
FROM NATURE TO YOU

HPTLC, support tool for botanical
identity testing and product
development
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A GROWING COMPANY

1992

Creation

in Avignon

1997
Opening of US 

subsidiary

2002

Brucia Plant Extracts
Food supplement Producer

2005
Pure World
Natural ingredients derived 

from plants

2008

Berkem Actifs Innovants
Phytoactives backed by science

2009
Natraceutical

Ingredient division
F&B Ingredients

2010

Naturex gains 

approval for rosemary

as antioxidant in EU

2014
Vegetable Juices Inc.
Vegetable ingredients

Chile Botanics
Quillaia



A LISTED 

INTERNATIONAL 

COMPANY

1992

400m€
in turnover

in 2015

Creation

in Avignon

>1,700
Employees 

worldwide

OUR

LOCATIONS

OUR

MARKETS

Food & Beverage

Dietary Supplements

Cosmetics

Manufacturing 

sites

Purchasing

Offices

8

15

Global

Sales

network

AT A GLANCE



PROXIMITY 

Purchasing offices8

Factories15



WHAT WE DO



Strong R&D, a pillar for innovation 

75
17 Ph. D

30 Engineers

28 Technicians

2,000
Developments/

year

5 to 10
Scientific

publications/year

54
Patent families



Gain access to the 

botanical gardens from 

around the world

A broad range of botanicals 

carefully selected from around the 

world to meet market demands for 

traceable, safe and efficacious 

extracts fully documented with 

guaranteed lead-time.

9 unique patented high-quality 

natural ingredients whose 

innovative nature has been 

scientifically substantiated.

API (CEP) and excipients for 

pharmaceutical products with full 

DMF under CTD format .

OUR OFFER

A range of fruits, vegetables, 

greens and superfood with 

preserved taste, color and 

restituted nutrients content 

NATfruits&greens



ID & TRACEABILITY



Naturex offer quality phytoactive, safety and traceability to 

answer consumers demand



400 HPTLC methods developed, 300 HPLC methods
Collection of authenticated plant specimens

Naturex  Integrated platform for identification

Level 1 : Macroscopy/ microscopy and use of validated botanical standard

Level 2 : Phytochemical levels (HPTLC, HPLC, GC, NMR…)

Level 3 : Process knowledge and impact on profile interpretation

Botanical identity testing
Naturex overview



HPTLC material available

CAMAG  Automatic TLC Sampler 4 CAMAG Automatic Developing Chamber 2

CAMAG TLC Vizualizer
CAMAG TLC Scanner 4

HPTLC

CAMAG TLC-MS Interface 2



ID Packs



ID Packs



ID Packs



HPTLC method
Distinction arabica – robusta
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Bibliography : TLC screening for the detection of Robusta admixtures to Arabica coffee, CAMAG bibliography service, N°109, September 2012

Sample preparation : extraction in tBME, saponification and liquid-liquid separation then dilution in 100 % MeOH

Mobile phase: tBME / chloroform (1:1) (v:v)

Detection : Vanillin
Methanolic / Ethanolic extract only



ID Packs



ID Packs



Piper methysticum G. Forst. : Kava kava roots 

Origin : Pacific islands 

Traditional beverage : cold water extraction of underground

organs

Properties : relaxing / anxiolytic

Actives: Kavalactones

Banned from Europe

Suspected of liver toxicity  (Flavokavin B ?)

Kava act – Dec 2002 : regulation of the most suitable 

cultivars : 28 noble cultivars accepted



Piper methysticum G. Forst. : Kava kava roots 

Yangonin (Y) Desmethoxyyangonin (DMY)

DL - Kavain (K)
Dihydrokavain (DHK)

Bibliography : Lebot et al., Detection of flavokavins (A, B, C) in cultivars of kava (Piper methysticum) using high performance thin layer chromatography (HPTLC), Food Chemistry 151

(2014) 554-560

Methysticin (M) Dihydromethysticin (DHM)

Kavalactones (KL)

Flavokavin A (FKA)

Flavokavin B (FKB)

Flavokavin C (FKC)

Flavokavins (FK)



Bibliography : Lebot et al., Detection of flavokavins (A, B, C) in cultivars of kava (Piper methysticum) using high performance thin layer chromatography (HPTLC), 

Food Chemistry 151 (2014) 554-560

Piper methysticum : Kava kava roots 

Standard range

Sample preparation : grounded, dried 24h @ 65 °C, then extract in acetone

Mobile phase : Hexane: dioxane (8:2) (v/v)

Derivatizer : none 



Piper methysticum : Kava kava roots 

Dosage @ 254 nm



Bibliography : Lebot et al., Detection of flavokavins (A, B, C) in cultivars of kava (Piper methysticum) using high performance thin layer chromatography (HPTLC), 

Food Chemistry 151 (2014) 554-560

Sample preparation : grounded, dried 24h @ 65 °C, then extract in acetone

Mobile phase : Hexane: dioxane (8:2) (v/v)

Derivatizer : none 

Piper methysticum : Kava kava roots 



Piper methysticum : Kava kava roots 

Dosage @ 366 nm

+ Flavokavain C



Piper methysticum : Kava kava roots
Cross results with HPLC-DAD 



RM

Lebot et. al (2014)
Results (HPLC/HPTLC)

Probable Cultivar according to Lebot et al. 
criteria 

Noble Two days

FKA / 
(Y+DMY)

FKB / (Y+DMY) FKC/(Y+DMY) FK/KLFKA / 
(Y+DMY)

FKB/ 
(Y+DMY

)

FKC/ 
(Y+DM

Y)
FK/KL

FKA / 
(Y+D
MY)

FKB/ 
(Y+D
MY)

FKC/ 
(Y+D
MY)

FK/KL

1

0,10               
(+/- 0,04)

0,09            
(+/-

0,04)

0.10  
(+/-

0.04)

0.29 
(+/-

0.10)

0,39           
(+/-

0,10)

0,39           
(+/-

0,12)

0.24     
(+/-

0.07)

1.02   
(+/-

0.28)

0,08 0,07 0,12 0,13 0,01 0,04 0,21 0,24 Noble

2 0,09 0,07 0,13 0,13 0,01 0,05 0,24 0,25 Noble

3 0,06 0,05 0,08 0,08 0,01 0,03 0,15 0,16 Noble

4 0,15 0,11 0,15 0,15 0,02 0,06 0,21 0,31 Undefined (maybe Noble, Not two days)

5 0,08 0,06 0,11 0,12 0,01 0,05 0,21 0,23 Noble

6 0,14 0,10 0,20 0,19 0,02 0,05 0,36 0,35 Undefined (maybe Noble, Not two days)

8 0,17 0,14 0,19 0,21 0,02 0,07 0,38 0,41 Undefined (maybe Noble, Not two days)

9 0,13 0,11 0,20 0,21 0,02
0,06

0,35 0,38 Undefined (maybe  Noble, Not two days)

Piper methysticum : Kava kava roots
Cross results with HPLC-DAD 



Piper methysticum : Kava kava roots
Statistical analysis

Bibliography : Lebot et al., Detection of flavokavins (A, B, C) in cultivars of kava (Piper methysticum) using high performance thin layer chromatography (HPTLC), 

Food Chemistry 151 (2014) 554-560



Investigation during product development
Research of insoluble

BRM Product 1 Product 1 

after rework

Beeswax Candelilla wax Carnauba wax



Investigation during product development
Activity testing



Visit us at www.naturex.com


