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Pink Pitaya Powder
Freeze-dried organic
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P R O D U C T  I N F O R M A T I O N

Country of
origin

Brazil

Botanical name Hylocereus undatus

HS code 11063090

Production
Process

The pulp of selected pink-pitayas is processed, freeze-dried and milled into powder in
accordance with the Good Manufacturing Practices.

Ingredients Pink Pitaya

Packaging
options

100g, 1 kg, 10 kg

Suggested use The product can be used in juice blends, flavored drinks, smoothies, desserts, sweets, jellies,
etc.

Q U A L I T Y

Organic
certifier

NL-BIO-01

EU regulatory
compliance

Complies with Regulation (EU) 2018/848 on organic production and labelling. Pesticide
residues comply with Regulation (EC) No 396/2005 (MRLs) Contaminant levels comply with
Regulation (EU) 2023/915.

Shelf life and
storage

Shelf Life: 24 Months after production date Storage: The product must be maintained in the
original closed package at cool temperature (<25ºC) in a dry (<65% RH) and clean storage area,
away from dust and light. The product is very hygroscopic so proper storage conditions must
be followed.

Vegan Suitable

Vegetarian Suitable
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S E N S O R Y  C H A R A C T E R I S T I C S

PA R A M E T E R D E C L A R AT I O N

Odour Typical

Flavour Naturally sweet taste

Colour Magenta pink

Appearance and texture Powder

C H E M I C A L  C H A R A C T E R I S T I C S

PA R A M E T E R VA L U E U N I T

Moisture < 5 %

M I C R O B I O L O G I C A L  C R I T E R I A

PA R A M E T E R M A X I M U M  L I M I T U N I T

Total plate count ≤ 30 000 cfu/g

Yeast ≤ 2 000 cfu/g

Moulds ≤ 2 000 cfu/g

Enterobacteriaceae ≤ 200 cfu/g

E. coli Absent cfu/g

Salmonella Absent /25g

S T A T E M E N T S

Allergen statement Certified gluten free

Additives Free from any additives

A L L E R G E N S

A L L E R G E N C O N TA I N I N G

Gluten (Wheat, including spelt,
khorasan)

No

Gluten (Rye) No

Gluten (Barley) No

A L L E R G E N C O N TA I N I N G

Nuts (Walnuts) No

Nuts (Cashews) No

Nuts (Pecans) No
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Gluten (Oat) No

Crustaceans No

Eggs No

Fish No

Peanuts No

Soy No

Milk (including lactose) No

Nuts (Almonds) No

Nuts (Hazelnuts) No

Nuts (Brazil nuts) No

Nuts (Pistachios) No

Nuts (Macadamia/Queensland
nuts)

No

Celery No

Mustard No

Sesame seeds No

Sulphur dioxide (E220) No

Lupin No

Molluscs No

R E S E R V E D  F O R  A D D I T I O N A L  I N F O R M A T I O N

Further product details can be added in this block at a later date, for example certifications held, country-specific

compliance notes or supporting documents such as a certificate of analysis.
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