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Co Q10 40%CWS Food Grade Flow Chart

Pure Co Q10

Temperature: 80°C
Time: 3 hours
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Emulsification

Emulsion

Pressure: 200Mpa
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Micro-emulsion

Temperature: 220°C
Time: 5 minutes

_Spray drying

Maltodextrin and sucrose, modified
starch

High pressure homogenization
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