Krilita

Caramel  Classes

The types of caramel are classified by the catalyst used to promote the caramellization reaction. 

The Caramel classes are 4 : E150a, E150b, E150c, E150d
Caramel  Classes


E 150a       
E 150b    
E 150c    
E 150d

            Plain    
  Caustic Sulphite
        Ammonia   
Sulphite Ammonia

Caramel   
Caramel    
Caramel    
Caramel

· E 150a  -  Plain  Caramel

· Plain Caramel is prepared by the controlled heat treatment of food grade carbohydrates and to promote caramelization is possible to use acids, alkalis and salts.

· Is not allowed the use of ammonium and sulphites compounds.

· Properties  :
· Caramel with negative colloidal charge and brown-reddish tonality.

· Applications :

· Aperitif

· Alcoholic Beverages 

In this class  produce Burnt Sugar
In liquid and powder form
· E 150b  -  Caustic  Sulphite  Caramel

· Caustic sulphite caramel is prepared by the controlled heat treatment of food grade carbohydrates with or without acids or alkalis, in the presence of sulphite compounds.

· Is not allowed the use of ammonium compounds. 

· Properties  :
· Caramel with negative colloidal charge and brown-reddish tonality.

· Applications  : 

· Alcoholic Beverages

· Toffees and Sweets

· Confectionery Industry

· Pharmaceutical Industry

Some  products :
Caramel N35

Caramel SA60

Caramel SA30
Caramel S/30

· E 150c  -  Ammonia  Caramel

· Ammonia caramel is prepared by the controlled heat treatment of food grade carbohydrates with or without acids or alkalis, in the presence of ammonium compounds.

· Is not allowed the use of sulphite compounds. 

· Properties  :
· Caramel with positive colloidal charge and brown-reddish tonality.

· Applications  :

· Beer

· Bakery

· Sauces

· Bread

Some  products :

Caramel P/9

Caramel P/13S

Caramel P/13L

Caratom P100 (powder)

· E 150d  -  Sulphite  Ammonia  Caramel

· Sulphite ammonia caramel is prepared by the controlled heat treatment of food grade carbohydrates with or without acids or alkalis, in the presence of both sulphite and ammonium compounds.

· Properties  :
· Caramel with negative colloidal charge and brown tonality.

· Applications  : 

· Soft Drinks

· Pet Food 
· Bakery

· Toffees and Sweets

· Confectionery Industry

· Pharmaceutical Industry

Some  Products :
Caramel S

Caramel DS

Caramel DS/7L
Caramel SA6V

Caratom D/55 (powder)

Caratom R100 (powder)

Caratom M40 (powder)

· Burnt  Sugar  (Ingredient)
· Properties  :
· Caramel with negative colloidal charge and brown-reddish tonality.

· Applications  : 

· Alcoholic Beverages

· Pet Food 
· Bakery

· Confectionery Industry

· Pharmaceutical Industry

Some  products :
Burnt Sugar BS/100

Burnt Sugar BS/111

Caratom S/6 (powder)

