


Keeping up with the global trends in the food industry towards natural, healthier 
ingredients, ROHA’s Natracol range focuses on manufacturing natural colors from a variety 
of natural sources like fruits, vegetables, plants, flowers and algae. Being at the forefront of 
this transformation, we e�ciently address the growing market demand to present a 
portfolio of natural colors that covers clients’ requirements. The Natracol range comes with 
the promise of ROHA’s more than five decades of expertise in customer service and quality, 
which are aligned with international standards. 

Beetroot Red is obtained by concentrating and pasteurizing the extracted beetroot juice 
directly obtained from the root of the vegetable Beta vulgaris. Betanins are the group of 
pigments that are responsible for the red to pink shades of beet juice which are fairly 
stable to light and pH. This water soluble pigment is utilised across multiple food 
applications such as confectionery, yogurt, ice cream, frozen desserts & fruit preparation. 
Roha also has a specialised red beet product with high resistance to heat.



Riboflavin, also known as Vitamin B2, can be used to fortify food. It is obtained from milk, 
cheese, green leafy vegetables, liver, yeast, almonds and mature soybeans, by fermentation 
or by synthesis. Exposure to light can destroy Riboflavin in natural sources and cause fading. 
It can be di�cult to incorporate Riboflavin into many liquid products as it has poor solubility. 
As an alternative, E101a boflavin-5-Phosphate is a better soluble form of Riboflavin. This 
water soluble pigment is utilised across multiple food applications such as confectionery, 
pasta, noodles, dairy products, soups & baby foods.

Curcumin is obtained  by solvent extraction of turmeric root i.e. ground rhizomes of 
Curcuma longa. L. Besides its excellent coloring characteristics, curcumin also displays 
anti-oxidant properties. Turmeric has a bright yellow to greenish yellow hue and is highly 
tolerant to heat and stable upto pH 7.

Cochineal extract is a natural red dye, which is extracted from dried bodies of female insect- 
Dactylopius coccus Costa. Carmine is obtained by aqueous extract of the cochineal extract. 
The main coloring pigment in both the colors is Carminic Acid. These products have excellent 
light and heat stability. Blending with yellow and orange colorants can create more shades of 
red. Cochineal is the only natural color available in lake form, which is called Carmine.
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