Natural colors & flavors

As the trend in the market

pushes for more natural, organic,

and clean label products, the

need for more and more natural

ingredients is rising.

Together with these leading

companies we will continue to

develop innovative product
concepts, which do not only

meet current trends within the
confectionery industry but also

satisfy customer demands.

The benefits of this cooperation
are based on the decades-long
experience of each company in

its own product development
and its presence in the major
markets around the globe.
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The specialists in extruders and peripheral machinery for the confectionery industry
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During the past two years,
Extrufood has worked to-
gether with several leading

"~ companies in natural

flavors and colors to deve-
lop a very complete range
of temperature stable natu-
ral colors and flavors.

Natural colors & flavors that
are suitable for confection-
ery extrusion offer, in com-
bination with an Extrufood
Diemix® and Dieswitch®, an
almost infinite amount of
combinations in extruded
confectionery.

These extruder stable colors
and flavors are making your
products more natural.




fOOC

A fruit snack is processed fruit that
eats like a traditional snack food. It
can be deposited, freeze dried, or
air dried and may be called Fruit
Leather, Fruit Bar, Freeze Dried
Fruit, or most commonly, is simply
known as "Fruit Snack".
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The fruit snacks most familiar to
consumers are commercial pro-
ducts, produced by combining fruit
juices and fruit purees with colors
and flavors. They may contain
other ingredients including star-
ches, gelatin, sugar and corn sy-
rups. Typically they contain bet-
ween 15-20% moisture to give the
product a desirable, soft chewy
4 texture.

An innovative range of 100% fruit
snacks and bars can now be made
on the Extrufood cooking and
forming extruders. The cooking
process allows you to produce a
broad spectrum of tasty, healthy
products.

These 100% fruit snacks can be
promoted to both children and
adults as ‘good for you’, while still
offering the taste and convenience
that consumers demand in a snack
product.

The extruded products can be mar-
keted as bite size pieces or bars
and are made from a variety of fruit
sources, including paste, puree,
pulp, juice, peel and dried fruit.

Extrufood has gained a lot of experience during the past few
years by testing different recipes of fruit snacks in their
Extrucenter. A lot of different shapes have been produced
like bars, strips, bites, belts and even hollow fruit cables.

If you would like to know more, please visit our website:
www.extrugroup.com or contact us: sales@extrugroup.com
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