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Organic Ginger Powder

What is Organic Ginger Powder?

Organic Ginger Powder is sourced from 100% organically grown Zingiber officinale rhizomes cultivated on
certified organic farms. Processed through sun-drying at temperatures below 45°C followed by low-
temperature milling, this premium ingredient preserves the full spectrum of ginger's bioactive
compounds—including gingerols, shogaols, and volatile oils—in a shelf-stable, easy-to-formulate powder

format.
Two Potency Grades

Standard Grade (=6% Gingerols): Our most versatile format, delivering =6% gingerols, =2% shogaols,
and =2% volatile oils with an ORAC value of =25,000 pmol TE/qg. Ideal for culinary applications, general
digestive health supplements, and functional food formulations where balanced potency and cost-

efficiency are priorities.

High-Potency Grade (=10% Gingerols): A concentrated format designed for clinical and premium
supplement applications, offering =10% gingerols, =3% shogaols, and =35,000 ORAC. With D90 particle
size =50um (nano-sized), it offers superior dissolution and bioavailability for capsules, tablets, and

premium functional beverage formulations.
Low-Temperature Processing Advantage

Ginger's key bioactive compounds—gingerols, shogaols, and volatile oils—are heat-sensitive. Sun-drying
below 45°C and cold milling preserve these compounds more effectively than high-temperature
commercial drying methods. The result is a powder that retains the full functional potency of fresh ginger

root in a stable, shelf-ready format.
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INFO@ORGANIC-WAY.COM

o Digestive Health & Nausea Relief: Blocks 5-HT3 receptors to relieve motion sickness and

morning sickness; stimulates gastrointestinal motility to ease constipation

o Anti-Inflammatory Support: Reduces joint pain associated with osteoarthritis and muscle

soreness after exercise

e Immune & Metabolic Defense: Antibacterial properties (inhibits H. pylori, E. coli); enhances

insulin sensitivity; neutralizes free radicals

e Culinary Versatility: Warm, aromatic spice for teas, curries, baked goods, and savory

applications

o Natural Preservative: Antioxidant properties help extend shelf life of food products

PHYSICAL & CHEMICAL PROPERTIES

Standard Grade (=6% Gingerols)

Parameter

Specification

Botanical Source

Zingiber officinale (whole rhizome)

Processing Method

Sun-dried + low-temperature milling (<45°C)

Gingerols =6%
Shogaols =2%
Volatile Oils =2% (GC-MS verified)

Dietary Fiber

=8%

ORAC Value =25,000 umol TE/g
Moisture =8%
Particle Size (D90) <100 um

Heavy Metals

Pb <0.1 ppm, Cd <0.05 ppm

High-Potency Grade (=10% Gingerols)

Parameter

Specification

Botanical Source

Zingiber officinale (whole rhizome)

Processing Method

Sun-dried + low-temperature milling (<45°C)

Gingerols =10%
Shogaols =3%
Volatile Oils =3%

Dietary Fiber

<5% (concentrated)
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Parameter Specification
ORAC Value =35,000 pumol TE/g
Moisture =5%

Particle Size (D90)

<50 um (nano-sized)

Bioactive Note: Gingerols are heat-sensitive; low-temperature sun-drying (<45°C)

preserves these compounds. Shogaols form when gingerols undergo heating during drying.

Both contribute to ginger's bioactive profile. Custom gingerol specifications (6-12%) are

available upon request.

MICROBIOLOGICAL & CONTAMINANT STANDARDS

Test Item Specification Testing Method
Total Plate Count =100,000 CFU/g ISO 4833

Yeast & Mold =<1,000 CFU/g ISO 21527
Coliforms =100 CFU/g ISO 4831

E. coli Negative/g ISO 16649
Salmonella Negative/259g ISO 6579
Aflatoxin B1 <1 ppb LC-MS/MS

Lead (Pb) <0.1 ppm ICP-MS
Cadmium (Cd) <0.05 ppm ICP-MS

Arsenic (As) Below limit ICP-MS

Mercury (Hg) Below limit ICP-MS
Pesticide Residues Compliant with USDA NOP and EU MRL LC-MS/MS, GC-MS

Full batch-specific COA available upon request.

CERTIFICATIONS
Certification Status Issuing Body
USDA Organic v Available USDA NOP
EU Organic v Available EU 834/2007
Non-GMO Project Vv Verified Non-GMO Project
Vegan V Verified Self-declaration
Gluten-Free Vv Verified Self-declaration
Allergen-Free Vv Verified Naturally free from 14 major allergens
Kosher V Certified Certified agency
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Certification Status Issuing Body
Halal V Certified Certified agency
1ISO 22000 v Compliant Bureau Veritas / SGS
HACCP v Compliant Third-party audit

APPLICATIONS & USAGE GUIDELINES

Primary Application Matrix

Application Category Recommended Grade |Usage Rate

Digestive Health Supplements High-Potency (=10%) 500-1,000mg per serving
Anti-Nausea / Motion Sickness High-Potency (=10%) 500-1,000mg per serving
Functional Foods Standard (=6%) 3-8% by weight
Beverages (teas, kombucha) Standard (=6%) 0.5-2%

Baking (gingerbread, spice cookies) Standard (=6%) 1-3% of flour weight
Savory Products (curries, marinades) Standard (=6%) 0.5-1.5%

Capsules & Tablets High-Potency (=10%) 500-1,000mg per capsule
Pet Health (anti-motion chews) Standard (=6%) 50mg per kg body weight

Formulation Guidelines

Grade Selection

e Standard (=6%): Ideal for culinary applications, general digestive health products, and functional
food formulations where balanced potency and cost-efficiency are priorities
e High-Potency (=10%): Designed for clinical supplement applications, premium capsules and

tablets, and formulations where maximum bioactive concentration is required

Bioactive Compounds

e Gingerols: Primary bioactive compounds; heat-sensitive; preserved through low-temperature
processing
e Shogaols: Formed from gingerols during heating; contribute to bioactive profile

¢ Volatile Oils: Provide characteristic aroma and flavor; contribute to antibacterial properties

Solubility & Dissolution

e Standard grade: D90 =100 um—suitable for capsules, tablets, and dry mixes

e High-Potency grade: D90 =50 um (nano-sized)—superior dissolution and bioavailability
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Stability Notes

Stable in dry, sealed formats (24-36 months shelf life)

Protect from excessive moisture and heat

Airtight, foil-lined packaging recommended to prevent volatile oil oxidation

Store in cool, dark, dry conditions

FAQ

Q: What is the typical active compound content (gingerols) in organic ginger

powder?

A: ORGANICWAY Organic Ginger Powder is available in two standardized grades: ourStandard Grade
delivers =26% gingerols with =2% shogaols and =2% volatile oils, while our High-Potency Grade
offers 210% gingerols with =3% shogaols and =3% volatile oils. Custom gingerol specifications

(6-12%) are available upon request to meet specific formulation requirements.

Q: Is organic ginger powder suitable for vegan and gluten-free products?

A: Yes. ORGANICWAY Organic Ginger Powder is made from ginger root only—it is inherently vegan and
gluten-free, free from animal products, gluten-containing grains, and the 14 major food allergens. Both

certifications (Organic + Non-GMO) further support clean-label positioning.

Q: How does ginger powder flavor compare to fresh ginger?

A: Organic Ginger Powder provides a more concentrated and pungent ginger flavor than fresh
ginger. The drying process slightly alters volatile compounds, resulting in a more pronounced warming
sensation and spiciness. For applications requiring milder ginger flavor, adjust usage rates accordingly.
As a general reference, 1 teaspoon of ginger powder is approximately equivalent to 2-3 teaspoons of

freshly grated ginger.

Q: What is the shelf life and recommended storage for bulk quantities?

A: ORGANICWAY Organic Ginger Powder has a typical shelf life of 24-36 months when stored properly.
Store in a cool, dry, dark place, away from direct sunlight and moisture, in the original sealed, airtight
(preferably foil-lined) packaging. Proper sealing is essential to preserve volatile oils and prevent

oxidation.
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Q: Has organic ginger powder been tested for purity and contaminants?

A: Yes. We conduct rigorous testing for heavy metals, microorganisms, mycotoxins (aflatoxin B1
<1 ppb), and pesticide residues, ensuring compliance with stringent international food safety

standards and regulations. Full batch-specific COA is available upon request.

Q: What are the primary health-supporting properties of organic ginger

powder?

A: Based on the product page and established nutritional research, key properties include:

Digestive Health & Nausea Relief—Blocks 5-HT3 receptors to relieve motion sickness and morning
sickness; stimulates gastrointestinal motility

Anti-Inflammatory Support—Reduces joint pain (osteoarthritis) and muscle soreness after exercise
Immune & Metabolic Defense—Antibacterial properties (inhibits H. pylori and E. coli); enhances insulin
sensitivity; antioxidant protection

Natural Preservative—Antioxidant properties help extend the shelf life of food products

Q: Can ginger powder be combined with other ingredients for custom

formulations?

A: Yes. Ginger powder is highly compatible with other functional ingredients. Common combinations
include turmeric (curcumin) for enhanced anti-inflammatory formulations, black pepper extract
(piperine) to improve bioavailability, and echinacea or elderberry for immune support blends.

Contact us to discuss custom blend specifications.

Q: What is the minimum order quantity and delivery timeline?

A: The standard minimum order quantity (MOQ) is 25 kg per order. Delivery typically takes 10-20 days
from order confirmation, shipped from Qingdao or Tianjin, China. Free samples are available via FEDEX,

UPS, or EMS for quality evaluation prior to bulk ordering.

PACKAGING & STORAGE
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Standard Packaging Options

Package Size Material Units/Pallet
25 kg Food-grade kraft drum with PE liner 40 drums/pallet
Custom Foil-lined bag or consumer packaging format Upon request

Storage Conditions

Parameter Specification

Temperature | Cool, dry place (recommended <25°C)

Humidity Low humidity; avoid moisture

Airtight, moisture-resistant container (foil-lined recommended for volatile oil

Packagin
ging preservation)

Shelf Life 24-36 months from production date

Light Protect from direct sunlight

For more information, please visit our website:

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