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CITRIFIBER is a clean label ingredient made of soluble and insoluble fibers from selected citrus fruits. It
is an ingredient which comes from partially depectinised citrus peel through a circular economy
business model that creates a high-value functional ingredient from what used to be a by-product of
the fruit juice and essential oil production.

Citrus fibers are used to amplify texture and flavor of food, while allowing to reduce salt, sugar and fatin
healthier recipes.

Itis a milky-white powder obtained only from citrus peel. It has a neutral taste and smell and contains a
minimum of 85% of fibers.

Key benefits:

* Excellent cold swelling properties + Facilitates weight loss, by making feeling

» High water holding capacity satiated

* High emulsifying activity and emulsion » Dietary fibers promote gut mobility and gut
stability health

* Replacement of stabilizing, emulsifying and » Supports the nutrition of good bacteria in the
thickening agents gut, which improves immune function

* Improvement of texture, mouthfeel and * Vegan
viscosity in the final food application » Kosher certified

* No E-number » Halal certified

» Labelled as citrus fiber according to * Madein Italy

Regulation (EC) N. 1169/2011
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Viscosity (Pa*s)
Density (g/cm3)
WHC (g/g)

pH

Granulometry (um)
Color [AE]

Soluble dietary Fiber (%)

Insoluble dietary Fiber (%)*
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8,6 9,7
0,32 0,27
23,9 23,8
45 4.4
<100 <250
5,4 7.1
7,0 7.0
78,0 78,0

*The remaining are salts (Fe, Mg, etc.) and 6 - 10% of water

Bakery products (with and
without gluten)

Dairy alternatives

Yogurts and dairy drinks

Juice drinks

Meat based products

Sauces (mayonnaises,
ketchup, & dressings)

Technology

1. Disperse CITRIFIBER B 100 in cold water
under fast stirring for 3 min.

Optimizes machine processing « Reduces dough stickiness
cost saving choice >>> Increases dough yield « Fresh keeping improvement ¢
Crumb properties enhancement

Syneresis prevention ¢ Increases creaminess ¢
Mouthfeel improvement « Fat reduction ¢ Increases
viscosity « Replaces emulsifiers/thickening agents
e.g. starch

<<< better choice

Syneresis prevention ¢ Increases creaminess ¢
Mouthfeel improvement « Fat reduction « Increases
viscosity * Replaces emulsifiers / thickening agents
e.g. starch

<<< better choice

Provides stabilization and texturization « Improves mouthfeel

cost saving choice >>> . h . ) )
9 « Sugar reduction « Calorie reduction ¢ Increases viscosity

Texture improvement « Increases firmness * Delays brine loss « Salt reduction « Phosphate reduction « Fat
reduction * Replaces emulsifiers / stabilizers / thickening agents

Advantages in emulsions ¢ Texturizing, emulsification and
stabilization « Egg-free (vegan applications) ¢ Fat reduction ¢
Calorie reduction « Suitable for cold and warm production
processes * Smooth, creamy texture ¢ Viscous structure,
easy to pump « high storage stability without syneresis

cost saving choice >>>

2. Add salt and sugar then mix at high speed Ingredients
for 30 sec. _ _ CITRIFIBER B 100 2,00
3. Add tomato paste and vinegar, the mix
under fast stirring for 30 sec. Water 68,00
4. Heatupto90°C Salt 2,00
5. Check TDS and cool down to 80 °C Sugar 9,00
6. Fillinto buckets Tomato paste (triple concentrate) 15,00
Spices 0,50
Vinegar (6% acetic acid) 3,50
PH: 3,6 - 3,7 Total 100,00
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