BINMEI Butterfly Pea Flower Extract

Butterfly Pea Flower Extract: New Blue From Nature

In 2021, Butterfly Pea Flower Extract received FDA approval to be added as a color additive to food&beverage.
This new natural blue is exceptionally heat stable and provides formulators with a beautiful blue shade for
their color library.

Butterfly pea flower extract is a rare blue color among natural pigments, which provides new color options for
food&beverage manufacturers, and butterfly pea flower extract can be combined with other natural pigments
to form a natural purple or green color. It can be labelled as “butterfly pea flower extract for color” or “vegeta-

ble juice for color”, making this new source a very appealing option for today’s consumers looking for simple
ingredient statements.
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BINMEI Butterfly Pea Flower Extract

Butterfly Pea Flower Extract & Buterfly Pea Flower Powder

Heat, Light and Acid-stable
pH 3.0-7.0 stable

100% water soluble

Extraction
ultrafiltration

Most food and beverages

FDA approval
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