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Organic Carrot Powder

What is Organic Carrot Powder?

Organic Carrot Powder represents ORGANICWAY's comprehensive approach to carrot ingredient supply —
offering two distinct powder formats engineered for specific application requirements and market

positions.
The Two Formats:

Organic Carrot Powder is produced from 100% pure whole organic carrots. After harvest, mature
organic carrots are thoroughly washed, gently dried using methods such as air-drying or freeze-drying to
preserve nutritional integrity, then precision-milled into a versatile, free-flowing powder. This careful
processing preserves the carrot's characteristic orange color, natural sweetness, and comprehensive
nutritional profile — including dietary fiber, beta-carotene, vitamin K, potassium, and various
antioxidants. The whole-root approach retains insoluble fiber, making this format ideal for applications

where texture, bulk nutritional volume, or a less-concentrated flavor profile is desired.

Organic Carrot Juice Powder is produced by extracting pure organic carrot juice and then carefully
drying it. The juice extraction and drying process concentrates the natural sweetness, vivid orange color,
and high levels of soluble vitamins and antioxidants into a highly soluble and potent form. The result is a
smooth powder with superior dispersibility — ideal for beverages and applications requiring rapid

dissolution, concentrated benefits, and a smooth liquid texture.

Beta-carotene is the primary functional compound in both formats. As a provitamin A carotenoid, beta-
carotene is converted by the body into vitamin A — essential for healthy vision, immune function, and

skin health. Carrot powder also provides vitamin K (blood clotting and bone health), potassium

ORGANICWAY Food Ingredients Inc. Page 1 of 8 https://www.organic-way.com



SINCE 2008

ORGANICIZY1

ORGANIC INGREDIENTS PARTNER

INFO@ORGANIC-WAY.COM

(electrolyte balance and cardiovascular function), and dietary fiber (digestive health and satiety —

primarily in whole-root powder format).

The natural orange color from beta-carotene and related carotenoids makes carrot powder an excellent

clean-label natural coloring agent — offering a vibrant orange-to-red-orange hue that appeals to

consumers seeking alternatives to synthetic food dyes.

Both formats are certified organic and Non-GMO, with no synthetic additives. The gentle processing

methods (freeze-drying and spray-drying at controlled temperatures) preserve the fresh carrot's

nutritional profile and flavor authenticity.

PHYSICAL & CHEMICAL PROPERTIES

Two-Format Overview

Parameter Carrot Powder (Whole-Root) Carrot Juice Powder
Source 100% whole organic carrots 100% organic carrot juice
Gentle drying (air-dry or freeze-dry) +
Processing . v ying ( 4 y) Juice extraction + spray-dry or freeze-dry
fine milling
Appearance |[Orange-red to red-orange powder Bright orange, uniform powder
Flavor Mildly sweet, earthy carrot taste Concentrated, sweet carrot taste
Fine powder; may retain some insoluble | _ )
Texture . P 4 Fine, highly soluble powder
fiber
Moisture <= 8% < 6%
Beta-
Natural level Higher concentration (natural)
Carotene
Dietary Fiber | High Low
Solubility Low to moderate (fiber-containing) High
Best For Fiber-fortified foods, baked goods, Beverages, clear drinks, instant mixes,
savory mixes confections
Shelf Life 18-24 months 18-24 months

Two-Format Comparison Matrix

Dimension

Carrot Powder (Whole-Root) Carrot Juice Powder

Source Material Whole root

Juice only

Fiber Content

High (=25%)

Low (=5%)

Beta-Carotene
Concentration

Natural level

Higher (concentrated)

Solubility

Low-moderate

High
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Dimension Carrot Powder (Whole-Root) Carrot Juice Powder
Color Intensity Orange-red Bright orange
Flavor Intensity Mild, earthy Concentrated sweet
Typical Applications anr:;s::t?::s' savory mixes, fiber Ej:;r:t?js; instant mixes,
Textural Role Bulk fiber, slight texture Smooth, dissolved
Organic Certification vV USDA + EU v USDA + EU
Non-GMO V Verified Vv Verified
Vegan v v
Gluten-Free v v

Format Selection Guide
Application Carrot Powder Carrot Juice Powder
Smoothies & functional green/vegetable drinks 4 v
Protein powders v v
Instant beverage mixes 0 v Best choice
Functional water & sports drinks 0 vV Best choice
Soups, sauces & savory mixes 4 v
Baked goods (muffins, breads, cookies) v Best choice v
Pasta, noodles & snacks v v
Energy & snack bars v v
Confectionery (candy, frosting, desserts) 0 v Best choice
Baby food & toddler snacks v v
Capsules & tablets v v
Superfood & greens blends v v

MICROBIOLOGICAL & CONTAMINANT STANDARDS

Test Limit

Total Plate Count = 100,000 cfu/g
Total Yeast & Mold = 500 cfu/g

E. coli Negative
Salmonella Negative

Lead < 1.0 ppm
Arsenic = 0.5 ppm
Cadmium =< 0.3 ppm
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Test Limit
Mercury =< 0.1 ppm
Pesticide Residue Compliant with USDA NOP & EU organic regulations

Beta-Carotene Claim Note: Beta-carotene content varies with growing conditions and

processing. "Rich in beta-carotene" is an ingredient-level claim supported by the carrot's

natural composition. "High in vitamin A" or "supports vision" claims should be reviewed

against local regulatory requirements (FDA, EFSA, etc.) for finished-product labeling.

CERTIFICATIONS
Certification Status
USDA Organic / NOP V Certified
EU Organic V Certified
Non-GMO Project Vv Verified
Vegan v Confirmed
Gluten-Free v Confirmed
ISO 22000 v Compliant
HACCP v Compliant

APPLICATIONS

Recommended Use Levels

. . Recommended
Application Format Notes
Dose

Smoothies & functional

Juice Powder dissolves faster;

Both 5-15 er servin
beverages 9p 9 Powder adds fiber
Protein & nutrition . Adds color, nutrition and subtle
Both 3-10 g per serving
powders sweetness
) Juice . . .
Instant beverage mixes Powder 5-20 g per serving Highly soluble; vivid orange color

Functional water & sports |Juice

2-8 g per serving

Dissolves quickly; clean taste

drinks Powder
Soups, sauces & savory .
mixes Both 5-20 g per serving Natural sweetness; depth of flavor
Carrot Contributes fiber and moisture;
Baked goods 10-30 g per 1009
Powder crumb texture
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Application Format RecommendedDose | Notes
Carrot _
Pasta, noodles & snacks 2-10 g per 100g Natural orange color; mild flavor
Powder
Energy & snack bars Both 5-15 g per serving Color and nutritional boost
. Juice . Vivid color; concentrated
Confectionery 3-10 g per serving
Powder sweetness
Baby & toddler foods Both 5-15 g per serving Clean-label vegetable nutrition
Carrot 500-1,500 mg per Beta-carotene and antioxidant
Capsules & tablets . ap
Powder serving support
Superfood & greens Complements leafy greens and
: g Both 3-8 g per serving ,p yd
blends berries

Formulation Notes

e Color Impact: Both formats impart a natural orange to red-orange hue. Juice Powder delivers more
vivid, uniform color; Carrot Powder provides a warmer, more muted tone. Beta-carotene color is
stable at pH 4-8 but may fade under extended high-temperature processing.

e Flavor Profile: Carrot Powder has a mildly sweet, earthy carrot taste — less concentrated than
Juice Powder. Juice Powder offers a sweeter, more concentrated carrot burst. Both work well with
ginger, turmeric, apple, sweet potato, and neutral-flavored bases.

o pH Stability: Beta-carotene color is stable in the pH range of 4-8. Highly acidic environments (pH
< 3) may cause some color degradation over time.

o Heat Stability: Beta-carotene is heat-stable but prolonged high-temperature processing (>100°C
for extended periods) may reduce color intensity. HTST pasteurization is acceptable.

e Fiber Role: Carrot Powder contributes dietary fiber (=25%) — beneficial for digestive health
claims, satiety positioning, and fiber fortification. This is a key differentiator from Juice Powder.

e Solubility: Juice Powder is highly soluble — dissolves rapidly in both cold and warm liquids. Carrot
Powder disperses well but is not fully water-soluble due to its fiber content.

o Compatibility: Pairs well with sweet potato, pumpkin, turmeric, ginger, apple, orange, berry, and

green tea bases. Excellent in savory applications with herbs, spices, and grain-based products.

FAQ

Q: What is the main difference between Carrot Powder and Carrot Juice Powder

in application?

Carrot Powder is made from whole carrots and retains dietary fiber, making it ideal for applications

requiring texture, bulk nutritional volume, or a less-concentrated flavor profile — such as baked goods,
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savory mixes, fiber-fortified smoothies, and foods where slight texture is acceptable. Carrot Juice Powder
is highly soluble and provides concentrated sweetness, vivid orange color, and smooth texture — making
it the preferred choice for clear beverages, instant drink mixes, confectionery, and applications requiring

rapid dissolution or a smooth liquid solution.

Q: Are both formats suitable for Vegan and Gluten-Free finished products?

Yes. Both Carrot Powder and Carrot Juice Powder are made from 100% organic carrots — inherently
Vegan and Gluten-Free, containing no animal products or common allergens. This makes them ideal

clean-label ingredients for Vegan, Gluten-Free, and allergen-sensitive finished product lines.

Q: What is the shelf life and recommended storage?

Both formats typically maintain quality for 18-24 months from the manufacturing date when stored in
their original sealed, airtight packaging in a cool, dry place away from direct sunlight and humidity
. Proper storage prevents moisture absorption, color fading, and flavor degradation. For optimal beta-

carotene retention, store in dark or opaque packaging and avoid prolonged exposure to light and heat.

Q: How does carrot powder contribute to vitamin A intake?

Both formats are rich in beta-carotene — a natural provitamin A carotenoid that the human body
converts into vitamin A. Vitamin A is essential for maintaining healthy vision (particularly night vision),
supporting immune function, and promoting skin health. Carrots are one of the most well-recognized
natural sources of beta-carotene, making carrot powder an effective and clean-label ingredient for

vitamin A and eye-health positioning.

Q: Will carrot powder affect the final product's color?

Yes. Both formats will impart a natural orange to red-orange hue to the finished product. Carrot Juice
Powder produces a more vivid and uniform bright orange color. Carrot Powder delivers a warmer, slightly
muted orange tone. Both are excellent natural coloring alternatives to synthetic dyes — particularly

valuable in the clean-label food and beverage segment.

Q: Is Organic Carrot Powder non-GMO and free from synthetic additives?

Yes. Both formats are certified organic and Non-GMO Project Verified — produced without synthetic
pesticides, fertilizers, or genetic modification. They contain no artificial colors, flavors, preservatives, or

fillers, offering a truly clean-label ingredient for finished products.
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Q: What is the minimum order quantity and lead time?

MOQ is 25 kg for both formats. Standard lead time is 10-20 business days from order confirmation.

Free samples are available upon request, shipped via FedEx, UPS, or EMS.

Q: Are custom formulations available?

Yes. ORGANICWAY offers custom solutions including blended vegetable powders, fortified formulations
with added vitamins or minerals, and specialized processing for specific application requirements.

Contact ORGANICWAY sales to discuss your formulation goals and volume requirements.

PACKAGING & STORAGE

o I|'

Package Size Material Standard for

1 kg Aluminum foil bag Samples

5 kg Aluminum foil bag Small orders

25 kg Carton Standard (both formats)
Custom Request for custom packaging Bulk or private label

Storage Conditions

Parameter Condition

Temperature Cool, = 25°C recommended

Humidity < 60% RH

Light Dark storage; avoid direct sunlight

Oxygen Keep packaging sealed; airtight packaging essential
Shelf Life 18-24 months (properly stored)
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For more information, please visit our website:

https://www.organic-way.com/products/organic-carrot-powder/
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