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Freer Flavor and Color Company

& www.freerco.com

@Qg Address:Isfahan, Isfahan University of Technology Blvd
Isfahan Scientific Research Town

Q) contact phone :+98-3133931365-6
(% whatsApp : +989388909002
Email: info@freerco.com

m Linkedin: freer co
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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
treshness. 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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Natural liquid yellow food color or
curcumin (E100)

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
by novel techniques. Finally, this product is stand-
ardized using food stabiliers and specific emulsifiers

based on curcumin and then offered to the market.
Properties

e Physical form: liquid
*  Solubility: water and oil

e pH:55-75
e Stability (heat: excellent, light: medium, acid:
medium)

*  Color range: yellow-orange
*  Heat resistance: lower than 180 °C

Applications

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

«  Different type of bakery products

*  Food seasonings and dressings

*  Semi-finished meat products

*  Filling confectioneries

e Fruit beverages

e Nuts
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Natural liquid orange food color or
paprika (E160c)

Paprika natural food color is extracted 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
water soluble format by emulsification techniques. Pa-
prika formulation by oily ingredients and emulsifiers is
standardized (based on paprika coloring agents that are

capsanthin and capsorubin) then offered to the market.
Properties

*  Physical form: liquid

*  Solubility: water and oil

«  pH:6.5-8.5

«  Stability (heat: good, light: medium, acid: good)

*  Color range: orange-red

*  Heat resistance: lower than 120 °C
Applications

*  Semi-finished and processed meat products (sau-
sages and etc.)

*  Seasonings and cheese dressings

»  Different type of bakery products and confection-
eries

*  Filling of bakery products
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*  Filling of bakery products and marmalades
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carthamus

Carthamus natural food color is extracted from the

safflower yellow (Carthamus tinctorius L) by solvent

1. °
extraction. After the extraction process and filtration of o el
extract, carthamin is obtained. Finally, carthamin is o-¢£:pH o
formulated with emulsifiers and stabilizers and produce gt g gt 1y fglusly o
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. Dairy products (ice cream, whipped cream and
etc.)
. traditional and masghati pastry
. Nuts
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Natural liquid red food color or carmine
(E120)

Carmine natural food color is extracted from the
cochineal (Dactylopius Coccus) by solvent extrac-
tion. After that the extraction process and purifi-
cation of extract, stable carminic acid is obtained.
Finally, carminic acid reacts with calcium and alu-
minum and produces salt which is formulated with
emulsifiers and stabilizers and produce carmine
red food color.

Properties

*  Physical form: liquid
*  Solubility: water soluble

e pH:7.5-95
»  Stability (heat: excellent, light: excellent, acid:
good)

*  Color range: red-pink
e Heat resistance: lower than 180 °C

Applications

*  Dairy products (ice cream, whipped cream and
etc.)

»  Herbal syrups and beverages

» Different kinds of bakery products (macaroni,
cake and etc.)

* Traditional and masghati pastry

* Filling of bakery products




Freer flavor and color knowledge-based company

Sense of Naturallness, Joy of Freshness with, Iranian Knowledge




Freer flavor and color knowledge-based company

Caramel natural food color is produced from the heat
treatment (caramelization) of food carbohydrate in
presence of both sulfite and ammonia reactants. After
the process is complete, it is formulated with emulsfiers

and stabilizers and produce caramel brown food color.

e Physical form: liquid

*  Solubility: water soluble

e pH:3-4

»  Stability (heat: excellent, light: excellent, acid:
good)

*  Color range: black-dark brown

*  Heat resistance: lower than 180 °C

» Different type of soft drink
*  Pickles

*  Bakery products and pastry
* Nuts
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Natural liquid orange food color or
annatto (E160b)

Annatto natural food color is extracted from seeds of
annatto (Bixa orellana) by the solvent extraction.
After the extraction process and purification of
extract,filttion is performed. Finally, this product
is standardized using food stabilizers and specific
emulsifiers based on bixin and then offered to the
market.

Properties

*  Physical form: liquid

*  Solubility: water

e pH:6.5-85

*  Stability (heat: good, light: good, acid: good)

*  Color range: orange-yellow t

*  Heat resistance: lower than 120 °C

Applications

e Dairy products (ice cream, pizza cheese,
whipped cream, butter, margarine and etc.)

*  Bakery products and toasted flour

e Beverage

e Dairy desserts
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Natural liquid black food color or
carbon black (E153)

Carbon black natural food color is produced by heating
wood and other plant materials. After the completion
of the process and the milling of heated products, it is
combined with emulsifiers and stabilizers and produce
carbon black food color.
Properties
*  Physical form: liquid
*  Solubility: water and oil soluble
e pH:7.5-8.5
*  Stability (heat: excellent, light: excellent, acid:
good)
*  Color range: dark black
»  Heatresistance: lower than 180 °C
Applications
*  Dairy products (ice cream, whipped cream and ...)
e Traditional pastry
*  Bakery products
*  Dark chocolate
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Natural liquid red food color or
beetroot (E162)

Beetroot natural food ctolor from root of beet (Beta vul-
garis) is extracted by the solvent extraction. The extract
after the concentration and different refining stages for
eliminating sugars, salts and proteins, is fed to the
deodorizing stage. Finally, edible acids for the purpose
of controlling pH and emulsifiers and stabilizers as car-
rier are added.
Properties
e Physical form: liquid
*  Solubility: water
e pH:4-5
+  Stability (Heat: low, Light: good, Acid: good)
*  Color range: red-pink
*  Heat resistance: lower than 100 °C
Applications

e Dairy products (ice cream, fruit yogurt, frozen

dairy desserts, whipped cream and so on)
*  Seasonings and dressings Beverages
*  Confectionaries and candies
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Natural powder flavor
with Natural colors

This type of products is combination of different kinds
of spices, dried vegetables, enhancers, food fillers, dairy
products, vegetable extracts, natural food colors and so
on are formulated. Based on formulation type, differ-
ent flavors such as onion and parsley, ketchup, lemon,
cheese, yogurt and shallot, masala, khaliji, ranch and so
on are produced. Moreover, in this group of products
and based on customers offer, the tailor-made flavor is
designed.
Applications
*  Potato chips

*  Popcorns

e Tortilla
e Nuts
e Pizza

*  Roasted flour

*  Fried potato

e Soup and broth
e Sauces
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Natural ketchup pavor powder

Ketchup flavor is a combination of powder that is pre-
pared from tomato concentrate and spices such as cum-
in, vinegar powder, etc. Usually, the taste of ketchup,
which pleases the Iranian taste, is a smooth taste of to-
mato concentrate, and this product has been prepared
according to the taste of this region. Tomatoes are rich
in an antioxidant called lycopene. Antioxidants have
many health benefits, including reducing the risk of
heart disease and cancer.
Dosage

o 7-10%

Applications
*  Potato chips
e Tortilla
e Popcorn
¢ Crunch

e French fries

e Nuts
e Toasted flour
e Pizza
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Natural onion and parsley pavor
powder

This flavoring is made from natural ingredients and has
a paternal combination made from fresh onions and
parsley. The combination of onion and parsley flavor

makes the food pleasant and fits the original Iranian

taste.
Dosage:
e 5-10%
Applications
*  Potato chips
* Nuts
*  Pizza

*  French fries
e Popcorn

e Tortilla

*  Bread chips
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Ranch flavor is a combitation of fresh garlic, onion, Ll o0ld plais!
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Dosage:
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*  Braed chips
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Natural vinegar and
salt pavor powder

Vinegar and salt flavor is a combination of powder ob-
tained from natural vinegar and refined salt. These raw
materials create a flavoring with the natural taste and
acidity of vinegar, which is in accordance with the orig-
inal Iranian taste.This flavoring is made from the best
type of vinegar obtained by fermenting red and white
grapes, which creates a sour taste in the form of balsam-
ic vinegar and white vinegar.

Dossage:
e 5-10%
Applications:
*  Chips
*  Popcorns
* Nuts

*  Frying flours
e French fries
e Pizza
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Natural khaliji pavor powder

Vinegar and salt flavor is a combination of powder
obtained from natural vinegar and refined salt. These
raw materials create a flavoring with the natural taste
and acidity of vinegar, which is in accordance with the
orginal Iranian taste.This flavoring is made from the
best type of vinegar obtained by fermenting red and
white grapes, which creates a sour taste in the form of

balsamic vinegar and white vinegar.

Dossage
e 5-10%
Applications:
e Chips
*  Popcorns
* Nuts

*  Frying flours
e French fries

e Pizza
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Natural masala pavor
powder

Masala flavoring is a mixture of spicy natural spic-
es such as nutmeg, black pepper, ginger, fennel, etc.,
which originates from India.
Indians called masala gram, masala means spices and
gram means spicy.
Dossage:

o 5-10%

Applications:
*  Cheese snack
*  Potato chips
e Popcorn
*  French fries
*  Tortilla
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Natural cheese pavor powder

Wb (o jlos
The natural cheese flavor is a combination of diffrent -
cheeses. Beseides, snack industry resturants and caffes 1S ya0 599
used cheese flavor in their products. Cheese flavor has oy )0
various types including: Frech cheese, nacho cheese and o o 15
cheddar cheese. . w> ®
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* Pizza C)L’ o

*  Bread chips
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Natural barbecue pavor powder S Olg= ek oS Sl 02l
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Barbecue seasoning is a combination of seasonings, 6‘-“‘ G fe Sl B¢ ool LSL“";‘-é

flavors, natural color and other food ingredients. The 555 ooliiu! o 5 ool ooliw
barbecue flavor is very popular and popular due to

. . . . 1B a0 90
its smoky taste. This delicious seasoning can be used

to flavor fried potatoes, mashed potatoes, all kinds of w03 V-0 e
sauces, all kinds of fast food dishes and even simple
dishes such as fried egg. : .
Dossage LSis d“*"i .
< 5-10% B Lss bz
Applications CBomr °
«  Chips O)5S “‘"b *
«  Nuts S g o9

*  Bread chips
e Popcorns

e Frying flours
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The natural flavoring of yogurt and shallot is a gy oo 63l
powdered combination made from yogurt and fresh .
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Yogurt and shallot flavoring is one of the most popular dopVe-0 e
flavorings in the snack industry. In the preparation of o S
this flavoring, fresh shallot powder, spices,effective o
ingredient allicin and refined edible salt are used. o
Wt °
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*  chips Mig e
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e French fries :
| e
e Tortilla . J= )
e Pellets QY o
* Nuts

e Bread chips
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