
Ultrafine natural colors



Product
Code

Product Name Pigment (s) Shade# Stability Details
Heat Light

Applications

USE01289021

USE01289023

USE01289091

Fair

Great

Fair

Limited

Fair

Fair

Annatto

Curcumin

Red Beet

Compound Coating,
Compressed Tablet

Seasoning*, Compound Coating,
Compressed Tablet

Seasoning, Dry Beverage,
Compound Coating, Compressed Tablet,
Fat-Based Fillings and Frostings

Natracol ChromaFine
Pumpkin Orange Powder

Natracol ChromaFine
Sunshine Yellow Powder

Natracol ChromaFine
Peony Pink Powder

Kosher / Halal

ChromaFine is a range of micronized pigments derived from natural sources, including a variety of vibrant plants, fruits, 
and vegetables. It o�ers an extraordinary way to infuse your culinary creations with the captivating and brilliant hues 
found in nature's palette.

As the food industry experiences a surging demand for clean label compliance, with consumers increasingly seeking 
products with simple and recognizable ingredients, ChromaFine natural colors stand as a perfect solution.

ChromaFine's micronized powders allow for ease of blending, resulting in stable and incredibly vivid colors. These 
attributes ensure that ChromaFine not only enhances the visual appeal of your products but also upholds the highest 
standards of quality.

ChromaFine is highly e�cient at coloring a variety of food applications, providing a cost-e�ective solution for your 
culinary needs. ChromaFine can help you achieve brilliant results in fat-based fillings and frostings, compound coatings, 
powdered beverages, and seasonings, broadening the scope of your creations with natural and consistent color.

Experience the enhanced versatility of ChromaFine and elevate your product o�erings.

CHROMAFINE

CERTIFICATIONS:

PRODUCT DETAILS

#Color shades shown are only for indicative purposes. Customized blends are available as per client’s specifications. 
 Please contact ROHA to check legislation for each country.

*Dosage limits in region, check regulations.


