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A BRAND YOU CAN TRUST! 

 

APPEARANCE: Free-flowing powder designed to color and function in water as a natural paint. The powdered natural color 
blend will easily disperse with conventional mixing to produce colors depending upon concentration and pH. 

  

INGREDIENTS Each component of this blend is FDA approved. Usage levels to be consistent with GMP.  No component of 
our natural color blends have been determined to be carcinogenic by FDA, OSHA, or California Proposition 
65. Only Kosher certified ingredients and Halal certified ingredients are used in the manufacturing process. 
Bakell LLC is certified by KOSHER VADD OF NORTHERN CALIFORNIA and by ETIMAD HALAL.  
 

CALIFORNIA PROPOSITION 65 (SAFE DRINKING WATER AND TOXIC ENFORCEMENT ACT OF 1986)  
Does not expose people to any chemicals known to the state of California to cause cancer, birth defects, or other reproductive harm.  

STORAGE Store in tightly sealed containers in a cool, dry, dark place 

STABILITY When stored under the proper conditions, initial product strength and color hue should be maintained 

SHELF LIFE Minimum of 60 months from date of manufacture 

ALLERGENS This product does not contain 
any Major Food Allergens 
(as define in the Food Allergen 
Labeling and Consumer 
Protection Act) 

     

       
             MICROBIOLOGY ANALYSIS 

        

 

             

 

 

            NURTITIONAL ANALYSIS 

 

 

 

 

 

 

ALL-NATURAL PETAL DUST FINGER PAINTS 

TECHNICAL DATASHEET 

https://brewglitter.com/
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BLUE 
BPD102 

FUCHSIA 
BPD100 

 

GREEN 
BPD107 

 

ORANGE 
BPD106 

PURPLE 
BPD104 

Spirulina, Maltodextrin 
 

** The precise ratios of the components of the 
blend are considered a trade secret and are 

withheld under Section 20.61 of Title 21 of the 
Codified Federal Register. 

Beet Juice (E162), 
Maltodextrin, Citric Acid 

 

** The precise ratios of the components of the 
blend are considered a trade secret and are 

withheld under Section 20.61 of Title 21 of the 
Codified Federal Register. 

Turmeric (E100), 
Maltodextrin, Chlorophyll 

(E141) 
 

** The precise ratios of the components of the 
blend are considered a trade secret and are 

withheld under Section 20.61 of Title 21 of the 
Codified Federal Register. 

Beta-Carotene (E160a) and 
Maltodextrin 

 

** The precise ratios of the components of the 
blend are considered a trade secret and are 

withheld under Section 20.61 of Title 21 of the 
Codified Federal Register. 

Purple Carrot Juice (E163) 
and Maltodextrin 

 

** The precise ratios of the components of the 
blend are considered a trade secret and are 

withheld under Section 20.61 of Title 21 of the 
Codified Federal Register. 

 

 

     

RED 
BPD103 

YELLOW 
BPD103 

 

   

Beet Juice, Maltodextrin 
 

** The precise ratios of the components of the 
blend are considered a trade secret and are 

withheld under Section 20.61 of Title 21 of the 
Codified Federal Register. 

Turmeric (E100), 
Maltodextrin 

 

** The precise ratios of the components of the 
blend are considered a trade secret and are 

withheld under Section 20.61 of Title 21 of the 
Codified Federal Register. 

   

 

NATURAL vs SYNTHETIC 

Let’s face facts: natural colors are not as iridescent, strong, or shelf-stable as synthetic colors. Further, because synthetic colors are available in each of the primary 

colors (FD&C Red 40, FD&C Yellow 5, and FD&C Blue 1), they can be mixed and matched to produce quite literally millions of colors. Artificial dyes and pigments are 

derived from petroleum products and are intended to last for years and years. 

Synthetic colors have established a “gold standard” for color additives over the past seventy-five years. Synthetic colors are generally heat stable, light stable, and pH 

stable. They are available as water-soluble dyes (in either liquid or powdered form) or as insoluble pigments. Synthetic colors are not restricted by kosher or halal 

religious laws, and they are not produced from genetically modified organisms. Perhaps most importantly, synthetic colors are remarkably strong. As a result, the 

color of a finished product can be easily “tweaked” at the very end of the manufacturing process with few if any problems. Consequently, we say that synthetic colors 

are an “End-Of-Process” ingredient. 

Natural colors on the other hand are a “Beginning-Of-Process” ingredient. Why? For example, some natural colors are sensitive to heat. Therefore, we must take into 

account any thermal processing before selecting a natural color additive. Some natural colors are sensitive to light. Therefore, we must factor into our selection the 

product’s packaging. Some natural colors change hue as pH changes. Thus, we must consider the product’s final pH when choosing a natural color additive. For these 

reasons, the selection of natural color additives should be made at the product development phase, in the beginning so to speak, not at the end of the manufacturing 

line. 
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