
Beef Bone Broth Powder
Cat. No. BBBP-0100
Lot. No. (See product label)

Introduction

Description Beef Bone Broth Powder is a dehydrated form of beef bone broth, made by simmering
beef bones (often including marrow, connective tissues, and cartilage) over an extended
period to extract collagen, gelatin, amino acids, minerals, and other nutrients. This
process concentrates the beneficial compounds found in bone broth, such as
glycosaminoglycans (including chondroitin sulfate), collagen peptides, and essential
minerals like calcium, magnesium, and phosphorus. The powder form offers a
convenient, shelf-stable way to enjoy the health benefits of bone broth without the time-
consuming preparation. It retains the nourishing properties of traditional bone broth,
including support for joint health, gut health, and overall wellness.

Applications Beef Bone Broth Powder is a highly nutritious, versatile ingredient that can support a
wide range of health goals, from joint and bone health to digestive wellness, muscle
recovery, and skin regeneration. Its nutrient profile makes it an excellent addition to
dietary supplements, functional foods, and beverages aimed at enhancing overall
health.

Product Information

Source Bovine

Appearance Pale Cream

Purity 95.0-99.0% protein

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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