Q Food Ingredient Solutions, LLC.

APPLICATION INFORMATION

Spirulina extract is now approved for coloring confections (including candy and chewing gum), frostings, ice
cream and frozen desserts, dessert coatings and toppings, beverage mixes and powders, yogurts, custards,
puddings, cottage cheese, gelatin, breadcrumbs, ready-to-eat cereals (excluding extruded cereals), and coatings
for dietary supplements, drug tablets and capsules, at levels consistent with good manufacturing practice. Food
Ingredient Solutions offers a wide range of spirulina products and blends including:

* POWDERED SPIRULINA BLUE
* LIQUID SPIRULINA BLUE
* OIL MISCIBLE LIQUID SPIRULINA BLUE

* POWDERED WATER AND OIL DISPERSIBLE
NATURAL BLUE PIGMENT (low bleeding)

* NATURAL PURPLE COLOR BLEND

* NATURAL BLACK COLOR BLEND

* NATURAL BLUE COLOR BLEND

* NATURAL MINT GREEN COLOR BLEND
* NATURAL LIME GREEN COLOR BLEND
* NATURAL GREEN COLOR BLEND

* AQUEOUS PURPLE COLOR BLEND

* AQUEOUS BROWN COLOR BLEND

For more information, please contact: Food Ingredient Solutions, LLC.
10 Malcolm Avenue, Unit 1, Teterboro, NJ 07608 | T: (201) 440-4377 » F:(201) 440-4211




