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 Introduction

Freer flavor and color knowledge-based company 
has started its work focusing on quality improvement 
of  the countries food industry. The company employs 
experienced staff  in order to present novel technical 
services to the industries. Freer flavor and color 
knowledge-based company, located in Isfahan Science and 
Technology Town (ISTT), was founded in 2010 with the 
aim of  producing natural food color from agricultural 
wastages for the first time in Iran. Freer flavor and color 
knowledge-based company with innovative and local 
service focused on removing artificial and synthetic 
ingredients from the countries food formulations. For this 
purpose, using its Iranian experience and knowledge, it 
always provides the pleasure of  naturalness and sense of 
freshness. Professional back- ground with several years 
experience from natural colors and and edible flavor 
consumption in different products make Freer a proper 
and safe choice for Iranian producers. Hope that we can 
bring the best for you.
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Curcumin longa
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Curcumin natural food color from rhizome of turmer-
ic (Curcumin longa) is extracted by the solvent tex-
traction. After that, deodorization of oleoresin is done 

-

based on curcumin 
 Properties

•	 Physical form: liquid 
•	 Solubility: water and oil 
•	 pH: 5.5-7.5 
•	 Stability (heat: excellent, light: medium, acid: 

medium) 
•	 Color range: yellow-orange 
•	

Applications 

•	 Dairy products (pizza cheese, ice cream, dairy 
desserts, whipped cream, butter, magarine, and 
etc.) 

•	
•	 Food seasonings and dressings 
•	
•	 Filling confectioneries 
•	 Fruit beverages
•	 Nuts

 )E100

Natural liquid yellow food color or 
curcumin (E100)
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Capsicum Annum L
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from the fruit of 
(Capsicum Annum L.) plant using solvent extraction. 
After the extraction process, the oil soluble oleoresin is 
obtained that in some cases, this product is changed to 

-

Properties 

•	 Physical form: liquid 
•	 Solubility: water and oil 
•	
•	 Stability (heat: good, light: medium, acid: good) 
•	 Color range: orange-red 
•	

Applications 

•	 meat products (sau-
sages and etc.) 

•	 Seasonings and cheese dressings 
•	 -

eries 
•	

 )E160c

Natural liquid orange food color or 
paprika (E160c) 
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Chlorophyllin natural food color is extracted from green 
plants such as spinach and alfalfa using by solvent ex-
traction. After that the deodorization and by the replace-
ment of magnesium with copper ion in the core of the 

-

named copper chlorophyllin which is formulated with 

Properties 
•	 Physical form: liquid 
•	 Solubility: water and oil soluble 
•	 pH: 6.5-7.5 
•	 Stability (heat: excellent, light: excellent, acid: 

good) 
•	
•	

Applications 
•	 Dairy products (ice cream, whipped cream, etc), 

Herbal syrups 
•	
•	 Nuts 
•	

 )E141

Natural liquid green food color or
chlorophyllin (E141)
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Carthamus tinctorius
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Carthamus natural food color is extracted from the 
 (Carthamus tinctorius L) by solvent 

extract, carthamin is obtained. Finally, carthamin is

carthamus yellow food color.
Properties

•	 Physical form: liquid
•	 Solubility: water soluble
•	 pH: 4-5
•	 Stability (heat: good, light: good, acid: good)
•	 Color range: yellow-brown
•	

Applications

•	 Herbal syrups and beverages
•	 Dairy products (ice cream, whipped cream and 
etc.)
•	
•	 Nuts

  Natural liquid yellow food color or
carthamus
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)Dactylopius coccus
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Carmine natural food color is extracted from the 
cochineal (Dactylopius Coccus) by solvent extrac-

-

Finally, carminic acid reacts with calcium and alu-
minum and produces salt which is formulated with 

red food color. 

Properties

•	 Physical form: liquid 
•	 Solubility: water soluble
•	 pH: 7.5-9.5 
•	 Stability (heat: excellent, light: excellent, acid: 

good) 
•	
•	

Applications
•	 Dairy products (ice cream, whipped cream and 

etc.) 
•	 Herbal syrups and beverages 
•	

•	
•	

 )E120

Natural liquid red food color or carmine 
(E120) 
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Caramel natural food color is produced from the heat 
treatment (caramelization) of food carbohydrate in 

Properties 

•	 Physical form: liquid 
•	 Solubility: water soluble 
•	 pH: 3-4 
•	 Stability (heat: excellent, light: excellent, acid: 

good) 
•	
•	

Applications 

•	
•	
•	
•	 Nuts  

 )E150d

Natural liquid brown food color or 
caramel (E150d) 
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Bixa orellana
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Annatto natural food color is extracted from seeds of 
annatto (Bixa orellana) by the solvent extraction. 

Properties 
•	 Physical form: liquid 
•	 Solubility: water 
•	
•	 Stability (heat: good, light: good, acid: good) 
•	 Color range: orange-yellow t
•	

Applications 

•	 Dairy products (ice cream, pizza cheese,             

whipped cream, butter, margarine and etc.) 
•	
•	 Beverage
•	 Dairy desserts

 )E160b

Natural liquid orange food color or 
annatto (E160b) 
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wood and other plant materials. After the completion 
of the process and the milling of heated products, it is 

Properties 

•	 Physical form: liquid 
•	 Solubility: water and oil soluble 
•	
•	 Stability (heat: excellent, light: excellent, acid: 

good)
•	
•	

Applications 

•	 Dairy products (ice cream, whipped cream and ...) 
•	
•	
•	

 )E153

Natural liquid black food color or 
carbon black (E153) 
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Beta vulgaris  

pH
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Beetroot natural food ctolor from root of beet (Beta vul-
garis) is extracted by the solvent extraction. The extract 

eliminating sugars, salts and proteins, is fed to the 

-
rier are added. 

Properties 
•	 Physical form: liquid 
•	 Solubility: water 
•	 pH: 4-5 
•	 Stability (Heat: low, Light: good, Acid: good) 
•	
•	

Applications 

•	 Dairy products (ice cream, fruit yogurt, frozen 
dairy desserts, whipped cream and so on) 

•	 Seasonings and dressings Beverages 
•	 Confectionaries and candies  

 )E162

Natural liquid red food color or
 beetroot (E162) 
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products, vegetable extracts, natural food colors and so 
-

on are produced. Moreover, in this group of products 
,

designed.
 Applications 

•	 Potato chips 
•	 Popcorns 
•	 Tortilla 
•	 Nuts 
•	 Pizza 
•	
•	 Fried potato 
•	 Soup and broth 
•	 Sauces 

 with Natural colors 
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-
pared from tomato concentrate and spices such as cum-

-
mato concentrate, and this product has been prepared 

in an antioxidant called lycopene. Antioxidants have 

heart disease and cancer.
Dosage 

•	
Applications 

•	 Potato chips
•	 Tortilla
•	 Popcorn
•	 Crunch
•	 French fries 
•	 Nuts
•	
•	 Pizza

Natural ketchup þavor powder
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a paternal combination made from fresh onions and 

Dosage: 
•	

Applications
•	 Potato chips
•	 Nuts
•	 Pizza
•	 French fries
•	 Popcorn
•	 Tortilla
•	 Bread chips

 Natural onion and parsley þavor
powder
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Dosage: 
•	

Applications
•	 Nuts
•	
•	 Braed chips

Natural ranch þavor powder
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-

acidity of vinegar, which is in accordance with the orig-

type of vinegar obtained by fermenting red and white 
-

ic vinegar and white vinegar.

Dossage: 

•	
Applications:

•	 Chips
•	 Popcorns
•	 Nuts
•	
•	 French fries 
•	 Pizza

 Natural vinegar and
salt þavor powder

• 	-

• 	
• 	
• 	
• 	
• 	
• 	
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and acidity of vinegar, which is in accordance with the 

balsamic vinegar and white vinegar.
Dossage 

•	
Applications:

•	 Chips
•	 Popcorns
•	 Nuts
•	
•	 French fries 
•	 Pizza

Natural khaliji þavor powder
• 	-

• 	
• 	
• 	
• 	
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-

which originates from India.
Indians called masala gram, masala means spices and 
gram means spicy.

Dossage: 
•	

Applications:
•	
•	 Potato chips
•	 Popcorn
•	 French fries
•	 Tortilla 

 Natural masala þavor
powder

• 	-

• 	
• 	
• 	
• 	
• 	
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various types including: Frech cheese, nacho cheese and 
cheddar cheese.

Dossage: 
•	

Applications:
•	 Chips
•	
•	
•	 Pizza
•	 Bread chips 

Natural cheese þavor powder

• 	-

• 	
• 	
• 	
• 	
• 	
• 	
• 	
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Barbecue seasoning is a combination of seasonings, 

dishes such as fried egg.
Dossage

•	
Applications

•	 Chips
•	 Nuts
•	 Bread chips
•	 Popcorns
•	

Natural barbecue þavor powder

• 	-

• 	
• 	
• 	
• 	
• 	
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powdered combination made from yogurt and fresh 
shallot.

Applications

•	 chips
•	 popcorn
•	 French fries
•	 Tortilla
•	 Pellets
•	 Nuts
•	 Bread chips

 The natural þavoring
of yogurt and shallot

• 	-

• 	
• 	
• 	
• 	
• 	
• 	
• 	
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