
Flow Chart of Black Garlic Extract  SAC

Manufacturing Process

Type of Extraction Process: Solvent Extraction
Fresh Garlic (Raw material)

Fermentation( Moisture, Temperature and Humidity Control)

Black garlic（Inspection SAC）

Water Extraction（Extract temperature：80-97℃）

Filtration

Concentrate（Concentrate temperature：50-60℃）

Drying

Grinding

Sieving

Blending

Testing

Packing

Black garlic Extract

Store in warehouse

Ingredients4u PTE. LTD. 
Address: 50 Macpherson Road #07-01 Amazana 
Building Singapore 348471 

javascript:void(0);
javascript:void(0);



