
An all natural 
fibre produced 
in the processing 
of carrots.



  Wet Format

• 215kg conical drum
• 1350kg goodpack
• 230kg fibre drum
• 6kg bag in box

  Applications

• Meat extender – replace protein and  
maintain texture

• Increase dietary fibre content
• Moisture retention under variation in shear, pH, 

temp, freeze/thaw
• Natural colouring agent
• Reduce fat absorption in fried products
• Improve yield of bakery products

  Properties

• Natural fibre
• Allergen free
• Stable colour 
• Mild taste
• Texturisation and strength
• Emulsification with oil
• Heat and pH stable
• Available in yellow and orange

→ Natural Product
→ Binds Ingredients
→ Adds Fibre
→ Made in Australia from locally grown carrots

Nutritional Composition Avg Quantity per 100 g

Energy 96 kJ

Protein, total less than 1 g

Fat, total less than 1 g

   - saturated less than 1 g

Carbohydrate 3.4 g

   - sugars 1.9 g

Sodium 24 mg

Dietary Fibre 4.8 g

Moisture 93g

For more information, contact 1800 KAGOME

Typical Values (Orange Pulp)

INGREDIENTS: Carrot, Lemon Juice


