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1 - Cuilture of spirulina.
Mee‘:,,;aweajoam of a2 sprulina with sCientific name. cyancbaciery

Arinrospira Platensis
The producer who wishes {0 adhere io fus cherter quality must be abie 1o provide
the document concemung the guality of his produchon.

He must have a register of culture and hoid it up o date: pH, temperatures of the
nasins. number of gr. ieft on average Im2. renewal rate of the culire media.

2 — Of the site of its basins

The basins of spirudina musst be located in a protecied piace, preferably under
greenhouse, against possible bacienoclogical risks.
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3 - Confrol of the basins.

very year must be made: a cieaning of the basins and 2 control of the medical
ndition. Proscribe use of all substance like: pesticide, GMO or conservatives.
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4 - Harvest to the end product

In order not to deteriorate the quality of the collected spinulina. it will be necessary
to optimize the fime spent between the stages. the techniques of production,
exiraction. fillenng. press and exirusion

During the advance that leads the fresh spinuiina to the dry end product, certain
siages are determining for its quality.
5 - Of quality

Guarantee a2 spindlina meeting the standards of French and infemational
certification, making analysis, in bacieriological and heavy metals analysis.

Tedwqwcﬁdyingisobﬁgaaﬂyp%sedbyﬂ'etedriq.ekrmnas“dyhgm
temperature™ witch respect the quality.
Work with the farms that cultivate only natural stocks of spirulina with spiral form.

The analysis under microscope of the dehydrated must make it
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