Protecting Color in
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	Protecting Color in Cold Sauces
	Bright, vibrant colors are key to the visual appeal of dressings and cold sauces. However, oxidation can lead to unwanted color changes over time. Maintaining color stability is essential to preserve product quality and consumer perception.
	At BTSA, we offer Tocobiol®, a natural tocopherol-based solution designed to protect against oxidative degradation. Tocobiol® helps preserve the original color of dressings and cold sauces, extending shelf life while maintaining clean-label standards. Its effectiveness in delaying oxidation ensures your products remain visually appealing from production to consumption.
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