Natural Antioxidant
Solutions for
Confectionery
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Confectionery products with fats and fillings are
highly susceptible to lipid oxidation, leading

to rancidity, flavor loss, and reduced shelf life.
As consumers demand clean label and natural e Protects fats from oxidation
solutions, replacing synthetic antioxidants has
become essential.

reliable & versatile performance

¢ Maintains flavor, aroma, and appearance
e Easy to incorporate without affecting texture
e Improves stability during heat and processing

Click here or scan the QR to request
= more information, advice from our

expert team and ANALYTICAL RESULTS.
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