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Lot. No. (See product label)

Introduction

Description Butterfly pea flower, also known as blue butterfly, is rich in vitamins A, C and E,
and blue pigment, etc. It can improve immunity, help and promote the elasticity of
the skin and collagen. Butterfly Pea Powder can be used as a food additive, food
coloring agent or cocktail mixer.

Applications The color versatility of pterostilbene gives it a wide range of applications, from

liquid coffee creamer, ice cream, and frozen dairy desserts, to soft and hard
candies, yogurt, and bubble gum.

Product Information

Species Clitoria ternatea L.
Appearance Fine Powder
Purity 99%

Usage and Packaging

Package 25KG/Drum with double plastic bag of foodstuff inside

Storage and Shipping Information

Storage 2 years under well storage situation and stored away from direct sun light
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