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The honor of our enterprise is estabilshed through customers' thousands of tests. We know that the honor only
represents the glory of the past. Becoming the forefroni of the industries |z our eternal pursuit and the constant

innovation is the force that we advance.

VCRERB N

ARERFRNOAEAER, ATABFRAEEHR. FEAEBNTR, Z+E3EXRN—EXHERERE
EARERETRARHEEE. S8EFHEHAATHAREEYN, HETRCS0008 SASHEIAE, W
RENFEEEREECELIRER#ME .

High quality raw material supply

To ensure the gquality and quantity of raw materials, and provide customers with high-quality, sustainable
and stable products, in the last 30 years, we have bean vigerously devaloping natural color and juice
concentrate raw material base. After years of effort, now we have four bases for planting, cultivation 68, 000
acres, which located in Jiangxi province, Shangdong province and Xinjiang uygur autonomous region and
Anhui province .

- I
1| 2| s 1 4HEES  Safowerplantbass 2 JEHEEAEEHE Purpls swest potato plant base

3 JHEHMEEN Redcabbage plantbase 4 4% hEpliiEME Red radish plant bass
5 ¥ hEMEHE Purplecamot plantbase 8 {TEISEEMNEM Red beet plant base

4|5]s

STEAEEYREBNARAD 04

B R ZE751 503

WA, BORBIH

KPP EPORZT2006F, RAERENTIREZARN—RAA RN, STASRZR, MAXE, I
ARIVAZSFUETEABREEXRGRALZDD.

AFARERAES, AEEHE, 55, NI, #8. ZEHPRY TEERTEREEAR, RERPLEET
—RPORERNLE, EFFARSEGMPERERE, E2ERTUPREETHIBETISO9001;FSSC22000,
(HACCPS®RIAIE) , (FHNRWE) , (BABERIAE) , (WRIES) .

‘THEBAS, GEFHAR" AARFENEE, FNES. FNATEEFTEN, WREHRDRE, REER
BEFEXRE, FHERAEWEXHETED, HRR-ROFERRE.

The independent research and
development, technical innovation.

The research and development center sets up in 2008, it has a group of professionals and a ot of high technology
aquipment, It's the first provincial natural color R&D caenter, which cooperates with Jiangxi Academy of Technalogy,
Nanchang University, and Jiangxi Agricultural University.

In our company, the quality of products is everything. |1t establishes a strict and scientific management system to
manage the raw materials planting, selecling, proeducing, selling and distributing; the inspection center configures
advanced sophisticated detection equipment and the workshaop is built aceording to GMP. CNJ Nature takes the lead
place in obtaining and implementing 1503001, FSSC22000, HACCP, Kosher, Halal.

"Good tools are essential to do the job well". It s not enough for natural color company that only has good
management and excellent employees, but also should possess advanced squipment and guarantess the source of
raw matarials, which represants the strong production capacity and ensures the excellant quality of producis.

B R &N
Technology Quality Productivity




TEMREEMRRRARELT

’?‘ﬁ'%éﬁ#‘

Purple Sweet Potato Color

LE7aRHRAALR

FHEET

£ EREBRENEHTE, RESREER, "RAR
ARk, BiETRENZEKER.

M SXARAARSERER, AEREH, #ohm,
WERNET, ERERGTRERS RIGEEA
nE.

AR UETEWNE. R0, KEIR., 2R, 2K R
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Purple Sweet Potato Color

Description: Extracted from the root of swest potato, its
main component is the anthacyanin pigment. Its final
product is the purple red liquid or powder, easily soluble
in water and ethyl alcohol sclution.

Feature: With pure natural anti-aging health care aeffact,
bright coler, strong dyeing ability, good resistance Lo light
and heat. Under acidic agueous conditions, it is purple
and its color is stable.

Application: Used in the preparation of wine, fruit juice,
pickled products, candy, jelly, fruit, medicine and other

fields.
w A RIEER » spacification
T T
it (10% 1cm 530nm ) 40-300 Color Valua ( 10% 1cm 530nm ) 40-800
K% (REgE) = 7 Malsture% ( powder only ) = 7
%= 2 Ash content %= 2
# (Llasit ) maikgs 2 Arsenic ( AS ) ma/kg=s 2
mm ( Lipbit ) ma/kg= 10 Heavy metal { pb } ma/kgs 10
M EBcfulg= 1000 Total bacterial ( cfufg) = 1000
| B dl Pathogenic bacteria Mot datactabls
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A heE

1R BRAF MMREKIEN, HESEEHNS, T8
ST RENESE, FRDRISHENE
*, BBTARNIEEE.

Wa: AXRARBAEER, AR, WEhE, B
ST, PH3.0-5.0ARIEEEWBIRE.

Ak FEERTER, 0. R, HHNE. HEAR.
ENLEBAMRFOE.

Purple Carrot Color

Description: Exiracted from the root of purple carrot,
resin separation and refining, its main component is
anthocyanin mixturs. Its final product is the purple red
liquid and powder, easlily soluble in water and ethanol
solution.

Faature: With pure natural anti-cancer health effect,
bright color, strong dyeing ability, good resistance to light
and heat. Under PH3.0-56.0 conditions, it is purple red and
its color Is the most stable.

Application: Widely used in candy, baverage, fruit juice,
meat products, bakery, medicine and cosmetic fields.

Purple Carrot Color
Y pOE

wERER

s
&fr (10% fem 530nm) 40-800
% (MMFR) = 7
Ea%= 4
& ( LIASIT ) mo/kg= 2
5 ( BApbit ) mofkg= 5
=aMm mglkg= 20
amERgciu/g= 1000
Homm T

w specification

S e e |

Color Value { 10% 1cm 530nm) 40-800
Moisture% (powderonly ) = 7
Ashcontent %= 4
Arsenic { AS) mg/kg= 2

Lead (pb) mgtkg= 5
Heavy metal { pb) mgikg= 20
Total bacterial (cfulg) = 1000
Pathogenic bacteria Not detectable
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TR B+ rERaRREEM FREBENNE, BEeE
HER, TESCHSHEERE, FEIKISH
Yk, BEFANIERE.

W SERBARREER, TRE, BEDE, EYEHRE
F, BRERGTXBRENRIBEBRRPME.
RR: TEZNBTEHRE, |, KH. BR. R&. &

. ENSEER.

Red Cabbage Color

Dascription: Exiracted from red cabbage of cruiferas
family, red cabbage color is a kind of the anthocyanin
pigment. its final product is the purple red liquid or
powder, easlly soluble in water and ethanol solution.
Feature: With pure natural health care effect, no paculiar
small, strong dyeing ability, good resistance to light and
heat.Under acidic aqueous conditions, it is purple and its
color s stable.

Application: Widely used In wine, frult juice, beverage,
candy, jam, jelly, medicine and cther fields.

HIELIe S

B ARBOHEENRBISEWTE, TRRoHHEN
H, FRAORIEEE, BAaTK, BTIERR
.

fom: SEAR, ARERRE, BehAE, mmaitREl
FikirEtEriEmses, EPH4.0-6.05 4 TkEH
ARIBEBRRE.

AR FENRATEERREDS.

Beet Root Red Color

Description: Extracted from the root of red beet, its
main componeant is the betanin pigment. Iis final
product is the purple red liquid or powdar, easily
soluble in water and slightly in ethanol salution.
Feature: Pure natural, bright color, strong dyeing
ability,easily influenced by moisture activity. Under the
PH4.0-6.0 aquecus conditions, itis purple and its color is
stabla.

Application: Wdely used In varlous types of food
coloring.

» R HEER

Bt (10% 1cm E30nm ) 100-600
xin% (BIA) = 7
%= 4

# (LlAsH) maikg= 2

i (Lipbit ) mo/kg= 5
AmEmcfu/gs 1000
Ef ES L]

w spacification

e

Color Value { 10% 1cm 530nm ) 100-600

Molsture% ( powder only ) = 7
Ash content %= 4
Arsenic (AS ) mgikgs 2
Lead { pb ) mg/kg= 5
Total bacterial (efu/g) = 1000
Pathogenlc bacteria T

» ER R

it {10% 1cm B36nm ) 40-1200
pH 4.0-6.0
Kir% (BEE) = 7
M= 4

B (LIASE ) mafkg= 2

8 (Llpbit } ma/kg= 5
aEERcfulg= 1000
B B

w specification
ITEM

ColorValue (10% 1cm 535nm }
pH

Molsture% ( powderonly) =
Ash content %=

Arsenic (AS) ma/kg=

Lead (pb) mgikg=

Total bacterlal (cfulg} =

Pathogenic bacterla

40-1200
4.0-6.0
7
4
2
&
1000

Not detectable
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Red Radish Color

N e 2

B B+FERAHEWLOE MREE, BURR, BEa
HAEER, MRALBERIBNEER, BETKH
ZEBER.

MR R, BEMS, BBHER, WEHRLIRELH
FERE, PH3.0-5.007 pél 2B BEEARE.

RR: "ZHATRER, 0. @, AE&, xRE. B
WE., ESLIRLRSEIE.

Red Radish Color

Dasgcription: Extracted from red radish of cruiferas
family, red radish color is a kind of the anthocyanin
pigrment. Its final product is the red or dark red powder,
easily soluble In water and ethanol solution.

Feature: Pure natural, bright color, strong dyeing ability,
poor stability to light, heat and oxidizing agent. Under
PH3.0-5.0 agusous conditions, it is red and its color is
more stable.

Application: Widely used In candy, beverage, canned
food, meat products, ice cream, wine, maedicine and
cosmetic fields.

E’Eﬂﬁ?i%ﬂﬁﬂﬁﬁ‘ﬁﬁ&’“ =

» R HEER

it (10% 1cm 616nm ) 150-800
xin% (BIA) = 8
Ko%= 5

# (LlAsH) maikg= 2

i (Lipbit ) mg/kg= 2
AmEmcfu/gs 1000
)] Fam

w spacification

e

Color Value { 10% 1cm 515nm ) 150-B00
Molsture% ( powder only) = 8
Ash content %= b
Arsenic (AS ) mgikgs 2
Lead {pb) mg/kg= 2
Total bacterial (cfu/g) = 1000

Pathogenlc bacteria T

A RELE &

! AERERENTAPROEHNE, RETKES
i.EEﬁEﬂﬂiEﬁﬁ,Fﬂbﬂaiﬂﬂﬁm
#, BBTRKNZEBRR.

s SXMABENN, 2R, ¥ADHE, EXER
fiF, MEAHES, ERERTT2ABEAR
Eo

Mk TERATRESR, W8, 2K, BEAE. B, R
. BN, LIRS,

Red Rice Red Color

Description: Extracted from red rice of gramineous
plants, red rice red color is a kind of the anthocyanin
pigment. Its final product is the red or purple red powdesr,
easily soluble In water and ethanol solution.

Feature: With pure natural medicinal value, bright color,
strong dyeing ability, good resistance to light and heat,
good sensitivity to oxidizing agent. Under acidic agueous
conditions, It is red and Its color is stable.

Application: Widely used In candy, beverage, cold
drink, wine preparation, cooked meat, jam, medicina,
cosmetics and other fields.

» R E

it {10% 1em 536nm ) 150-2000
HB% (BBE) = 8
Rd%= 8

B (LIASH ) mglkg= 1

48 (Lipbit ) mglkg= 2

e Ecfu/gs 1000
-] FEw

w specification

Color Value (10% 1cm 535nm )
Molsture®: ( powderonly ) =
Ash content %=

Arsgenic (AS) mg/kg=

Lead ( pb) mg/kg=

Total bacterial ( cfulg ) =

Pathogenic bacteria

150-2000
8
8

1000

Not detectable
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T ARERENREHENENNE, TESHSHER
N, RHEDR, mRARISHBEHRE, BET
HMEZERAETK, TUEEENTHRKSEER.

®s: X, AFENE P M RRNEERCARRER,
BFFE, RONAE, WhERESF, PHAEERZ.

MHR: FZRBTHRIT. K8, BHE. KHE. B8R, 8
F. kS, R, BEERT. EHEEE.

Chilli Red Color

Description: Extractad from high quality peppers. iis main
color component is the chilli red pigment and capsorubin. Iis
final product is the deep red il soluble liquid, sasily soluble
in grease ethanol and insoluble in water. It will become water
soluble pigment by certain degenaration procass.

Featura: Pure natural, rich in beta carotene and vitamin G,
with health care effect, bright color, strong dyeing ability,
good resistant to light and heat, widely applied In any PH.
Appilcation: Widely used in fruit julce, bevarage, wine,
candy, ice cream, cockiss, condiments, pasta, puffed food,
medicine and other fields.

cTHHET R &

BR: LERANHRE, SEREPEERIAETR, £
EERSERL, FRAITSHRERREE, BRTANZ
B

W AXRAREFER, SFHE, ¥EHE, WAk
i, PHIERIME.

BR: MZHATHSR, RAER. BR, HT. AKE.
., EH. (RS-

Monascus Red Color

Descriptfon: Using high quality rice as the raw material
and extractad from microbial fermentation, its major
component is pantone red. Its final product is the red
liquid or powder, sasily soluble in water and athanol
solution.

Feature: Pure natural, health care effact, bright color,
strang dyelng abllity, good reslstance to light and heat,
widely applied in any PH.

Appiication: Widely used in candy, cooked meat
products, bean curd, biscuits, seasoning sauce, winae,
medicine, cosmetics and other fialds.

» BRI HE R
&4 (10% 1em 460nm ) 200-20000
# (LASH ) mag/kg= 3
8 (Elpbit ) ma/ka= 2
HREScfu/gs 1000
2t EEC ]

w spacification

T e woex

Color Valus [ 10% 1cm 480nm ) 200-20000

Arsenlc (AS) mglkg= 3
Lead ( pb) mo/kg= 2
Total bactarial {cfulg) = 1000
Pathogenic bacteria RN

w» R IR HR

mB i o
&4 (10% 1cm 505nm ) 1000
X% (BEE) =< 6
Eo%=s 7.4
7 (LASE ) mglkg= B
& ( Eipbtt ) malkg=s 10
HEaEcfu/g=s 1000

Hem Fiat

» specification
Color Value (10% 1ecm 505nm) 1000
Moisture% ( powder only ) = &
Ash content %= 7.4
Argenic ( AS) mog/kg= 5
Lead ( pb) mg/kg= 10
Taotal bacterlal (cfulg) = 1000
Pathogenic bacteria F
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w ERREL

&t (E10%, 10cm 515nm )

PH 2.8
M3 M(as Pb) mg/kg= 40.0
#£(Pb) mgikg= 8.0
Bi(as As203) mgfkg= 4.0

i 2 M (cfulg) = 1co00

e o ,—/p_z,.z.
o | - gty e |

iR KEkekE—hiFESibATFMaiz morado EEMaiz
kullERiReEhRE, AEAREYERIZRTGE
HEHER. KEMERALEHEER, FRAIEZRL
EHEEREEE BBTK. AH. 2H. BEE, 78
FihEgE.

A EEHEeERE—HXRTENTE2NE2H. eWEPHME
., BERROE, PHRPOEROCE, BERITRS
EFRES, TARREI10%L EMAERRFERRE. Bt
B, MYCHERF.

Ml TEATIE. . BR. OFE. L5, $XB. &
B. aRSHE.

Purple Corn Color

Description: Purple corn color Is a kind of natural pigment that
uses purple corns like Maiz morado and Maiz kulli produced by
Xinjiang China as raw materials. Purple corn coloris a kind of
anthocyanin pigment, and its final product is the red or purple
red liquid or powdery solid, easlly soluble In water, prapylene
glycol, ethanol, acelic acid, while ingoluble in oil.

Featurae: Purple corn color Is a kind of natural non-taxic red
colorant. its color will change due to PH. When PH is acid, itis
red; when neutral, Itis red or dark red; when alkaline, it is red
purple or dark blus. In aguaous selution cantaining more than
10% salt concentration, it will occur a precipitation
phanomenon. In acid canditions, it has good resistance to heat
and light.

Application: Mainly used for beverage. cold drink, candy.
chewing gun, dairy product, ham, sausags, fish cake and other
fialds.

w specification

ITEM m

Color valua (E10%.1om 516nm )

PH 2.8
Heavy metal{as Pb) ma/kg= 40.0
Lead (pb) mg/kg= a.0
Arsenic(as As208) mg/kgs 4.0
Total bacterial (efu/g) = 1000

E’Eﬂﬁ?i%ﬂﬁﬂ&‘fﬂﬁﬁ&’“ = 14

IXIR Ho L e

R RN ARELABIRIAT R M R H TR
H—HAREARER. AR ERRESRT
%, BEARLEBHE. IRAHFRDRIRAH
*, BETHK. ZEBROHHE.

R HRIEREXNAACRNDLEREN, BIFRHT
T24a6, X, AlE, AENSEXFFRE,
fAMBR. ZEARET AR .

Al BTwE8L. EENENADRR, R, RE.
2. BE. BEREES,

Roselle Red Color

Dascription: Roselle red color is a8 new edible natural
color made from the mature calyxes of Hibiscus
sabdariffa L. Roselle red color is a kind of the
anthocyanin pigment. It is usually the dark red liquid,
the red purple paste or powder, easily soluble in
water ,ethyl alcohol and glyceral.

Feature: Roselle red color is a a red colorant for natural
edlibla pigment. It is red under acidic canditions and it has
good sensitivity to light and heat, but it is not stable when
meeting the oxygen and mental iocns. It also can be
degraded by ascorbic acid and sulfur dioxide.
Applicatlon: Rosslle rad color can be usad for those
food that are slight acidic and do not need high
tempsrature heating, such as cald drink, jelly, jam, syrup,
powder beverage, stc.

» ERIERT w specification

& (10% 1cm 520nm ) Color Value { 10% 1om 520nm)

MREEW Y= 8.0 Ignition residuew/% = 9.0
T Ew%h = 10.0 Loss on drying w/% = 10.0
Bk(As}(mg/kg) = 2.0 Arganic (AS) /img/kg) = 2.0
#(Pb)(mgfkg) = 3.0 Lead (Pb) /{mg/kg) = 3.0
MEE®/ (cfulg) = 1000 Total bacterial { cfulg) = 1000
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&4t (10% 1cm 480nm)

&ig% (EEE) = 7.0
# (LiASIT) mo/kg= 3.0
H:kR ( Bipbit ) mo/kg= 2.0
HEEBcfuly=s 1000

Hew R

B4 EARSENREISHTR, mEAREEER
BYE, BETK.

B HEN, ReGEEHE, ¥ahAE, EPH3.0-9.0&%
GTABREARREECHNE.

AR ENETRE. R, R, RETARE.

Description: Extracted from the root of yellow beet. This
product Is yellow or orange powder, easily scluble in
water with bright yellow color.

Feature: Natural, bright color, the water solution of beet
yallow Is stable at PH3.0-9.0, the color has a good dyeing
ability.

Application: Widely used in beverages, confections,
sorbets, sauces etc.

Color Value {10% 1cm 480nm)

Moisture% (powderonly) = 7.0
Arsenlc (AS) mg/kg S 3.0
Heavy metal {pb) mglkg= 2.0
Total bacterial (cfu/g) = 1000
Pathogsnic bactaria ES

T EWERENNEHEEN R SR IEPImRN
—HEANER. ENCENERRENEH®, T
REOA TSR, B H170T-182T, REXE
.

WA SRERA HXRNER, ATNtNE. aFE
. PEEE. TLETHEHE, BRTKER.
ZEZENHEESE, HABTI5%IM. ATH,
EBFBTK.

ik FTRATER. KMk, HEREE. RE. 02N, 9
HRORE, EPE. WD, MUIERE,

Description: Turmeric yellow color is a kind of natural
yellow pigment extracted from the roots of the
herbaceous plants turmeric. The crystal of ihe turmeric
yellow color is the arange yellow powder with a kind of
special aromatic smell. its melting point iz 179 182%C
and it is lipophilic.

Feature: Turmeric yallow color is a kind of natural yellow
pigment. It has the characteristics of strong dyeing abillity,
bright color, strong thermal stability, safe, non-toxic and
s0 on. It can easily dissolve in glacial acetic acid, athyl
acetate and alkaline solution. It also can dissolve in 85%
ethanol and propylene glycol, but not in water.
Appflication: It can be used for candy, ice cream,
carbonated beverage, jelly, chewing gum, frozen
baverage, batter, coated-powder, friad powder, etc.

RREEAE %> 90.0
EBAEEI(mg/kg )= 50.0
BEa%s 7.0
#(As)/(markg) = 2.0
#(PbM(markg) = 3.0
MR8 (cfulg) = 1000

m

Total turmerlc content/% =

Residual solvents/{mglkg )= 50.0
Total ash content% = 7.0
Arsenle (A8) Kma/kg) = 20
Lead (Pb) /(mg/kg) = 3.0
Total bacterial (cfufg) = 1000
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St Z L BRI TR R AR A T S RS

i rr W % D HiiE, TESEENHERY bzzumﬁ, H*H?:E
KM, FRAKSRAREHR, BRI S CRi
MZ RS, FETFAMNEE, ' A .
bl MRS RNEHESRTSARSIEES, AR

BRI, BHAaSRNE.
Bg: rEEETESE. =08, RfES. AR ¥
R ’ DES. BE. BE. @i, ESRLLRSYE.

R - T s ¥ - 3 s - * .

Ga'rden'ié Bule'CoIor

Description: Extracted from safflower petals of

compoesitae plants, its main component is flavonoid Description: Extracted from gardenia fruils of rubiaceous
carthamin. Its final product is the yellow or brown powder, plants, its primary color component is carotenoid and crocin. The
easily soluble in water and ethanol solution while gardenia yellow pigment is the yellow liquid or brown yellow
Insoluble in acetone and oll. powder, while the gardenia blue pigment Is the blue liquid or deep
Faature: With pure natural invigorating the circulation of blue powder. Both of them can easily dissolve in water and
pharmacological health care effect, with safflower ethanol solution, while insoluble in acetone and greass.

inherant fragrance, strong dyelng abllity, good resistance Fepature: With pure natural nutrition and health care effect, with
to light and heeti. Under acldlc agueous condltlons, ltis gardenla inherent fragrance, strong dyeing abillity, good

ysllow and Its color Is stable. rasistance te light and heat. Under PH4-10 aqueous conditions,
Application: Widely used in the preparation of wine, tea its color |s stable. Mixed with red or green pigment, the gardenia
drinks, sanior pasta, noocdles, candy, canned, blue pigment can deploy purple, grean and other different
pharmaceutical and cosmetic fields. pigments. Itis applied widely because of its stable color and good

rasistance to acid.

Application: Widely used In the preparation of wine, fruit juice,
tea drinks, biscuits, puddings, ice cream, senior pastry, candy,
canned food, noodles, pharmaceutical and cosmatic fields.

M | moex

&4 (10% 1em 406nm) 250-2000 Color Value {10% 1em 406nm ) 250-2000

Hig% (BEE) = 7 Moisture% ( powderonly ) = 7 * Speciication

- 4 P ; e S e T
# (LIASH) mg/kge 5 Arsenic (AS ) mg/kg< 2 Bt (10%) 100-4000 300-800 Color Value (10%) 100-4000

# (Lipbit ) mg/kgs 5 Lead (pb) malkg= 5 K% (REE) < 7 7 Maisture% ( powderonly ) = 7 7
Fmalka= 1 Ha mofkg= 1 W (LlAsit) matkg= 2 2 Arsenic { AS) ma/kg= 2 2
EMasclu/gs 1000 Total bactarlal ( chulg) = 1000 & ( Blpbit) mg/kg= 3 5 Lead {pb) mg/kg= 3 5

S8 | <] AR Pathogenic bacteria Tt fEREcfu/g= 1000 1000 Total bacterial { cfu/g) = 1000 1000

g ] FiRmeiH B b Pathogenic bacleria Nol detectable Not detectable
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 (RIRFEEFS)

RESKAE MM REREN. NTRRENXARASE, W
SHRERNRERD, ANSHRES, FTUHMSKRE, MEFXS
AETENEOR, HEERERFS, SREERSAEN
37.2%. BERIULIFHRTORAGIBENZHERR, N0
EERNECAEHAGARBERTEEFR, AEERETLL
REASNLERE. BRARRKNDE, EmAETEMBILRA
REH. BEEERERIEERY.

[FE ). FEeR; REATLR, GrAESaFEaR.

[ @4 ] . E¥¥ (phycocyanin)

&R BEgRESEeR, SEAESERRANTE. BRI
HEE. BTK, FETENRE. . X. BFR
., FERAPETRE (PHEL 5~8) | B
(PHl4.2) £5iiE, SRIERREG. BERETH
REME, RoMhE,

[Am] . REEDA.: KEH. OFE. BRRKE . FRRE.
RBE. A0, BR. BFR. BE. B%. 7. BRE
. BEXK. (FRSHRR. . @K, a8
B, S, H (EEXASNMITRERS) . BE2NS
¥, R, EBEERE, )
ela R . TEeEEme
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Spirulina Blue Color
(Phycocyanin Powder)

[Deseription] :

Spirulina blue color is a kind of natural edible pigment extracted and processed from spirulina
planig, lts main componant is algocyan and phycocyanin, It is a characteristic light blue color. it
not only has bright color but also contains rich pratein. I{s amino acid composition is camplete
and the essential amino acid accounted for 37.2% of the total. Phycocyanin can help regulate
the various important enzymes needed in the human body, which plays an important role in
inhibiting the growth of cancer cells and promoting the regeneration of human cells, and
phycacyanin can also regulate the immune system of the human body. Phycocyanin Is called
diamand foad because it can strengthen the function of immune system and improve the body's
resistance to disease.

[Features]:

Spirulina blue color is a kind of protein binding pigment, the same properties as protein.
Its final product is blue particles or powders, easily soluble in water and insoluble in ethyl
alcohol and grease. It has poor stability to heat, light and acid, while it is stable under
weak acid and neutral conditions (PH4.5-8). However, it will accur precipitation
phenamenon under acid conditions, and strong alkali can make phycocyanin discolored.
It has poor stability to metal ions and poor chramaticity.

[Application]:

Food Additives: ice cream, chewing gum, powdered drinks, baverage, caka, snack,
candy, jelly, stuffing, noodles, mustard, sugar—coated tablets, capsules. { Not stained
food: kelp, wakams, edible meat, bean, vegetables {except tha processad foods of such
food), fresh fish shell, tea, seaweed.)

Cosmetics: safety pigment additives.
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Cacao Color

Description: Extracted from the rind of sterculiaceae
cacao fruits by pickling, water washing, and refined after
soaking, filtering in the acidic aqueous solution, its main
coler component is flavonoid glycoside. Its final product is
the brown powder, easlly soluble In water and ethanol

solutian.

Faature: Pure natural, odoriess, hygrosecopic, strong
dyeing ability, good resistance to light and heat. It is the
chocolate color when PH Is above 4.0 and its coloris

stabla.

Application: Widely used In carbonated drinks, candy,
wine, ice cream, biscuits, medicine and other fislds.
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# (Lipbit) mg/kgs
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E™™{cm 400nma200

6.0-7.5

20

1000
Fatr

E™™{em B20nma300

6.5-7.5

35

1000
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» specification

A= "~ common | refine |

Color value E™ s 400NM =200
pH 6.0-7.5
Moisture% ( powderonly) = 5

Ash content %= 20
Arsenic ( AS) mgltkgs 2
Lead { pb) mgikg= 4
Total bacterial {cfuig) = 1000
Pathogenic bacteria TR

E" e G20nma300
6.5-7.5
T
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2
4
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Spirulina Powder

Description: Spirulina powder is mada from fresh
spirulina by spray drying, sifting and disinfecting, and its
fineness is usually above 800 mesh. The pure spirulina
powderls dark green and feels greasy, but the spirulina,
without sifting and adding other substances, has a rough
feel. Spirulina powder contains no artificial colors, no
preservatives, no starch and no any additives.

Faature: Pure natural nutrition health care effect, pure
plant dehydration product, insoluble solid powder,
without any additives and processing aids, a special
algae fishy smell or sea fishy odor, slightly fishy taste.
Application; Food grade spirulina powder is used for
health food and added to other foods for human
consumptian.
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Sodium Copper Chlorophyllin

Dasgcription: It uses silkworm or alfalfa as the raw
material and refines by organic solvent extraction,
saponification, copper reacticn extraction. It is odorless
or slight ammonia smell and its final product Is dark green
powder, easily soluble in water and slightly in ethyl
alechol and ehlaroform.

Feature: Pure natural green pigmenti, strong dysing
ability, good resistance 1o light and heat. It Is natural
green and Its color Is stable under neutral and weak
alkaline conditions.

Application: Widely used in candy, beverage, canned
food, wine, ice cream, jelly, pharmaceutical and cosmatic
flelds.
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Stevioside

Description: Stevioside Is a kind of new natural
sweeleners extracted from wild stevia of asteraceae herb
plants. It is white crystalline, swest tasts and slightly
bitter in high concentration, easily soluble in water and
ethanol alcohol. It has good stability to heat.

Faatura: |t has the characteristica of high aweetness and
low thermal. Its sweetness is 200 to 300 times of
sucrose's sweetness, while its thermal Is only 1/300 of
sucrose's thermal.

Application; A3 anew lype of nalural swestanars,
stevioside can be widely used in all kinds of food,
beverage, medicine, chemical industrial products.

» [ R » specification »fE R » specification
- speciel grade | Flret Grade |Second Grade

&4 (10% 1cm 406nm ) ColorValue { 10% 1cm 405nm) m _

A% = a0 =153 80 content % = a0 85 a0
EEns 8.0 Total Copper% 8.0

::f: 4 = 250 200 200 Sweetness = 250 200 200
Fid 3=k E 0.025% Moisture% ( powderonly) = 0.025%

25 HhiE¥EM aD =30 ~=38° spacific rotation -30° ~-38°
X% (BEBFX) = 5 Arsenic (AS ) mg/kg= B

% EY% = 0.1 0.2 0.2 Ash % = 0.1 0.2 02
# (LIASH ) mg/kg= 2 Lead {pb) mg/kg= 2

e = 0.05 0.08 0.10 absorbance-ratio = 0.05 0.08 0.10
{ Blpbit ) ma/kgs ] Total bacterial (cfulg) = 5

T = 4 5 6 Lossondrying®% = 4 5 6
e E#cfu/gs 1000 Haavy matal ( pb ) mg/kg= 1000

EaR ( LPbi) % = 0.0001 Heavy metals (Pb) = 0.0001
Haw ERCE Total bacterial ( cfulg) = Not datactable

B {LIAST ) % = 0.001 Arsenic (As) = 0.001
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Lycopene Color

Description: Lycopene Is a kind of natural color,
refinement of acicular deep red crystal.Lycopeneis a
fat—-soluble color, soluble in liguid and other nonpolar
solvents, Insoluble In water, soluble In strong polar
solvents such as methanol, ethanol, ete.

Featura: Lycopere color is one aof the strongest
antioxidant found in the plants of the naturs.

Application: Mainly used in medicine and functional

products.
» R » specification
mE iaked

2B/% = 2 content % = 2
A% = a moisture % = [
RKa% = 1.0 ash content % = 1.0
#&{Po)/{mg/kg) = 1.5 Lead (Pb) /(mg/kg) = 1.5

#{As)/(mglkg) = 1.0 Arsenic (AS) /(mg/kg) = 1.0
HE=N (cfulg) = 1000 Total bacterial {cfulg) = 1000
BMR SR (clu/g) < 100 Meld and yeast/ { cfuig) < 100
BHE Fian E. coll absent

wiIIEE S Ll Salmonella ahsant
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