


Carmine, also called cochineal is a bright red pigment obtained from the aluminium salt of 
carminic acid. Grown in Peru, Ecuador and Canary Islands. It is the most stable and vibrant 
natural color and is applied across many food applications to give orange to red to magenta 
shades.

Soft Drinks, Confectioneries, Seasonings, Baked Goods, Meat Applications, Desserts,
Soups and Sauces, Fat Coatings, Jams and Jellies, Dairy Products.

APPLICATIONS:

CARMINE E120

SHADES:

Orange to Red to Magenta

FORMS AVAILABLE:

STABILITY CONDITIONS:

pH Range

2.5 - 8.0

Heat

Excellent

Light

Excellent

Water soluble liquid, Water soluble powder & Lake form

Note:- The dosage will vary depending on the end applications.


