
Powders - Manufacturing Process Flow Chart

Additional Compliance Note: Equipment cleaning and validation are performed between each production batch to prevent cross-contamination;

 Remark:  100,000 Grade Clean Room Area (Steps 2-7); All processes comply with GMP guidelines for health food production.

Production records are maintained for all steps and archived for 5 years.

 QCP: Test for ingredient qualification, foreign matter,
heavy metals & microbial purity; Issue raw material COA

QCP: Control particle size (80-100 mesh); Verify 

crushing equipment cleanliness

QCP: Control sieve mesh size (100 mesh); Remove 

oversize particles & foreign matter

QCP: Calibrate weighing scales; Verify ingredient 

weight accuracy (±0.1%)

QCP: Control mixing time (20-30 mins), rotation speed 

(15-20 rpm); Test content uniformity (RSD ≤5%)

 QCP: Test moisture content (≤3.5%), particle size,
active ingredient content; Issue semi-finished product 

report

QCP: Control filling weight (2 ±5%); Test seal integrity 

(leakage test); Verify package print accuracy

QCP: Verify carton labeling (batch no., expiry date);
Control carton sealing & stacking quantity

QCP: Full test (sensory, physical-chemical, microbial,
active ingredients); Issue final product COA

QCP: Store in cool/dry/light-proof area (5-25°C, 45-70%
RH); Implement batch segregation & stock rotation

1. Raw Material
Inspection & Acceptance

2. Raw Material
Crushing (if needed)

3. Sieving

4. Weighing

5. Blending

6. Semi-Finished
Product Inspection

7. Inner Packaging
(Aluminum Foil Sachet)

8. Outer Packaging
(Carton Box)

9. Final Product
Testing

10. Warehousing
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