
 

PS-034-AppA , Version 1.0 QA Controlled Document  Confidential & Proprietary to Anagenix Ltd  
Effective Date: 10 February 2026 Last Review Date: 10 February 2026 
Hardcopies of this document are considered uncontrolled  Page 1 of 1 

 

Braincurrant® Process Flow Chart 

 

 

 

 

Control points  

1. Fruit graded (rots/softs removed) and washed/sanitised 
2. Sieve used during puree processing. Puree tested for pH and micros 
3. Powder milled/sieved through US 20 (850 µm) mesh 
4. QC testing of final product 

Blackcurrants grown, harvested 
and graded1 in New Zealand

Fruit washed, pureed2 and 
frozen

Frozen fruit puree freeze-dried 
(propretary process to preserve 

blackcurrant bioactives) 

Dried fruit milled3 and blended 
with excipients (1.5% silica, 

5.5% microcrystalline cellulose)

Packed into 10 kg plastic bags 
and stored ambient

 

Certificate of Analysis 
and Product Release

Bagged powdered fruit 
packed in foil: gas-

flushed, and sealed.

Product acceptance 
when results are within 

specification

Independent laboratory 
quality control (QC) 

testing on every batch4


