
BLACK CARROT 

EXTRACT

Specification code BCE/1/PB

Date 17/06/2025

Product description

Colour Red to purple red

Taste and smell Typical to botanical

Appearance Fine powder.

Physical chemical analysis

Sieve analysis 90% pass 80 mesh

Moisture ≤5%

Ash ≤5%

Foodcom S.A.

Komedy 2/3 , 02-517 Warsaw

NIP: 5213680286, 

REGON:147463542

www.foodcom.eu

Formulated Dagmara Biardzka

dbiardzka@foodcom.pl

Approved by Mateusz Augustyniak

maugustyniak@foodcom.pl

Others specs

Packaging Carton drum | inner double layer 

plastic bag.

GMO The product does not contain and 

has not been produced from 

genetically modified organisms

Storage Cool, dry, dark, airtight 

environment.. Storage of products 

at room temperaturę. Keep away 

from sunshine and moisture. 

Reclose packaging tightly after 

use.

Microbiological analysis

Total count ≤10000cfu/g

Mould and yeasts ≤1000cfu/g

E. coli Absent/1g

Salmonella Absent/10g
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