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NATURAL FOOD COLOURS

Colours you choose, we provide
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NATURAL FOOD COLOURS

ROHA is the world's leading manufacturer of food colours, specialising in
the Food, Cosmetics and Pharmaceutical Industries and servicing all
applications of colouring for the past thirty years.

The portfolio of Natural Colours offered by ROHA is one of the most
comprehensive in the world, combining expertise in extraction and
application with high quality service and price competitiveness.

The Product Range
Full portfolio of Natural Colouring for foods.
Complete technical and legislative support.
Ability to adjust colour to a customer's specific requirements.
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Our Organisation

Global distribution
network through our
own offices across
5 continents

Turnover in excess
of US$ 145 million

Technical Service
Centres on every
continent

Production facilities
conforming to
1SO 22000, BRC,
FDA, HACCPR, cGMP

and AlB standards
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Turmeric/Curcumin E100

Turmeric is extracted from the spice Curcuma Longa L., a member  Colour Shade pH Performance Range
of the ginger family. The root plant is native to India and is widely

used fo spice and colour food. It has gained popularity in the West -0 dosage 30 &0
in products such as curry powders. High dosage

The Olecresin is extracted and purified to give the principal pigment
known as Curcumin.
In addition to its colouring characteristics, Turmeric also displays

i : Product Forms Available
anti-oxidant properties.

Oil Soluble Liguids and Powders
Water Soluble Liquids and Powders

Recommended Usage Level

Typical Applications 0.019% - 0.1% depending on product strength

Cereal Ice Cream '
leing Salad Dressing M T k ‘

: ote: e primary weakness o0
Chewing Gum Baked Goods Turmeric/Curcumin is light stability. Prolonged
Yogurt Dairy Applications exposure to sunlight will cause the product to fade.
Fruit Preps Dry Soup Mix Light stability can be increased in some cases by

: ; specific treatment, and the customer should make

Loniectioneny SERBoNIgS ROHA aware of this requirement when choosing a
Pickles - Mustard product.
Margarine Jam

pOSSIBLE SHADE RANGE

/



Rc'éroﬁawm E101

Riboflavin is yellow or orange-yellow in colour and in addition to
being used as food colouring, it is also used to fortify some foods.
The product is also known as Vitamin B2 or Vitamin G.

Naturally occurring in milk, cheese, leafy green vegetables, liver,
yeast, almonds and mature soyabeans; Riboflavin is a good source
of Vitamin B2.

Exposure to light destroys Riboflavin in the natural sources.
Supplied commercially in a Nature Identical format, it is difficult to
incorporate Riboflavin into many liquid products as it has poor
solubility. Hence there is a requirement for E101a Riboflavin-5-
Phosphate, a more expensive but more soluble form of Riboflavin.

Typical Applications

Soups Sauces
Milk Products Confectionery
Baby Foods
Colour Shade pH Performance Range
Low dosage 3.0 8.0
High dosage

Product Forms Available
Water Soluble Powder and Liguid
Qil Soluble Powder and Liquid

Recommended Usage Level
0.05% to 0.1% depending on product strength

Note: Supplied commercially in a Nature |dentical
format, it is difficult to incorporate Riboflavin into
many liquid products as it has poor solubility.
Hence there is a requirement for E101a Riboflavin-
5-Phosphate, a more expensive but more soluble
form of Riboflavin,

pOSSIBLE SHADE RANGE




QAT COLp

Lutein is exfracted from Marigold flowers - Tagetes erecta, grown
:abundamly mraughmn South America.

The pigment is a Carotenoid and belongs to the group called
Xanthophylls.

Lutein is oil soluble and is also used in functional foods due to its
antioxidant properties.

The colour has good stability towargs hght, heat and pH, and
Orves a warm yeliow colour

Typical Applications
* Functional Foods - Biscuits
* Beverages * Sugar Confectionery
* Cakes

Colour Shade pH Performance Range

r High dosage

Product Forms Available
Water Soluble Liquids

0.01% - 0.1% depending on product strength




"NATR COL.

The Carotenoids are a group of pigments which are extracted from
various edible vegetable sources.

Natural Carotene is extracted from the fruits of the palm oll tree
Elaeis guineensfs and is the richest source of mixed Carotenoids. It
has traditionally been used by Pacific islanders for local cuisine.
The mixed Carotenoids (Alpha, Beta and Gamma Carotene) are oil
soluble and have Pro-Vitamin A activity.

Mixed Carotenoids are perceived as healthy by taday's consumers
and is becoming a very popular colour for a range of applications.

Natural Carotens 8 yallow 1D oW, OTR -'._]:" in BRAcE and oNers
axcoliem bght. heal and pH stabelity
Typical Applications

* lce Cream  Beverages

* Soups + Sauces

 Spreads * Functional Foods

+ Confectionery * Dairy Products

© Margarine © Jam

« Jellies * Pharmaceuticals

Colour Shade pH Performance Range

Product Forms Available
«  Water Soluble Liguids
+ Oil Soluble Liguids

Recommended Usage Level
0.01% - 0.1% depending on product strength

Note: Beta-Carotene, Nature Identical - ROHA also
offers the complete range of Beta-Carotene
s as a compliment to the Natural Carotene
range. The difference is that Beta-Carotene is
produced synthetically to replicate the Natural
Plgment and contains mainly Beta-Carotene,




NATR COL.

Annatto is extracted from the resinous coating on the surface of the
seeds of the Bixa Orellana L. shrub grown in South America, Africa,
and the Caribbean.

The Annatto seeds have long been valued as a spice for colouring
and flavouring savoury dishes.

The main pigments are the water soluble norbixin and the oil
soluble bixin, producing colour ranges from light yellow to dark
orange.

Annatto has good siability towaras kght and heal

Typical Applications
* Cereal * lcings
* lce Cream * Snacks
+ Baked Goods + Sausage Casings
* lce Cream Cones + Smoked Fish
* Cheese * Margarine
* Eggnog * Fruit Preps

» Salad Dressin_gs

Colour Shade

]'H High dosage

pH Performance Range

Product Forms Available

* Qil Soluble Liquids and Suspensions
* Water Soluble Powders and Liquids
« Water Soluble, Acid-proof Liquids o)
» Emulsions Qil and Water Miscible

* Excludes Acid proofing, which renders
stability down to pH 2.5

Recommended Usage Level
0.01% - 0.1% depending on product strength

Note< Annatto | is commonly b[ended with E100
Turmeric to impart a more wholesome yellow
‘shade.




Paprika is extracted from the Red Pepper Capsicum annum L. that
is grown around the world in countries like Spain, Africa, Hungary,
China, USA and South America.

It is well known as a spice and is an important ingredient in many
recipes, especially through the Indian sub-continent.

Paprika naturally gives a reddish-orange hue, with the major
pigments extracted being the oil soluble Carotenoids, Capsanthin
and Capsorubin.

Paprika has good stability towards light, heat and pH

Typical Applications

* Salad Dressings « Popcorn
* Extruded Snack Foods * Processed Cheese
* Coatings « Soups
* Baked Goods » Sauces
* Marinades * Ready Meals
* Meat Products * Seafood (Surimi)
Colour Shade pH Performance Range
oo e
— ‘
High dosage
Product Forms Available

* Paprika Oleoresin

* Concentrated Oleoresin that contains Colour and Flavour

« Deflavoured Paprika Oleoresin

* Water Dispersible

+ Emulsified Liquids

= Concentrated Oleoresin where most of the flavour components
have been removed

Recommended Usage Level
0.01% - 0.1% depending on product strength




L)/copeu E160d W

Lycopene is the red pigment extracted from Tomatoes. The product
has excellent associated health benefits, as well as good stability
to heat, light and pH.

Typical Applications
« Savoury Foods = Nutraceutical Formulations
* Sauces » Confectionery
Colour Shade pH Performance Range
ousonse |l
. High dosage
Product Forms Available

« Water/Qil Dispersible Powder
« QOil Soluble Liguids
« Water Soluble Liquids

Recommended Usage Level
0.01% - 0.1% depending on product strength

Wt W
N

" Note: Lycopene is an excellent natural antioxidant




Cochineal and Carmine both contain the red pigment, Carminic
acid. The pigment is obtained from the insect Dactylopius coccus
costa.

The insect is found predominantly in Peru, Chile, Bolivia and
Mexico and feeds on selected types of cacti. It has been used as a
food and textile dye since ancient times.
Cochineal is an aguecus exiract providing colour shaded from
orange to red and is generally used in low pH appicatons
Carmine is the water insoluble calcium aluminium lake of
Cochineal extract. It exhibits a bailliant red hue and has excedfient

light and beat stability

Typical Applications
» Cereal * lce Cream
* Beverages » Seafood (Surimi)
* Yogurt * Icing

* Meat Products
* Pharmaceuticals

* Fruit Preps
* Confectionery

* Dairy Products * Cosmetics

Colour Shade

|

High dosage

pH Performance Range
25 8.0

Low dosage

—

Cochineal

Colour Shade pH Performance Range
Low dosage ‘ 25 10.0
r’. High dosage

Carmine

Product Forms Available

Cochineal

*  Water Soluble Liguid

* Water Soluble Powder

Carmine

* Water Soluble Liguid (Acid stable available)

Water Soluble Powder
Oil Soluble Liquid
Lake Powder

-

Recommended Usage Level
0.01% - 0.1% depending on product strength

pOSSIBLE SHADE RANGE




Beetvoot Red

Beetroot Red is obtained by extracting the juice of Beetroots - Beta ~ Colour Shade pH Performance Range
Vulgaris, and then concentrating and pasteurising the liquid.
Beetroot is grown in all regions around the world and is eaten Lewcasege ‘ 25 o

cooked or raw. —— High dosage
Beetroot Red gives a bright red to bluish red colour depending on
application and pH. It is most stable between pH 3.5 to 5.0.

Product Forms Available

¥l
Bestroot Red shows good light stabliity, but should not be S
exposed to prolonged heating above 90°C * Water Soluble Liquid
» Water Soluble Powder
f
f‘l

Typical Applications
* Yogurt * Ice Cream Recommended Usage Level

0.01% - 0.1% depending on product strength
* Packet Mixes * Frozen Desserts

= Confectionery * Fruit Preparations

Note: ROHA can offer a semi-heat stable Red
Beetroot exiract for certain applications on request.

&
©




Anthogmm’m E163

There are over 300 different types of Anthocyanin occurring
naturally. They are responsible for the red to blue colours of a
variety of fruits and vegetables, such as Grapes, Black Carrots and
Red Cabbage.

They are natural pH indicators, changing from a strawberry red at
pH 3 to a deeper blue/red as the pH increases.

Grape and Blackeurrant Anthocyanins are best suited to low pH
applications, whereas, Black Carrot and Red Cabbage can be
used in both high and low pH environments.

As the Anthocyanins are a source of polyphenols; attention is
drawn to the possible health benefits of these products.

The colours offer good light and heat stability

Typical Applications
* Juices * Beverages
* Jams = Jellies
# Confectionery

Colour Shade pH Performance Range

r'- High dosage Grapeskin & Blackcurrant

Red Cabbage & Black Carrot

Product Forms Available
* Water Soluble Liquid
* \Water Soluble Powder

Recommended Usage Level
0.01% - 0.1% depending on product strength

Note: A Natural Blue - It is possible, using certain
Anthocyanins, to create a blue colour at pH 6.5 to
7.5

For further information please contact our sales
team.

:
:
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Ckéorop@/[é E140 / E141

Chlorophyll is the green pigment found in leaves, grass, vegetables
and all organisms capable of photosynthesis.

Chlorophyll is an oil soluble pigment obtained from Lucerne, Nettle,
Spinach and Grass, providing an olive green colour.

Chlorophyllin is obtained by the addition of copper and then
hydrolysis, resulting in Copper Chlorophyliin. This is water soluble
providing a green/blue to yellowish green colour.

The Cu Chiorophyllin pigment is very stable towards light and
heat, whereas standard Chlorophyllin has poor stability in both
of these conditions.

Typical Applications
e [ce Cream * Beverages

* Dairy Products = Sauces
* Confectionery

Colour Shade pH Performance Range

oo |

High dosage

For E140 Chlorophyllin

Far E141 Cu Chiorophyillin

Product Forms Available

* Water Soluble Liquid (Acid stable available)
*  Water Soluble Powder

* (il Soluble Liguid
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Recommended Usage Level
0.01% - 0.1% depending on product strength




Caramel is made by the controlled heating of food-grade
carbohydrates, and is one of the most common natural colourings.
There are four different types of Caramel distinguished by how they
are produced, identified by the suffix a, b, c and d.

Caramel has a warm brown hue and has excellent heat, light and
pH stability,

Malt is produced from roasted barley and has a mild flavour. It
has a natural dark brown colour and has superb heat, light and
pH stability. Please note that whilst Malt delivers a similar shade
to Caramel, it is a Colouring Foodstuff and therefore does not
carry the E150 classification,

Typical Applications

# |ce Cream * Beverages
» Bakery Products * Sauces
» Cereals

Colour Shade

oo | el
"'I High dosage

Product Forms Available
* Water Soluble Liquids
* Oil Soluble Liguids

pH Performance Range

L2
.

Recommended Usage Level
0.01% - 0.1% depending on product strength

Note: When mixed with other colours, brown works
to dim the brilliance of the hue. Blending with
y_ei!_!_ow ‘can extend the Natracol range of dark
colours.

POSSIBLE SHADE RangE




Carbo Vege,mbdé:

As its name suggests, Carbo Vegetabilis (or Carbon Black) is Colour Shade
made from fine particles of carbonised vegetable material. ,
The most common application form for this product is a water ~ -°%d°saee ‘
dispersible suspension. Colour shades range from grey to black, | High dosage
depending on the dosage rate used. '

Carbon Black offers excellent pH, light and heat stability. Product Forms Available
» Water Dispersible Powder
Typical Applications * Water Dispersible Liquid Suspension
® |ce Cream * Liquorice ‘ * Water Dispersible Paste
* Confectionery ¢ Cheese Coatings
» Cosmetics Recommended Usage Level s
0.5% - 2.0% depending on product strength =4 fq ;‘\

__ pOSSIBLE SHADE RANGE




Titanium Dioxide E171

Titanium Dioxide is manufactured from the ores limenite or Ruitile,
and is produced as a brilliant white pigment with many uses.
It is the white colourant of choice in food, drug and cosmetic uses.

TiO, pigments are inert and thus have excellent light, heat

and pH stability. It is an excellent product for panning or

tablet coating.

Typical Applications
Cosmetics
Confectionery
Pet Food

Colour Shade

Low dosage L ‘

‘ | Hi gh dosage

Product Forms Available
Water/Qil Dispersible Powder

Pharmaceuticals
Dairy Products

pH Performance Range

pH performance is excellent at all
levels

Water Dispersible Liquid Suspension

Water Dispersible Paste
Qil Dispersible Suspension

Recommended Usage Level

0.5% - 2.0% depending on product strength

\

Note: Titanium dioxide may also be used to add

opacity to a product.



Iron Oxides

Iron Oxides are naturally occurring pigments, ranging from black,
yellow, red and brown in colour.

The Natracol ranges of Iron Oxides are synthetically produced
versions of nature's pigments.

Typical Applications

* Cosmetics * Packet Sauce Mixes
* Meat Casings * Pharmaceuticals
* Pet Foods * Cheese Coatings
Colour Shade pH Performance Range

r‘ High dosage

pH performance is excellent at all
levels

Product Forms Available

* Water/Qil Dispersible Powder

* Water Dispersible Liquid Suspension
* QOil Dispersible Suspension

Recommended Usage Level
0.01% - 0.1% depending on product strength

FONvY 30vHs 31915504

Note: Iron Oxides provide a pastel colour shade as
opposed to some of the brighter and cleaner
shades imparted by other colours.



Table to indicate the basic stability properties of the Natracol™ FAnNge  ROHAalso offers a wide range of custom blended colours to enhance your producls

E Number Colour Alkali Oxidation/Reduction
E100 Turmeric Poor Good Fair Good Fair
E101 Riboflavin Good Good Fair Good Good
E161b Lutein Good Good Good Good Good
E160a Natural Carotene V. Good V. Good Good Good V. Good
E160b Annatto Fair Good V. Good Precipitates Fair
E160c Paprika
E160d Lycopene: E

Beetroot Red

Poor

Fair
Good

V. Good V. Good
V. Good V. Good

V. Good V. Good

Titanium Dioxide V. Good V. Good

n O : V. Good V. Good
g

Et72

Customers are advised that whilst ROHA will give advise, samples and information, they must take care that the product will work in their application and be an acceptable
ingredient within the end products and also in all intended supply markets within the territory in which they operate.

The data submitted in this publication is based on our current knowledge and experience. It does not constitute a guarantee in a legal sense of the term in view of the mainfold
factors that may affect processing and applications.

For further information on our product range, applications, samples and price quotations, please contact our Technical Service Centre,

or our Office nearest to you. ;

Colour shades shown throughout this brochure are only indicative. VA /s ¥V 4 1

NATURAL FOOD COLOURS



To support the drive towards removal of additives within food,
ROHA has developed a range of extracts that will deliver colour but
are listed as ingredients on the packaging. To put it in another way,
- E number free colours.

The Natracol Fruit and Vegetable Colours are whole extracts from
recognised foodstuffs within the EU. That is, they are extracted
from the source in a manner that maintains the natural and
essential characteristics without chemical modification.

In line with all the colouring options available from ROHA, the
Natracol Fruit and Vegetable extracts deliver vibrant and stable
colour to meet the exacting demands of today's consumer.

Natracol Fruit and Vegetable Extract Product range

Turmeric
Safflower

Brown

From these raw material extracts ROHA has applied its formulation
expertise to deliver a complete range of products suitable for food
and beverage applications.

For more information about the NATRACOL Fruit & Vegetable
extract product range, or any natural colour, please contact your
local ROHA office.




GLOBAL NETWORK & INTERNATIONAL
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Environment Responsibility:
Ew“l\ Environment protection has always played a major F:g?szz nunguus
- g ] . : . afety System
part in our industrial development. We must invest heavily in Reg. No.: RH91/3528

our plants to ensure that our growing activities respect the
environment. The company is currently striving to achieve ISO 14001
in recognition of its effluent treatment and waste disposal systems.
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INDIA

ROHA DYEGHEM PVT, LIMITED

A/44 & A/45, ROAD No. 2, M.LD.C
ANDHERI (EAST), MUMBAI 400 093
INDIA

TEL: +91-22-28271933 / 28325442
FAX: +91-22-28302531 / 28302532
E-MAIL: rohaindia@rohadyechem.com

CHINA

ROHA DYECHEM SHANGHAI CO. LTD.
888, DAMING ROAD EAST

ROOM No. 301, BUILDING No. 2

NEW BUND GARDENS

SHANGHAI 200082

CHINA

TEL: -+86-21-55100206 (BOARD)
FAX: +86-21-55100207

E-MAIL: rohachina@rohadyechem.com

FRANCE

ROHA (FRANCE) S.A.R.L.

TOUR ROSNY 2

AVENUE DU GENERAL DE GAULLE

93 118 ROSNY SOUS BOIS CEDEX
FRANCE

TEL: +33-1-48121083

FAX: +33-1-48555360

E-MAIL: rohafrance@rohadyechem.com

GERMANY

ROHA GERMANY

PRINZENSTR. 14

D-33602, BIELEFELD

GERMANY

TEL: +49-521-52191978

FAX: +49-521-9887185

E-MAIL: rohagermany@rohadyechem.com

INDONESIA

PT ROHA LAUTAN PEWARNA

JL. RAYA BEKASI Km. 21

BEHIND PT IAl, PULOGADUNG

JAKARTA TIMUR 13920

INDONESIA

TEL: +62-21-461 96 16

FAX: +62-21-460 06 69

E-MAIL: rohaindonesia@rohadyechem.com

ITALY
ROHA SRL (TTALY)

VIA FIGINO, 46/C

20016, PERO (MI)

TALY

TEL: +39-02-3810 1740

FAX: +39-02-3391 3167

E-MAIL: rohaitaly@rohadyechem.com

MEXICO

IDACOL FOOD COLORS S.A.DE C.V.
EMILIO CARDENAS NO. 32

COL. TLALNEPANTLA CENTRO

C.P. 54000

MEXICO

TEL: +52-55-5384 5731/ 4378

FAX: +52-55-5565 4334

E-MAIL: rohamexico@rohadyechem.com

PHILIPPINES

ROHA SPECIALTIES PHILIPPINES, INC

1420 MAYHALGUE ST., STA. CRUZ

P 0 BOX 384, MANILA, CODE 1003
PHILIPPINES

TEL: +63-2-2517464

FAX: +63-2-2547912

E-MAIL: rohaphilippines@rohadyechem.com

RUSSIA

ROHA DYECHEM LLC

4, OPTIKOV STREET

KORPUS: 506, ROOM NO.: 4

ST. PETERSBURG - 197374

RUSSIA

TEL: +7-812-331 0530

FAX: 47-812-324 1977

E-MAIL: roharussia@rohadyechem.com

SPAIN

ROHA EUROPE S.L.U.

LLIBRERS, 19, P 1. MASIA DEL JUEZ
46900-TORRENTE-VALENCIA

SPAIN

TEL: +34-96-158 8885

FAX: +34-96-158 BB7T

E-MAIL: rohaspain@rohadyechem.com

SOUTH AFRICA

ROHA DYECHEM LIMITED

D4, RICHJOY PROPERTIES

127, EDISON CRESCENT

HENNOPSPARK INDUSTRIAL

CENTURION 0046

SOUTH AFRICA

TEL: +27-12-6534901/2/3

FAX: +27-12-653 4900

E-MAIL: rohasouthafrica@rohadyechem.com

THAILAND

ROHA DYECHEM (THAILAND) LIMITED
207-211 501 93, SUKUMVIT RDAD
PRAKANONG, BANGKOK, 10250
THAILAND

TEL: +66-2-740 3848 /9

FAX: +66-2-740 3847

E-MAIL: rohathailand@rohadyechem.com

UNITED KINGDOM

ROHA UK. LIMITED

UNIT 6B LODGEWAY

SEVERNBRIDGE INDUSTRIAL ESTATE
CALDICOT, MONMOUTHSHIRE, NP26 5PT
SOUTHWALES

UK

TEL: +44-1291-431788 / 431799

FAX: +44-1291-431744

E-MAIL: rohauk@rohadyechem.com

UNITED STATES

ROHA USA LLC

5015, MANCHESTER AVE

ST. LOUIS, MO 63110

USA

TEL: +1-314-289-8300

FAX: +1-314-531-0461

E-MAIL: rohausa@rohadyechem.com

VIETNAM

ROHA DYECHEM VIETNAM LIMITED

2A LAM SON STREET

WARD 2, TAN BINH DISTRICT

HO GHI MINH CITY

VIETNAM

TEL: +84-8-8489068

E-MAIL: rohavietnam@rohadyechem.com

e HA

www.rohadyechem.com



