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Riboflavin Fine Powder

C17H20N4O6	 Molar mass 376.4 g/mol

Description
Yellow or orange-yellow, fine powder with a slight 
odor and a persistent bitter taste. Riboflavin Fine 
Powder is produced in a fermentation process 
using the microorganism Ashbya Gossypii. This 
unique production process guarantees a product 
of highest quality and purity.

Chemical names of active ingredient
Riboflavin, lactoflavin

EU name
Riboflavin E101

CAS-No. 83-88-5

EINECS-No. 201-507-1

PRD-No.
30214973*

* The product is kosher.

Article

54402422 25 kg bag in box

Country of origin
South Korea
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Solubility
Somewhat soluble in water, virtually insoluble in 
alcohol. 

Specification

Assay 98 – 102% 

For further information see separate document: 
“Standard Specification” (not for regulatory  
purposes) available via BASF’s WorldAccount:  
https://worldaccount.basf.com (registered access).

Unless otherwise stated, the methods of analysis 
can be found in the Ph. Eur.
Monographs
The product complies with the current “Riboflavin”  
Ph. Eur., the “Riboflavin” USP, the “Riboflavin” FCC, 
and the “Riboflavin JP”, as well as the “E101” EU 
directives for food colorants. 

Regulations
Riboflavin is approved for use as a food colorant 
and as vitamin B2 source in most countries. How-
ever, specific regulations in the respective countries 
and for the intended use have to be observed.

Stability
Stored in its unopened original packaging at room 
temperature (max. 25 °C), protected from light 
and moisture, the product is stable for at least 
48 months.
Because the product is hydroscopic, it is recom-
mended to hermetically reseal the remaining 
product in the packaging. Riboflavin is resistant 
to heat in acid solutions in the absence of light. 
It is sensitive to alkaline substances, heavy metal 
salts, and light. Reducing agents convert it to 
colorless leuco compounds.

Storage/Handling
The product should be transported and stored in  
the tightly sealed original packaging at a tempera
ture below 25 °C, protected from light and moisture.

This document, or any answers or information provided herein by 
BASF, does not constitute a legally binding obligation of BASF. While 
the descriptions, designs, data and information contained herein are 
presented in good faith and believed to be accurate, it is provided for 
your guidance only. Because many factors may affect processing or 
application/use, we recommend that you make tests to determine the 
suitability of a product for your particular purpose prior to use. It does 
not relieve our customers from the obligation to perform a full inspection  
of the products upon delivery or any other obligation. 
NO WARRANTIES OF ANY KIND, EITHER EXPRESS OR IMPLIED,  
INCLUDING WARRANTIES  OF MERCHANTABILITY OR FITNESS FOR 
A PARTICULAR PURPOSE, ARE MADE REGARDING PRODUCTS 
DESCRIBED OR DESIGNS, DATA OR INFORMATION SET FORTH, OR 
THAT THE PRODUCTS, DESIGNS, DATA OR INFORMATION MAY BE 
USED WITHOUT INFRINGING THE INTELLECTUAL PROPERTY RIGHTS 
OF OTHERS. IN NO CASE SHALL THE DESCRIPTIONS, INFORMATION, 
DATA OR DESIGNS PROVIDED BE CONSIDERED A PART OF OUR 
TERMS AND CONDITIONS OF SALE.
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Applications
Food products:
Riboflavin Fine Powder was developed for the 
fortification of powder food products and staple  
food, such as flour. Because of its fine particle size, 
it is particularly suitable for use as colorant in 
powder food products or powders, which must  
be dissolved in water or milk prior to consumption.
 
Pharmaceutical products:
CEP (No. 2011-069) is available.

Note
Riboflavin Fine Powder must be handled in accor
dance with the Safety Data Sheet.


