THAI-NICHI
ENTERPRISE CO.,LTD.

Caramel powder CSF-5W

Food Additives

(Class1I)
® CHARACTERISTIC

Caramel powder CSF-5W is a slightly negative charged powder caramel color

(Class 1) that has brightly reddish brown color. This product is extensively used in
a wide range of food products.

ARpe e Powder Caramel powder CSF-5W
Moisture % Not more than 7.0 l

pH(1% solution) 6.3+0.5 _
Color intensityx 0.084-0.108 brightly reddish brown color
Colloidal charge Slightly negative Color hue

X Color intensity : Absorbance of caramel 0.1%w/v solution in a 1 cm cell at 610nm

® APPLICATIONS

Savory, Baking, Confectionery, Use rate
Dairy products, Pet food, etc. 0.01 ~0.5%

® SPECIFICATIONS

Packing : Carton
Net : 20kg (5kgx4) &
Storage : Store in a cool, dark and dry place
Shelf Life : 24months after production
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Additive rate(% w/w)
®0.01 @0.05 ®30.10
@0.20 ®0.50

Color of caramel solution
Contact : THAI-NICHI ENTERPRISE CO.,LTD.

130-132 Sindhorn Tower, 19% Floor Wireless Road, Lumphini,
Pathumwan, Bangkok 10330 Thailand
TEL (66)2-263-3411 250310
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