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The honor of our enterprise is established through customers' thousands of tests. We know that the honor only
represents the glory of the past. Becoming the forefront of the industries is our eternal pursuit and the constant
innovation is the force that we advance.

UCJ E*ﬂ‘%@

NBAFRERMHARENER, ATTABFPRAERR. FERENTR, =S+BFRBEN—BEHANRRRRE
RAKRFRETEVEAHER Y, SYSFOIHIAATAAMERY, MHETRCB0008,533%ETASE, W
RERNFAEEREEARLUREME.

High quality raw material supply

To ensure the quality and quantity of raw materials, and provide customers with high-quality, sustainable
and stable products, in the last 3( years, we have been vigorously developing natural color and juice
concentrate raw material basie. After years ol 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 .

1 2 3 1 EFiaERs Safflower plant base 2 eHEEmEhigEits Purple sweset pofato plant base
3 IHISHERM Red cabbage plantbase 4 13 MehigiEds Red radish plant base
5 $REY MPEM Purplecamot plantbase 6 4EHICEpiMIEIM Red beet plant base

St s e = AF

SFHAZ, BRBIHT

RAYWRFORYTF20065F, RABRKEANEURRZARN—ROHR RN, STAEN SR, AEXE. T
ARUVAXZEFURTEREREEXARCERRFO.

ARRERDESD, NFREHE, BFE, T, #E ERBRUTEENZFENEREAR, RRPOLERT
—HRNRERNNE, E-FEIRLKRCMPRERE, ELERMTLPREBIHEETISO9001; FSSC22000,
(HACCPRWE) , (FH™RUE), (RAFKRWUNE) , (FRIEH) .

‘IHRBRS, YEFIRE AORGENEE, TRNES. FRNATERZFEBMN, BREHDESE, REEK
HRARIE, BRERNCUBANETHES, HAREFTFFNEIRER.

The independent research and
development, technical innovation.

The research and development center sets up in 2006, it has a graup of professicnals and a |ot of high technology
equipment. It's the first provinclel natural color R&D center, which coaperates with Jiangxl Academy of Technology,
Nanchang University, and Jiangxi Agricultural University.

In our company, the quality of product: is everything. It establishes a strict and scientific management systen to
manage the raw materials planting, selecting, producing, selling and distribuling: the inspection center configures
advanced sophisticated detection equipment and the workshop is built according to GMP. CNJ Nature takes the lead
place in obtaining and implementing ISO9001, FSSC22000, HACCP, Kosher, Halal.

“Good tools are essential to do the job well". It is noi enough for natural color company that only has good
management and excellent employees, but alsc should possess advanced equipment and guarantees the source of
raw materials, which represents the strong production capacity and ensures the excellent quality of products.

AR an iR 475
Technology Quality Productivity
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Purple Sweet Potato Color
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Purple Sweet Potato Color

Descrlptlon:Extracted from the root of sweet potato, its

main component is the anthocyanin pigment Its final
product is the purple red liquid or powder, easily soluble

in water and ethyl alcohol solution.

Feature:With pure natural anti-aging health care effect,
bright color, strong dyeing ability, good resistance to light
and heat.Under acidic aqueous conditions, it is purple

and its color is stable.

Application:Used in the preparation of wine, fruitjuice,

pickled products,candy, jelly fruit,medicine and other
fields.

specification

SENENEI -AREESNINN - ITEM

(10% 1cm 530nm ) 40-800 ColorValue(10% 1cm 530nm) 40-800
% ( ) < 7 Molsture%(powderonly) 7
% < 2 Ash content % 2
( AS )mgkgs 2 Arsenic(AS)mg/kg_ 2
C pb Dmgkgs 10 Heavy metal(pb)mg/kg 10
cfupy< 1000 Total bacterial(cfu/g) 1000

Pathogenicbacteria Not detactable
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2>8) www.biowaynutrition.com O 6

PH30-50

Purple Carrot Color

Descriptlon:Extracted from the root of purple carrot,

resin separation and refining,its main component is
anthocyanin mixture.lts final product is the purple red
liquid and powder, easily soluble in water and ethanol
solution.

Feature: With pure natura anti-cancer health effect,
bright color, strong dyeing ability. good resistance to light
and heat.Under PH3.0-5.0 conditions, t is purple red and
its color is the most stable.

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

Purple Carrot Color
R OF S

(10% lcm 530nm) 40-800

% ( ) < 7

% < 4

C AS Dngkgs 2

( pb )mgkgs S
mgkgs 20
cfup < 1000

*specification

ColorValue(10% 1cm 530nm) 40-800
Moisture%(powderonly) 7
Ash content % 4
Arsenic(AS)mg/kg 2
Lead(pb)mg/kg 5
Heavy metal(pb)mg/kg 20
Total bacterial(cfu/g) 1000

Pathogenic bacteria Not detectable
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R B+FRNINREER FREEHTE, AEeHE
(KER, THECADHEERY, FRAIKIORK
#aimx, BATKNZERR.

Nr: AXRERRER, TRE, BOLRE, MMWHME
¥, RERGTAXERIRIGEBRRE.
BAR: MZNBTERE, Rit, K&, BR. R R

. EREEE.

Red Cabbage Color

Description: Exiracted from red cabbage of cruiferae
family, rec cabbage color is 2 kind of the anthocyanin
pigment, its final product 's the purple red liquid or
powder, easily soluble in water and ethanol solution.
Feature: With pure natural health care effect, na peculiar
smell, strong dyeing ability, good resistance to light and
heat.Under acidic aqueous conditions, it is purple and its
coloris stable.

Application: Widely used in wine, fruit juice, beverage,
candy, jam, jelly, medicine and ather fields.

HELIRE &

R ARMALHNNRBISH TR, TEMRS DN
H, FRIRIEHEK, BATK, NBTZER
. B

PR SBXR, ReFes, Beh:E, MematgEl
2okt EENERRK, EPH4.0-6.054 T KB
IRIBHERRE.

AR: "ZNRTEXRAEE.

Beet Root Red Color

Description: Extracted from the rool of red beet, Its
main component is the betanin pigment. Its final
product is the purple red liquid or powder, easily
soluble in water and slightly in ethano solution.
Feature: Pure natural, bright color, strong dyeing
ability,easily influenced by moisture activity. Under the
PH4.0-6.0 aqueous conditions, it is purple and its calar is
stable.

Application: Wldely used In varlous types of food
coloring.

» & RIBIT

@i (10% 1cm 530nm)

Kie% (BER) <
K3%s

# (LAASIH) mglkg=
$#£ (LApbit) mg/kg=
ME 2 Mefu/gs
Bssm

100-600

7
4
2
5

1000
Fetath

» specification

ColorValue (10% 1cm 530nm) 100-600

Molsture% ( powder cnly) = 7
Ash content %= 4
Arsenic (AS) mg/kg= 2
Lead ( pb) mg/kgs 5
Total bacterial (cfu/g) = 1000
Pathogenic bacteria FEmt

» RRERR

&ffr (10% 1cm 535nm) 40-1200
pH 4.0-6.0
KXA% (RBK) < 7
®3%< 4

B (LIASH) malkgs 2

# (Llpbit) malkg= 5
HAEscfu/g=s 1000
5 FERH

» pecification

Color Value (10% 1cm 535nm )} 40-1200

pH 4.0-6.0
Moisture% (powderonly) = 7
Ash content %= 4
Arsanic (AS) ma/kg< 2
Lead (pb) mg/kgs 5
Total bacterial (cfu/g) = 1000

Pathogenic bacteria Not detectable
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Red Radish Color

® NI E

R B+FERERIOE MRER, BHTR, BES
H¥éEKR, FRAMEERAEHK, ZRTAKA
ZEBAR.

RA: XK, 2R, ABHE, MENRURRLN
FXRE, PH3.0-5.0 AU B2 BRARE.

Rd: I ZNETRR, e, &k, ARG, 2% B
A, ERLURAERS .

Red Radish Color

Description: Extracted fram red radish of cruiferae
family, rec radish color is a kind of the anthocyanin
pigment. Its final product is the red or dark red powder,
easily soluble in water and ethanol solufion.

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

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

EoRexLe &

R : ARSREANIKFREBSHTE, RESKRHES
X, IBNSESXERE, FRALSERIENR
K, BETANZEBMR.

R SXARSAGOMN, 2FHE, BEhE, MAWH
i, HEAABRR ERERGHTEAREERR
=

AR: MZNATER, K8, 2R KHE. NB%. R
&, B, WikmS .

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 powdsr,
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 aqueous
conditions, it is red and its color is stable.

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

» REBR » specification » ERIRERR » specification

iz

&t (10% 1cm 515nm) 150-800 Color Value (10% 1cm 515nm) 150-800 &fft (10% 1cm 535nm) 150-2000 ColorValue (10% 1cm 535nm) 150-2000
X% (BEFR) < 8 Molsture% (powder only) = 8 XB% (BRMK) < 8 Molsture% ( powder only) = 8
KB%< 5 Ash content %= 5 &3%=< 8 Ash content %= 8

# (LBLASIH) mglkg= 2 Arsenic (AS) mg/kg= 2 B (LLASIHH) mg/kgs 1 Arsenic (AS ) mg/kgs 1

$& (LApbit) mg/kgs= 2 Lead ( pb) mg/kgs 2 48 (LApbit) magikg= 2 Lead (pb) mg/kgs 2

4@ 2Mcfu/gs 1000 Total bacterial (cfu/g) = 1000 w2 #mcfu/gs 1000 Total bacterial (cfu/g) = 1000
i) ARt Pathogenic bacteria FRML BsEE FRR Pathogenic bacteria Not delectable



2>8 www.biowaynutrition.com BXAR 23 wwwbiowaynutrition.com ] 2

_Monascus Red Color
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B LT & ¢TI ¢T B 2

RERR: AIUER S RBHREUSHTRL, EEECEHHEM fER: DRERAKARE, SRENEFRTAB0E, £
4%, BREOR, FRERIeHBRERE, 8T ERHEL, FRAMEHEBRNEK, BRTKANZ
HIBZEARTK, TaEEM nTH/AEKAEEK., EEH.

Wi BXRR, BFEWMP —BE MRNEERCRFERIER, RR: AXARRRER, GEHE, WBHE, AWK
EFHE, E6HA\, WRWRKEY, PHEERZ. 7, PHERI 2.

Al: MZRNATRT. K. KHE. HHE. BR. 6 BR: MZEATRR, RERGE. BR, HT. BKE.
F. AKkR. AR, BUERR. BHEEH. TR BY. (thmEeE.

Chilli Red Color Monascus Red Color

Description: Extracled from high quality peppers, its main Description: Using high quality rice as the raw material
color component is the chilli red pigment and capsorubin. Its and extracted from microbial fermentation, its major
final product is the deep red oil saluble liquid, easily soluble componenti is pantone red. Its final product is the red
in grease ethano! and insoluble in water. It will become water liquid or powder, easily soluble in water and ethanol
soluble pigment by certain degeneration process. solution
Feafure: Pure natural, rich in beta carotene and vitamin C, Feature: Pure natural, health care effect, bright color,
with health care effect, bright color, strong dyeing ability, strong dyelng ablllity, good resistance to light anc heat,
good resistant to light and heat, widely applied in any PH. widely applied in any PH.
Application: Widely used in fruit juice, beverage, wine, Application: Widely used in candy, cooked meat
candy, ice cream, cookies, condiments, pasta, puffed food, products, bean curd, biscuits, seasoning saucs, wine,
medicine and other fields. medicine, cosmetics anc otherfields.
»EREER » spacification » REERE » pecification
ITEM INDEX ITEM INDEX
&t (10% 1cm 460nm) 200-20000 Color Value (10% 1cm 460nm ) 200-20000 &t (10% 1cm 505nm) 1000 Color Value (10% 1cm 505nm) 1000
B (LASEH ) mg/kg= 3 Arsenlc (AS) mg/kg= 3 KB% (BRBFK) < 6 Moisture% (powderonly) = 6
A (Plpbit) markgs 2 Lead (pb) mg/kgs 2 EH%s 7.4 Ash content %< 7.4
@RS cfu/lgs 1000 Total bacterial ( cfu/g) = 1000 B8 (LAASit) malkg= 5 Arsenic (AS) mgl/kgs 5
e | FEAH Pathogenic bacteria T £ (LApbit) ma/kg= 10 Lead (pb) mg/kg= 10
s mcfu/g=s 1000 Total bacterial (cfu/g) < 1000

s AR Pathogenic bacteria FENH
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fEAR: KNGS —F AT B S MR Maiz morado sEMaiz E)— iﬁ 21 @' %‘ 7
kull S SR RET IR, FRAREYEARNTR )k ;;D e P €S

WRREK. REXSRELBREK, FRAIEERL
OT:n o e e e R RRGTOREUBRARRIESHER R T

FERE H—HFRBXALK. KRRCORELERE
RA: EEXCRE—MRATANIONEN, BREPHTE 2. BEARCERE. CROWRADIE O

K, BERAIS, FHERCERIS, HELIKE *, BETK, ZBRLE,

ERBE, EARREI0%L LOKBBAFETIR, B RA: BRAEREXARRERNIENEN, RERH

M. FXAE, REAE, Wk, AUE, BENLEEFTRE,
R EEATHN, A, R, OFM. WM. ¥, & AR, =8I,

B. aESas. B ETRRE, IREENANRE, WK, R,

R, BR. BRIESE
Purple Corn Color

Description: Purple corn color is a kind of natural pigment that

Roselle Red Color

uses purple corns like Maiz morado and Maiz kulli produced by Description: Roselle red color is a new edible natural

Xinjiang China as raw materials. Purple corn color is a kind of color made from the mature calyxes of Hibiscus

anthocyanin pigment, and ts final product is the red or purple sabdariffa L. Roselle red color is a kind of the

red liquid or powdery solid, easily soluble n water, propylene anthocyanin pigment. It is usually the dark red liquid,

glycol, ethanol, acetic acld, while insolublein oll. the red purple paste or powder, easily saluble in

Feature: Purple corn color Is a kind of natural non-taxlc red water ,ethyl alcohol and glycerol.

colorant. Its color will change due toa PH. When PH is acid, it is Feature! Roselle red color is a g rec colorant for natural

red; when neutral, itis red or dark red; when alkaline, it is red edible pigment. It is red under acidic conditions and it has

purple or dark blue. In aqueous solution containing more than good sensitivity to light and heat, but it is not stable when

10% salt concentration, it will occur a precipitation meeting the oxygen and mental lons. t alsc can be

phenomenon. n acid canditions, if has good resistance toc heat degraded by ascorbic acid and sulfur dioxide.

and light Application: Roselle red color can be used for those

Abbplicatlon: Mainlv used for beverage, cold drink, candy, food that are slight acidic and de not neec high

chewing gun, dairy product, ham, sausage, fish cake and other temperature heating, such as cold drink, jelly, jam, syrup,

fields. powder beverage, etc.

» RBEER » pecification » RRIBG » specificatian

&t (E10%,10cm 515nm) Color value (E10%,1em 515nm ) &t (10% 1cm 520nm) Color Value (10% 1c¢m 520nm)
PH 2.8 PH 2.8 NREEW/ %< 9.0 Ignition reslduew/%=< 9.0
E&M(as Pb) mg/kg< 40.0 Heavy metal(as Pb) mg/kg= 40.0 F L EW/% < 10.0 Loss on drying w/% < 10.0
B(Pb) mg/kg<s 8.0 Lead (pb) mg/kg= 8.0 Bi(As)/(mglkg) = 2.0 Arsenic (AS) /(mg/kg) =< 2.0
Bi(as As203) mg/kg= 4.0 Arsenic(as As203) mg/kg< 4.0 $A(Pb)/(mg/kq) = 3.0 Lead (Pb) /(mg/kg) < 3.0

= J(cfulg)=< 1000 Total bacterlal (cfu/g)=< 1000 MWDEY (cfulg) = 1000 Total bacterlal (cfulg) = 1000
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R HEESHRNRENSS TR, ForEeses thi: EFERENFFEHEFNRIPEIEHDRS
Bk, BRATK. —HEAFCK. THARNLESRREGBYHE, &
WA XK, AESINE, WBNE, EPHI.0-9.0% RAMBESK, BRB179T-182T, RAERE
#FARBEARACEEEBRE. .
R FENETFRE, B, BR, RRESK. B ZEFHERB—HXAREK, BEREHE. &3

£, ANEHE. RLXTITSHM, BRATAIRER.
ZRZENREBR, HABRTISNIE. RTE,
BRBFK.
e _ MBid: TREFER. Kk, BRKE. k. OF8. ¥
Doscr:gtwon. Extracted from the root mi yellow be_et. This TR, TR, D, RIKERE
product is yellow or orange powder, easily soluble in
water with bright yellow color.
Feature: Natural, bright color, the water solution of beet
yellow is stable at PH3.0-9.0, the colar has a good dyeing
ability.
Application: Widely used in beverages, confections,
sorbets, sauces etc.

Description: Turmeric yellow coloris akind of natural
yellow pigment extracted from the roots of the
herbaceous plants turmeric. The crystal of the turmeric
yellow color is the orange yellow powder with a kind of
special aromatic smell. Its melting point is 179°C-182°C
and itis ipophilic.

Feature: Turmeric yellow color is a kin¢ of natural yellow
pigment. It has the characteristics of strong cyeing ability,
bright color, strong thermal stabllity, safe, non-toxic and
sa on. It can easily dissolve in glacial acetic acid, ethyl
acetate and alkaline solution. It also can dissolve in 95%
ethanal and propylene glycol, but not in water.
Application: It can be used for candy, ice cream,
carbonated beverage, jelly, chewing gum, frozen
beverage, batter, coated-powder, fried powder, stc.

&4t (10% 1cm 480nm) Color Value (10% 1cm 480nm) BERREE/ %> 90.0 Tota turmerlc content/%:> 90.0
K% (BRE) < 7.0 Moisture% (powderonly) = 7.0 BREE(Mma/kg )< 50.0 Residual sclvents/(mglkg )< 50.0
M ( LAASIt) mglkgs 3.0 Arsenlc (AS) mg/kgs 3.0 B RS %< 7.0 Total ash content%s 7.0
=R (LApbit) malkg=< 2.0 Heavy metal (pb) mg/kg= 2.0 M(As)/(mglkg) = 2.0 Arsenic (AS) /mg/kg) = 2.0
M Bcfulg< 1000 Tolal bacterial (cfu/g) =< 1000 A(Pb)/(mglkg) <= 3.0 Lead (Pb) /(mg/kg) < 3.0

8= EELE Pathogenic bacteria F @R HMEABY (cfu/g) = 1000 Total bacterial (cfu/g) = 1000
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&t (10% 1cm 406nm)

Kth% (BEK) <
RB%=

# (LIASIH) ma/kgs
# (Llpbit) mg/kg=
sRma/kg =

M aEcfu/g=
mm

250-2000

7

R EENERARERED WHTK, ETRECASH
REXOLRE, FRAEEHEAEHK, BETK
MZEmBk. FRTRE#RE.

WA ARRRTOZBREED, FAREERNER, &
EHE, WXARAMTRERGTAERINGES
ReE.

Bik: MZNRTEHE. ®#UH. REER. @& B
R, k. ERRAM RSN

Description: Extracted from safflower petals of
compositae plants, its main component is flavonoid
carthamin. Its final product is the yellow or brown powder,
gasily soluble in water and ethanol solution while
insoluble in acetone and oil.

Feature: With pure natural invigarating the circulation of
pharmacological health care effect, with safflower
inherent fragrance, strong dyeing ability, good resistance
to light and heat. Under acldic aqueous conditions, It Is
yellow and Its color is stable.

Application: Widely used in the preparation of wine, tea
drinks, senior pasta, noodles, candy, canned,
pharmaceutical and cosmetic fields.

ITEM INDEX

Color Value (10% 1¢m 406nm) 250-2000

Moisture% ( powderonly ) = 7
Ash content %= 4
Arsenlc (AS) mg/kgs 2
Lead (pb) mg/kg= 5
Hg mg/kg= 1
Total bacterial ( cfu/g) = 1000
Pathogenic bacterla e

RFEBEEXE

R BEMNNEY LRFRRETREBFANETSLIE S RERE
AR, TESCHPHAHS MENBER, HPETHE
RIEERAABEEN K, TRFERLRIECHERER
EenX, $28TARNZBBER. FRTHEERNMHE.

R SXARERREEH, FRFEAENERK, RENR, W
T#AHESF, PHA-10&4 TKEBRARE. MEHFFBLL
NaeRIFKERFEERERNSERSIEHS, BEHE
BEMERMEF . BE ZRNAE.

Aig: I"'ZHRTFEREE. B2it. #WE. BT, BT kBE. B
fER. OFR. BR. @k, ERRUBRSHE.

Gardenia Bl le Color

Description: Extracted from gardenia fruits oi rubiaceous
plants, its primary color component is carotenoid and crocin. The
gardenia yellow pigment is the yellow liquid or brown yellow
powder, whilse the gardeniz blue pigment is the blue iquid oI deep
blue powder. Both of them can easily dissolve in water and
ethanol solution. while insoluble in acetone and grease.

Feature: With pure natural nutrition and health care effect, with
gardenia inherent fragrance, strong dyeing ability, good
resistance to light and heat. Under PH4-10 aquecus conditions,
its color is stable. Mixed with red or green pigment, the gardenia
blue pigment can deploy purple, green and other different
pigments. Itis applied widely because of its stable color and good
resistance toc acid.

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

(tarrlenta Ve

ATFQETIIS Y el0W LOI0or
Brias
L’

"

& (10%) 100-4000 300-800
X5B% (REPKR) < 7 7

# (BAASH ) ma/kgs 2 2

A (LApbit) ma/kgs 3 5
fEemciu/gs 1000 1000
Ef oo PR L @t

» specification

i (57) | 55 (K 7)

Color Value (10% ) 100-4000 300-800
Moisture% ( powderanly ) = 7 7
Arsenic (AS) mg/kg< 2 2
Lead ( pb) ma/kg= 3 5
Total bacterial (cfu/g) < 1000 1000

Pathogenic bacteria Not detectabls Not detectable
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ZSpirulinazBlue.Color:
DI =S

555 NE
"i—"m-@«?: Spirulina Blue Color
megﬁﬁ@ = (Phycocyanin Powder)

RESKA—HNGEBILN . MTRANERRBER, R Dsscriptianli
AIBEERNTEERL, EESINES, FUERHE, MESS Spirulina blue color is a kind of natural edible pigment extracted and processed from spirulina
LETENEAR, HEERERFL, UEAERSARY plants. Its main component is algocyan and phycocyanin. Itis a characteristic light blue color. it
37.2%. BERTUSHESARAKFRENSHE 8, YO not only has bright color but also contains rich protein. [ts amino acid composition is complete
EHRNERNERAGARSERESE SR, BHRERETIL and the essential amina acid accounted for 37.2% of the total. Phycocyanin can help regulate
BEEAKRNOBERS. BECORANTE, ERAKEERIER the various important enzymes needed in the human body, which plays an impartanti role in
. EESERERNEEAY. inhibiting the growth of cancer cells and promoting the regeneration of human cels, and

phycocyanin can also regulate the immune system of the human body. Phycocyanin is called
diamond food because it can strengthen the function of immune system and improve the body's
resistance to disease.

[FE) . EReR; QERAECK, SERESOREK.

[z ] - EM¥ (phycocyanin) [Features]:

[#R] . BEAREZAGEK, EEAFEREANME. KK Spirulina blue color Is a kind of proteln binding pigment, the same¢ properties as protein.
K. BFK, FETERRE. Wk X. BAR Its final product is blue particles or powders, easily soluble in water and insoluble in ethyl
. ERENPETRE (PHE4.5~8) , Bita alcohol and grease. It has poor stabllity to heat, light and acid, while it Is stable under
(PH{lI4.2) Z& i, ERITEHRE. S2RATH weak acic and neutral conditions (PH4.5-8). However, it will occur precipitation
BEME, IeHtE. phenomenon under acid conditions, and strang alkali can make phycocyanin discolared.

[B&] . RERFNH: KEK. OFE. BFRRKE. FHERE. It has poor stability toa metalions and poor chromaticity.
REA. b, BR. 245, BH. @&, K. BB [Application]:
R, BR. (FaIReNRR: BHL. BEX. |/F Food Additives: ice cream, chewing gum, powdered drinks, beverage, cake, snack,
B, 2%, B (LARINMIRARS)) . BENFH candy, jelly, stuffing, noodles, mustard, sugar—coated tablets, capsules. ( Not stained
¥R, BEERRAE, ) food: kelp, wakame, edible meat, bean, vegetables (except the processed foods of such
wWigR . XLeRwiF A food), fresh fish shell, tea, seaweed.)

Cosmetics: sefety pigment additives.




2>8) www.biowaynutrition.com

TTREE
o o
J-L 1S
R HERNEYTIRRIL NIIRERIE. KES, kA
RiExERRRE, SHRERERE, FESEEIAR
RERET, mRARENEK, ZBRTKANZEBR.
Wi S XRTRZRA, ARHE, WIEMALTF,
PH4. 0Ll Lt AT e hBBEBERE.

AR: I ZHATHERRE., BR. BWE. k¥R, %
F. BHEWR.

Cacao Color

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

Feature: Pure natural, odorless, hygroscopic, strong
dyeing ability, good resistance to light and heat. Itis the
chocolate color when PH is above 4.0 and its color is
stable.

Application: Widely used in carbonated drinks, candy,
wine, ice cream, biscuits, medicine anc other fields.

»EREER

afft

E'™1cm 400rm=200 E*1cm 620nm=300

pH 6.0-7.5 6.5-7.5
K% (BRYK) =< 5 7
ED%< 20 35
# (LIASIT) mg/kg= 2 2
6 (BApbit) malkg= 4 4
g S ¥ctu/g= 1000 1000

e ] Tt Fam

» specification

=

Color value E' 1an400nma200 E'™1 5200300
pH 6.0-7.5 BE57R5)
Moisture% ( powder only) = 5 7

Ash content %= 20 35
Arsenic (AS) mg/kg= 2 2
Lead (pb) mg/kg= 4 4
Total bacterial (cfu/g) = 1000 1000
Pathogenic bacteria FEwH @t

FIAR

HRk: REFHBHFTENGEREER TR, LHEHEE
BiMuRRAY, BRME—KFEB00ELLE. AR
EREMERER, BEXEENM, MRAEIRRE
IRCYRNRERSFEER. FEATEK. &
EWEA . FERRREQDFNY.

PR AXREFRRER, XRREDBRKTR, EBEE
BXR, TEMFMAFNIEN, B RERS
BRAYBR, [ARAETHEEBR.

AR RESEERLBEATREARNSMERERAZ
FHARA.

Spirulina Powder

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

Feature: Pure natural nutrition health care effect, pure
plant dehydration product, insoluble solid powder,
without any additives anc 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 ta ather foods for human
consumption.

>3 www.biowaynutrition.com

22




H&’E 23

2>3) www.biowaynutrition.com

°+2§f<“?‘fﬂ,ﬂqi"

! UEYRERERRFSHATARNER. B4,
ﬁ%ﬁﬂﬁm,ﬁﬁﬁﬁ,%iimﬁﬁi,FW%
BHEEHR, BRATARZENNY.

Na: REXASSEPNER, BBHE, EmAEs
FEDPENEREAXRFBACRRE.

Al rZNATRER, KRE. @k, RWE. X8R R
. BELRAK RS,

Sodium Copper Chlorophyllin

Description: It uses sllkworm or alfalfa as the raw
material anc refines by organic solvent exiraction,
saponification, copper reaction extraction. It is odorless
or slight ammonia smell and its final product is dark green
powder, easily soluble in water and slightly in ethyl
aleohol and chloraform.

Feature: Pure natural green pigment, strong dyeing
ability, good resistance to ight and heat. It is natural
green and its color Is stable under neutral and weak
alkaline conditions.

Application: Widely used ir candy, beverage, canned
food, wine, ice cream, jelly, pharmaceutical and cosmetic
flelds

BRAR
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» ERBIG

&4t (10% 1cm 405nm)
K B8%=<

HEHENp=<

5% (B¥K) <

¢ (BIASH ) mag/kgs

# (Plpbit) ma/kgs
e cfu/g=

Bt

5680
8.0
0.025%
5
2
5
1000
FEmkH

specification

Color Value (10% 1cm 405nm) 5680
Total Copper% 8.0
Moisture% (powderonly) = 0.025%
Arsenic (AS ) mg/kg= 5
Lead (pb) ma/kg= 2
Total bacterial (cfu/g) = 5
Heavy metal ( pb) mg/kg= 1000

Total bacterial ( cfu/g) = Not detectable

R: HYHEE—MNBENES FEADHHRPRRAT
BRAMGF . OREM, Kl SREHRE, B8
FABZE, WhEEHR.

RE: CRERME. BARNER. REEZERR200E
300f%, M OUsRE AY1/300.

Bl HBEEN—HFRXARHGH AT ZNRATEAR
M. e BS. BT RS,

Stevioside

Description: Stevioside Is a kind of new natural
sweeteners extracted from wild stevia of asteraceae herb
plants. It is white crystalline, sweet taste and slightly
bitter in high concentration, easily soluble in water and
ethanal alcahol. t has good sfability to heat.

Feature: |t has the characteristics of high sweetness 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: As a new type of natural sweeteners,
stevioside can be widely used in all kinds of food,
beverage, medicine, chemical industrial products.

|

» RRIEG
HE B
&R | -4 | =8
ZR% > 90 85 80
HEE > 250 200 200
25 LLiEXEE «D =P ==EfF
K5 EY = 0.1 0.2 0.2
[24:5¢,7: 4 =< 0.05 0.08 0.10
FHREE% = 4 5 6
EH&R (LPbit) % < 0.0001
# (BAASIT) % = 0.001

» specification

Iltem

content %
Sweetness
spacific rotation
Ash %
absorbance-ratio
Loss on drying%
Heavy metals (Pb)

Arsenic (As)

A A A A

N

90 85 80

250 200 200
=Eff ==gfiF
0.1 0.2 0.2
0.05 0.08 0.10
4 5 6
0.0001
0.001



ek ENIREMNPHFIN—MHERER, ARIEHR
RO, EMTREERMESR, ARATRAE
EMEMYU AN, FBTF K, BETERMBRW
Bl ZE%.

WA ZRAMEERFNEYTREFNBBRNFTUMNZ

AR: TERTHRRIELE™R.

Lycopene Color

Description: Lycopene Is a kind of natural color,
refinement of acicular deep red crystal.Lycopene is a
fat—soluble color, soluble in liquid and other nonpolar
solvents, insoluble In water, soluble in strong palar
solvents such as methanol, ethanol, etc.

Feature: Lycopene color is one of the strongest
antioxidant found in the plants of the nature.
Application: Mainly used in medicine and functional
products.

» ERRER

AR% =

KB3% =

k8% =

$#(Pb)/(mgl/kg) <
#i(As)/(mg/kg) =

w28 (cfu/g) =

BERBLBH (cfu/g) <

KEBHE

PriEm

2
8
1.0
1.5
1.0
1000
100
AERL
@i

» specification

ITEM INDEX
2

content % =

moisture % = 6
asth conteni % € 1.0
Lead (Pb) /(mg/kg) = 1.5
Arsenic (AS) /(mglkg) = 1.0
Total bacterial (cfulg) =< 1000
Molc and yeast/ ( cfu/g) < 100
E. coli absent
Salmonella absent
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