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Product Specification
Butterfly Pea powder
General Information

Products name Butterfly Pea powder
Botanical Name Clitoria ternatea
Plant Part Flower
Processing Method Drying, grinding

Storage
Shelf life 24 months. Store at normal room temperature. Avoid
sunlight and heat.

BASIC ANALYSIS
Analytical Tests Description

Appearance Powder
Color Blue Fine Powder
Odor Characteristic
Taste Characteristic

Particle Size 100%through 400 meshes
Loss on Drying 8.0% max

Ash 7.0% max
Bulk Density 45-60g/100mL

ADDITIONAL INFORMATION

Product Description
Butterfly pea flower powder is one of the best natural blue

pigments for beverages and food. It is made from dried

flowers of clitoria ternatea, which is also called blue pea,

butterfly pea, asian pigeonwings, bluebellvine, cordofan pea

and darwin pea.

With its rich purple-blue hue, this edible dried flower is native

to Thailand and can be used to naturally color the food in a

variety of dishes. The flower is grinded into a fine powder that

is perfect for jasmine rice, cake, pudding and icing, this flower

can also be added into a variety of desserts for the definitive,
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natural blue color. The flower itself is full of anti-oxidants and

anti-inflammatory properties so take advantage of its health

benefits by mixing the powder in hot water and enjoying a

simple and nutritious drink!

The butterfly pea flower powder is water soluble and it is free

of calories, fat and sugar. The blue color is from the main

ingredient anthocyanin. PH value can change the color of

butterfly pea flower powder in the solution. When the solution

is acidic, the color will change to purple, even red; while the

solution is alkaline, the color will be green.

Benefits  Boosts brain health
 Lowers blood pressure
 Helps with digestion
 Serves as antidepressant
 Strengthen healthy hair growth
 Keeps skin glowing and protects it from premature aging
 Good for eyesight
 Aphrodisiac properties
 Caffeine free
 Rich in anti-inflammatory compounds

Applications The butterfly pea powder can be widely used in smoothies,
lemonades, dairy and non-dairy milks, cocktails, baked goods,
pastries, popsicles, juices, ice cream. etc.

Packaging 1KG/bag ，25kg / drum;
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Product Flow Chart
Fresh Butterfly Pea Petals

↓
Drying (50-55℃ for 3h)

↓
Wind and manual selection

↓
Magnet

↓
Crushing

↓
Milling
↓

Sieving 400 mesh
↓

Magnet
↓

Inner packing
↓

Metal detection
↓

Outer Packing & Labeling
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Nutritional Data
Test Value per 100g

Energy kJ / Kcal 1595 kJ / 381 kcal

Fat (g) 3.8g

-Of which Saturates (g) -

Carbohydrate (g) 79.4g

-Of which Sugars (g) -

Fibre (g) -

Protein (g) 7.4g

Salt (g) -
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