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Introduction

Description Papaya powder is made from fresh papaya fruit, rich source of nutrients such as
provitamin A carotenoids, vitamin C, B vitamins, dietary minerals and dietary fibre.
Papaya fruit powder is good for spleen, digestion and kidney. Papaya fruit powder
maintain the nutritional content and flavor of fresh papaya, instant dissolution, easy to
use.

Applications Food: Promote digestion: papaya powder contains papain, which can help break down

the protein in food and promote digestion, especially suitable for the digestion of high-
protein food or relieve indigestion. Meat tenderisation: papaya powder can be used to
tenderise meat and improve its texture, especially during marination or cooking.
Nutraceuticals: Promotes immune system health: papaya powder is rich in antioxidants
and vitamin C, which strengthens the immune system against free radical damage and
prevents colds and other immune system related diseases. Anti-inflammatory effects:
papaya powder has natural anti-inflammatory properties that help reduce the symptoms
of inflammatory diseases such as arthritis. Cosmetics: Whitening and skin care: the
natural enzymes and vitamins in papaya powder have a nourishing effect on the skin,
helping to remove dead skin cells and promote skin regeneration and repair, making the
skin look brighter and smoother. Exfoliation: Papaya powder is widely used in exfoliating
products to help clean pores and remove aged cuticles for softer, smoother skin.

Product Information
Source Fruit

Appearance White powder

Usage and Packaging

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

Storage and Shipping Information

Storage Store in a cool, ventilated and dry place, avoid direct sunlight.
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