
 

 

 

 

 

 

 

 

 

 

 

 

 

 

PHYSICAL and Chemical Characteristics  

Product:    Organic Moringa Powder 

Color :  Light to mid green colored powder 

Origin :  Sri Lanka 

Process Type :  Harvesting, drying and milling (gentle 
processing at a maximum of 42 degrees) 

Moisture :  < 10.0% 

Allergens : Free 

GMO : Free 

MICROBIOLOGICAL  

E. coli < 10 cfu/g 
TVC < 5 * 107 

Molds and yeasts 300 cfu/g 
Salmonella in 25 g absent in 25 g 

Usage :  Food 

Storage 
Recommendation : 

Product should be stored in cool and dry 
place at ambient temperature 

Shelf life : 2 Years 

Cultivation :  Common Natural 

Certificate :  Phyto Sanitary, Other  

Supply Ability :  250 MT Yearly 

MOQ :  5Kg 
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