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Esenta inventiei: Colorant rosu natural pentru utilizare Tn industria alimentara la fabricarea produselor solide si lichide
cu valoarea pH-ului mai mica de 4. Reda produselor alimentare o culoare rosie aprinsa. Se pastreaza in sta-
re lichida concentrata la temperatura 20-25°C si umiditatea relativa a aerului pana la 80%, timp de 2 ani.

Summary of the invention: Red natural colorant for usage in food industry in manufacturing of solid and liquid pro-
ducts with pH value less than 4. Gives the food products a bright red colour. Can be kept in concentrated
liquid status for 2 years at the temperature of 20-25°C degrees and relative air humidity up to 80%.



