Create beautiful browns with colors
from caravelized Sugar

Draw on our expertise in caramel for a stunning range of shades
to suit your product’s needs.

Our complete range covers all caramel classes and is suitable for a wide variety of applications from bakery & cereals,
beverages, confectionery, dairy, edible ice, to savory and meat.
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Product overview with recommended applications
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Caramelized sugar FruitMax © Dark Brown 710 WS\20KG 708187 ° ° ® ® L
Caramelized sugar FruitMax® Brown 1200 OS\10KG 717560 ° ®
Caramelized sugar FruitMax® Brown 1200 OS U.S.\12KG 720727 ° ®
Caramelized sugar FruitMax® Brown 1203 WS\25KG 723708 ° ° L4 ® °
Caramelized sugar FruitMax® Organic Brown 1206 WS\25KG 726568 Liquid o ° L4 ® °
E150a/ Class| CA-6.700A-WS\10KG 709099 L4 ® b
E150b/ Class I ColorFruit® Brown 1210 WS\25 KG 723715 ® L4
E150c/ Class IlI CA-45.000C-WS\25KG 247500 ® ® L
E150d/ Class IV CA-50.000D-WS\10 KG 709098 ° ® ® L4
E150d/ Class IV ColorFruit® Brown 1215 WS\25 KG 723720 ® ° ® ® ®
Caramelized sugar Fruitmax® Dark Brown 700 WSP\25KG 707704 ° ® °
Caramelized sugar FruitMax® Brown 1205 WS-P\25 KG 723710 ° ® ° °
Powder
E150c/ Class IlI ColorFruit® Brown 1213 WS-P\25 KG 723718 .ﬁ ® ® L4
E150d/ Class IV CA-68.000D-WS-P\25KG 612876 ® b
E150d/ Class IV ColorFruit® Brown 1217 WS-P\25 KG 723722 ® ® ®

This chart is intended as a guide only. For specific enquiries, please contact an Oterra salesperson. Product availability and suitability vary by region.
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