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Consumers expect their beverages to be colorful and vibrant, as well as naturally sourced. Formulating right the 
first time is critical to safeguarding the brand, ensuring regulatory compliance and growing your consumer base. 
When converting to natural colors, there are several questions to consider.

pH: anthocyanin in soft drink on far left (pH=3.0) and 
tap water on far right (pH=6.5)

Size and shape of container can effect visual appearance; 
even if same color solution is used (dosage %).

CAN PH ALTER NATURAL COLOR?

The pH level of a beverage will affect the color hue 
and cause the appearance to change.

For example, at low pH anthocyanins are red and 
pink, but higher the pH, the color will appear more 
violet to blue. Annatto and carmine are water 
soluble at high pH and will precipitate in low pH 
unless protected by other ingredients.

WHAT TYPE OF BEVERAGE IS BEING DEVELOPED?

 ■ Acidified milk
 ■ Carbonated
 ■ Fruit & juice 
 ■ Instant
 ■ Neutral pH
 ■ Ready to Drink (RTD) 
 ■ Sports & energy 

WHAT INFLUENCES COLOR APPEARANCE?

 ■ Type of beverage
 ■ Usage rate of chosen color
 ■ pH of beverage
 ■ When / how adding color during production
 ■ Production temperature
 ■ Interactions of surrounding ingredients
 ■ Light stability
 ■ Packaging material
 ■ Storage conditions

Natural Colors in Beverages



The left bottle with encapsulated color shows no ring, 
the bottle to the right made with a standard emulsion 
shows a visible ring.

WHAT CHALLENGING INGREDIENT 
INTERACTIONS CAN OCCUR? 

Some ingredients have impact on stability of color. 
Ascorbic acid can help stabilize carotenoids and sugar 
normally increases stability. Potential ingredients 
that can de-stablize color: high calcium content and 
vitamins like ascorbic acid can degrade anthocyanins. 

Flavors and high alcohol content can degrade
pigments, and some ingredient interactions may 
cause neck-ringing in beverages.

WHAT CAN AFFECT STABILITY?

The choice of packaging materials can impact
stability. For example, PET bottles are more permeable 
to oxygen compared to glass and cans.

The addition of a light barrier, such as UV filters on 
sleeves and labels, on packaging can protect the color 
from light exposure.

DOES TEMPERATURE CAUSE COLOR TO SHIFT?

Some pigments are heat sensitive which can cause
color to degrade. Protect the color by adding it as
late as possible in the production process. 

CHR. HANSEN'S NATURAL COLORS RANGE

CapColors®

CapColors® are made with a patented 
encapsulation technique that imitates 
how pigments are protected in 
nature resulting in:

 ■ Better robustness towards 
oxidation, light, and heat exposure

 ■ Brighter colors due to a higher 
tinctorial strength

 ■ Better utilization of the pigment 
which reduces cost in use

FruitMax®

FruitMax® is a range of minimally 
processed food ingredients with 
coloring properties and offer a 
vibrant range for your clean label 
efforts. Made from fruits, vegetable, 
and edible plant concentrates.

 ■ Only simple ingredients and no 
preservatives

 ■ Wide range of shades

I-Colors®

I-Colors® are a range of powdered 
colors that offer superior 
performance in a powdered beverage.

 ■ Easy and fast to dissolve

 ■ Plating capabilities that will color 
the powder

 ■ 4 main shades: yellow, orange, red, 
and purple



Disclaimer: This document should be used as a reference only. Ultimate decisions are the sole responsibility of the customer. While the 
information set forth above has been prepared based on information believed to be reliable, any recommendations or advice given 
by Brenntag, its employees or agents in connection with the sale or use of products are provided as a courtesy only and without any 
liability. All warranties, expressed or implied, as to the accuracy of the information provided, including, without limitation, any implied 
warranty of fitness for a particular purpose, are expressly disclaimed and all responsibility for use of or reliance on such information 
rests solely with the customer. Please contact your local Brenntag representative for additional information and product availability.
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