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SPRAYTECH FOODS

Spraytech Food Products LLP was established in 2021 with the

vision to cater to the evolving food and nutraceutical industries

worldwide. Equipped with state-of-the-art technology, we are

positioned to meet global demands. Specializing in natural

food colors like caramel and annatto, we deliver vibrant,

reliable, and high-quality solutions tailored to the unique
needs of our clients.
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CARAMEL
COLOR LIQUID

Caramel color, derived from heating food-grade
carbohydrates like corn syrup or sugar, offers a broad
spectrum of colors from yellowish-brown to
blackish-brown. With remarkable stability in acidic,
high-heat, and sunlight-exposed environments, it's ideal
for various food and beverage applications.
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BEVERAGES BAKED GOODS
Beers, Carbonated Drinks, Biscuits, Bread,
Spirits, Non-Alcoholic Beverages Confectioneries

SAUCE & SEASONINGS OTHERS

Soy Sauce, Gravy, Cake Premixes, Ice Cream,
Flavorings Protein Shakes




ANNATTO
COEOR

Vibra ntRed Hues fro Nature

Annatto is derived from the seeds of the Bixa
Orellana plant, offering natural red pigments. Bixin
(oil-soluble) and Norbixin (water-soluble) are used
across fat-based and aqueous food applications

for enhanced visual appeal.
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UP TO 7.5% NORBIXIN
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LIQUID
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WATER SOLUBLE
POWDER

UP TO 30%
NORBIXIN CONTENT

APPLICATIONS

« Butter - Cheese « Cereals « Dairy Products
» Baked Products - Dry Soup Premixees
- Salad Dressings - Seasonings
- Meat Products




CARAMEL
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Spraytech offers a wide range of powdered caramel colors,

with shades from yellow to deep black. Designed for

stability and color appeal, they’re perfect for applications
requiring precision in color consisteney.— —- _
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Noodle Taste Makers,
Deserts, Soups

TYPE 1l

Snacks, Protein
Powders, Instant Foods
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CAUSTIC SULPHITE PROCESS
CARAMEL COLOR
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AMMONIA SULPHITE PROCESS
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CARAMEL COLOR

TYPE II

Pharma Products,
Nutraceuticals, Tea Premixes

TYPE IV

Cake Premixes, Seasonings,
Sauce Powders
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Spraytech Food Products LLP

Survey no, 579 & 580, Village Rangpurda Thol, Kadi Rd,
District, Kadi, Gujarat, 382715, INDIA
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