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Organic Strawberry Powder

What is Organic Strawberry Powder?

Organic Strawberry Powder occupies a versatile position in the natural fruit ingredient category because
strawberries combine intense sensory appeal — distinctive flavor, bright red color, and sweet-tart
balance — with a well-documented nutritional profile that supports multiple functional positioning claims.
The bioactive compounds responsible for strawberries' health reputation are ellagitannins, anthocyanins,
quercetin, and vitamin C — a polyphenol-antioxidant matrix that clinical research has associated with

cardiovascular protection, glycemic management, and inflammatory modulation.

ORGANICWAY supplies Organic Strawberry Powder in two distinct formats designed for different
application contexts. Organic Strawberry Powder is produced from the whole fruit, retaining the dietary
fiber, seed oils, and full polyphenol matrix present in fresh strawberries. It presents as a fine red powder
with balanced tartness — the natural sweet-tart flavor that defines the strawberry sensory experience —
and natural red color that provides moderate coloring power in formulations. Organic Strawberry Juice
Powder is produced from the fruit juice alone, omitting the fiber and seed fractions. The result is a fine
dark red powder with concentrated sweetness approximately twice that of the whole fruit format,
excellent dispersibility in both cold and warm water, and significantly higher vitamin C content (=50
mg/100 g vs =30 mg/100 g for the whole fruit powder) due to concentration of the juice phase where

water-soluble vitamins are most abundant.

The practical choice between the two formats is determined by three factors: sweetness requirement,
fiber presence, and color intensity. If a product requires balanced berry flavor with natural tartness and

the inclusion of dietary fiber is either neutral or beneficial (nutritional bars, bakery applications, capsule
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supplements), the whole fruit powder is the appropriate choice. If a product requires intense sweetness,
maximum vitamin C delivery, rapid dissolution in beverages, or vivid dark red coloring (ready-to-drink
beverages, powdered drink mixes, translucent applications), the juice powder is the appropriate choice.

Both formats are processed in dedicated nut-free facilities, making them suitable for allergen-conscious

formulations targeting consumers with tree nut or peanut allergies.

PHYSICAL & CHEMICAL SPECIFICATIONS

Product Specifications

Parameter Strawberry Powder (Full Fruit) Strawberry Juice Powder
Botanical . .
Fragaria x ananassa Fragaria x ananassa
Name
Appearance Fine red powder Fine dark red powder
Flavor & Fruity, natural strawberry, balanced Intense strawberry, concentrated
Aroma tartness sweetness
Vitamin C =30 mg/100g =50 mg/100g
Moisture =<5% =5%
Ash <6% <6%

Dispersibility Good in water

Excellent in water

Color Natural red Dark red
Packaging 25 kg kraft bags or customized 25 kg kraft bags or customized
Shelf Life 24 months 24 months
Application Matrix
Application pull Frust Juice Notes
PP Powder Powder
Functional beverages and uice powder dissolves rapidly;
) K Available Excellent J P pialy
smoothies intense sweetness
Powdered drink mixes Available Excellent Juice powder excellent dispersibility
Baked goods and Whole fruit powder adds fiber and
” Excellent Good
confectionery tartness balance
» . ) Fiber and tartness complement bar
Nutritional and protein bars | Excellent Available .
formulations
Capsules and supplement Whole fruit powder suits dry-phase
P P Excellent Available . P yp
sachets delivery
uice powder disperses without
Yogurt and dairy applications | Good Excellent J S , . P
texture disruption
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Application Full Fruit Juice Notes
PR Powder Powder
Chocolate and confectioner
coatings y Available Good Dark red color from juice powder

MICROBIOLOGICAL & CONTAMINANT STANDARDS

Test Specification

Total Plate Count =10,000 cfu/g

Yeast & Mold <100 cfu/g

E. coli Negative / g

Salmonella Negative / 25g

Heavy Metals (Pb) =<1.0 mg/kg

Arsenic =<0.5 mg/kg

Pesticide Residues Below EU ML / USDA-NOP limits

Gluten <20 ppm

Allergen Status Nut-free facility; no tree nuts or peanuts

All batches tested and released against specifications. CofA available with every shipment.

CERTIFICATIONS
Certification Status
USDA Organic Yes
EU Organic Yes
Non-GMO Project Verified Yes
Kosher Yes
Halal Yes
ISO 22000 Yes
HACCP Yes
Vegan Yes
Gluten-Free Yes

APPLICATIONS & FORMULATION TIPS

Key Functional Benefits
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Organic Strawberry Powder's primary functional contributions are flavor, color, nutritional density, and
clean-label positioning. The polyphenol-antioxidant matrix — including anthocyanins responsible for the
red color and ellagitannins associated with cardiovascular and anti-inflammatory benefits — is retained in
both formats, with the juice powder delivering higher vitamin C concentration due to the juice
concentration process. The two formats diverge on fiber: the whole fruit powder retains the dietary fiber
fraction, making it suitable for fiber-enrichment claims in nutritional bars and baked goods, while the

juice powder omits fiber, making it suitable for clear or fiber-sensitive applications.

Formulation Guidance

When substituting fresh strawberries with strawberry powder in formulations, use 1 tablespoon
(approximately 10 g) of Strawberry Powder as a direct replacement for 10 g of fresh strawberries in terms
of flavor and nutritional contribution. For the juice powder, 1 teaspoon (approximately 3-4 g) is
equivalent to approximately 30 mL of fresh strawberry juice. Both formats are sensitive to extended heat
exposure, which can degrade vitamin C and fade the anthocyanin-derived color; addition at the post-
heating stage of production is recommended where possible. ORGANICWAY offers custom blend options
including vanilla-strawberry and matcha-strawberry combinations for private label and commercial

formulations.

FAQ

Q: Which format is sweeter, and how do | choose between them?

A: Strawberry Juice Powder is approximately twice as sweet as Strawberry Powder (Full Fruit) due to
sugar concentration during the juice concentration process. The whole fruit powder delivers the balanced
sweet-tart profile characteristic of fresh strawberries, while the juice powder delivers concentrated
sweetness with reduced tartness. The choice depends on the target flavor profile: baked goods,
nutritional bars, and capsule supplements typically benefit from the balanced tartness of the whole fruit
powder, while ready-to-drink beverages, powdered drink mixes, and flavored dairy products typically

benefit from the juice powder's intense sweetness and excellent dispersibility.

Q: Can | substitute strawberry powder for fresh strawberries in recipes?

A: Yes. For general recipe substitution, use 1 tablespoon (approximately 10 g) of Strawberry Powder (Full
Fruit) as a direct replacement for approximately 10 g of fresh strawberries in terms of flavor and

nutritional contribution. For Strawberry Juice Powder, 1 teaspoon (approximately 3-4 g) is approximately
equivalent to 30 mL of fresh strawberry juice. Adjust hydration levels in the recipe as powder forms may

introduce less moisture than fresh fruit. The juice powder's superior dispersibility makes it particularly
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suitable for liquid-phase applications such as beverages and yogurt.

Q: Are these products safe for people with nut allergies?

A: Yes. Both Organic Strawberry Powder formats are processed in a dedicated nut-free facility, where no
tree nuts or peanuts are present in the production environment. This makes them suitable for inclusion in
formulations targeting consumers with tree nut or peanut allergies. However, as with any ingredient,
cross-contact risk assessments should be conducted for products manufactured in facilities that handle

multiple allergen categories.

Q: What customization options are available for commercial orders?

A: ORGANICWAY offers custom blend formulations for commercial strawberry powder orders. Available
options include vanilla-strawberry blends (combining strawberry powder with organic vanilla powder for
ready-to-use flavor systems) and matcha-strawberry blends (combining green tea extract with strawberry
powder for dual-functionality functional beverage formulations). Minimum order quantities apply for
custom blends; contact sales for a tailored quotation. Both blend formats are available in organic-certified

and Non-GMO Project Verified versions.

Q: How should strawberry powder be stored to maintain color and vitamin C

content?

A: Both formats should be stored in a cool, dry location away from direct sunlight and strong odors, in
their original sealed packaging. Anthocyanin-derived color and vitamin C content are both sensitive to
heat, light, and oxygen exposure; storage below 20C in airtight containers maximizes retention of both
parameters over the shelf life. Once opened, reseal tightly after each use and consume within 6 months
under proper storage conditions. Shelf life is 24 months from the date of manufacture in sealed original

packaging.
Q: What is the minimum order quantity and lead time?

A: 1 kg free sample with full CofA is available for qualifying buyers (FEDEX/UPS/EMS). Commercial orders
start at 25 kg (packaged in 25 kg kraft paper bags or cartons, 40 units per pallet). Private label orders
require 100 kg minimum. Lead time: 10-20 working days from order confirmation. Standard packaging:
25 kg kraft paper bags or cartons; custom packaging available. Available incoterms: DAP, DDP, FOB
Qingdao or Tianjin. Acceptable payment terms: T/T, L/C, D/P, D/A, MoneyGram, Western Union, Credit
Card.

PACKAGING & STORAGE
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Packaging
Standard .
Format . Custom Options
Packaging
Strawberry Powder (Full | 25 kg kraft bags or 5/10 /20 kg bags; fiber drums; branded
Fruit) cartons packaging for private label
Strawberry Juice 25 kg kraft bags or

Custom sizes; branded packaging for private label
Powder cartons

Storage Conditions

Parameter Both Formats

Temperature =<20C (cool) recommended for color and VitC retention
Humidity <60% RH

Light Avoid direct sunlight; store in original opaque packaging
Odor Store away from strong odors

Shelf Life (sealed) 24 months

Opened Packaging Reseal tightly; use within 6 months

For more information, please visit our website:

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