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Introduction

Description Rambutan powder is a type of powder made from the processing of rambutan fruit.
It retains the natural flavor and rich nutrition of the rambutan, including various
vitamins, minerals, and antioxidants. This fruit powder is easy to store and use, and
can be directly added to food and beverages to enhance their nutritional value and
flavor. Rambutan fruit powder is not only suitable for consumption, adding variety
to the diet, but can also be used externally as a cosmetic product to help improve
skin condition. In addition, as a versatile natural additive, it is also widely used in
the fields of food processing and skincare.

Product Information
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