
Spicy savory applications
Combination of H&F Pectin with functional fruit fibers

Spicy products such as smoky BBQ sauces, tangy ketchups or Asian-style dressings achieve an optimum 
texture and perfect shine when the properties of specially selected apple and citrus pectins and highly 
functional citrus fibers or apple fibers of the Herbafood Ingredients portfolio are combined in one recipe.
 

Benefits with H&F Pectin plus Herbafood 
functional fruit fibers   
•	 Refined, velvety mouthfeel
•	 Beautiful shiny surface
•	 Full-bodied, smooth texture
•	 Optimized aroma release
•	 Minimized syneresis
•	 High water binding
•	 Precise rheological texturing
•	 Label friendly ingredients

The combination of the Apple Pectin Classic AJ
203 and Citrus Pectin Classic CY 702 with
functional citrus fiber Herbacel® AQ® Plus Citrus 
or functional apple fiber Herbacel® AQ® AFB en-
ables very high waterbinding and convincing func-
tional properties.

The combination of H&F Pectins and Herbafood 
functional fruit fibers can be perfectly adjusted 
by the user to suit individual requirements. The 
natural taste of the ingredients is supported, 
even without artificial additives and flavorings.

Perfect combination for optimizing consistency, 
shine and aroma release in spicy savory 
applications:  

Specialized 
apple and
citrus pectin + Functional 

fruit fibers
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We will be happy to advise you on individual product solutions!
Contact: solutions@herbstreith-fox.com


