1a ‘nuez’ comun del

POLISH

Orzech (nux) - rodzaj suchych owocéw zamknietych
(niepekajacych), jednonasiennych (rzadko
dwunasiennych), odpadajacych od rosliny matecznej
w catosci. Czesto dla owocéw o niewielkich
rozmiarach uzywa sie réwnowaznej nazwy orzeszek.
Maja one twarda, zdrewniala owocnie, niezrosnieta
z nasieniem.Odpadanie utatwia specjalna tkanka
oddzielajaca, ktérej pozostatoscia jest np.

SWEDISH

Nétter &r inom botaniken harda, torra,
skalférsedda, vanligen enfréiga dkta frukter

inom undergruppen torra frukter som inte 6ppnar
sig for att sldppa ivag fréna nar de dr mogna. 1
vardagligt tal syftar dock nétter pa alla harda,
atbara (frukt)karnor. Detta inkluderar torkade

fron och frukter som botaniskt sett inte ar noétter.
Nétter ar en viktig ndringskilla for bade ménniskor

CZECH

Tento ¢lanek je o plodu nékterych vyssich rostlin.
0 ostatnich vyznamech slova pojednava ¢lanek
Ofisek (rozcestnik). O¥iSek (nux) je v botanickém
nazvoslovi typ pravého plodu. Jako ofiSek se plod
klasifikuje, pokud jsou splnény tyto podminky;
suchy s tvrdym oplodim (zdievnatély semenik),
jednosemenny (nékdy se pfipousti i dvousemenny),
tvoxreny jednim nebo dvéma plodolisty; osemeni se
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VANILLA X » BLAST FOUNDRY « P. 37/53

12/14.4 PT

GERMAN

Nussfriichte, genannt auch Niisse, sind
SchlieBfriichte, bei denen alle drei Schichten

derx Fruchtwand (des Perikarps) verholzen. Meist
wird dabei nur ein einzelner, umgangssprachlich
ebenfalls als Nuss bezeichnetex Samen von dex
Nussschale umschlossen. Schalenobst (auch
Schalenfriichte) ist die handelsiibliche Bezeichnung
fiix Obst, dessen Fruchtkerne von einer harten,

FRENCH

Les fruits a coque sont des fruits contenant
généralement une seule graine oléagineuse
comestible enfexrmée dans une coque sclérifiée a
maturité. Il ne s’agit pas d'un concept théorique
mais d'un terme défini par extension, utilisé
notamment en alimentation, en nutrition et en
allergologie. I1 désigne des graines de fruits

a coque ayant des compositions nutritionnelles

SPANISH

En botanica, el término nuez (o niicula) se

aplica a un fruto seco indehiscente (aquenio),
monospexrmo y con un pericarpio duro que deriva
de un ovario infero cuya pared esta endurecida. Se
encuentran nueces en géneros botanicos del oxden
de las Fagales, por ejemplo: Avellanas, Bellotas,
Castafas. Contrariamente a lo que pueda parecer,
el fruto del nogal —1a ‘nuez’ comiin del comerxcio-

POLISH

Orzech (nux) - xodzaj suchych owocéw zamknietych
(niepekajacych), jednonasiennych (rzadko
dwunasiennych), odpadajacych od rosliny matecznej
w catosci. Czesto dla owocéw o niewielkich
rozmiarach uzywa sie ré6wnowaznej nazwy orzeszek.
Maja one twarda, zdrewniala owocnie, niezrosnieta
z nasieniem.Odpadanie utatwia specjalna tkanka
oddzielajaca, ktorej pozostaloscia jest np.

SWEDISH

Nottex dx inom botaniken harda, torra,
skalforsedda, vanligen enfréiga dkta frukter inom
undexrgruppen torra frukter som inte 6ppnar sig for
att slippa ivdg frona nir de dxr mogna. I vardagligt
tal syftar dock nétter pa alla harda, dtbara
(frukt)kdrnox. Detta inkluderar torkade fxén och
frukter som botaniskt sett inte dr nétter. Notter
ar en viktig naringskilla for bade manniskor och

CZECH

Tento ¢lanek je o plodu nékterych vyssich rostlin.
0 ostatnich vyznamech slova pojednava élanek
Ofisek (rozcestnik). O¥isek (nux) je v botanickém
nazvoslovi typ pravého plodu. Jako o¥iSek se plod
klasifikuje, pokud jsou splnény tyto podminky;
suchy s tvrdym oplodim (zdfevnatély semenik),
jednosemenny (nékdy se p¥ipousti i dvousemenny),
tvoieny jednim nebo dvéma plodolisty; osemeni se
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