FAT
DISPERSIBLE ROXVY& RICH

COLOURS ROXYANDRICH.COM

Aluminum-based insoluble food colours are used to colour oil-
based products, such as chocolate, buttercream, and candy and
pastry coatings. It is perfect to limit colour bleeding when several
colours are side by side.

* Matte finish

« |[deal for fatty substances, such as chocolate

 Less aggressive colouring than the water-soluble variety
» Colouring through dispersion to limit bleeding

4 ®

MATTE FAT-DISPERSIBLE

WHITE YELLOW ORANGE
# P-B0OO # P-BO1 # P-B02

NUTFREE  LACTOSEFREE GLUTEN FREE VEGAN 100 % EDIBLE

RED PINK gf&'EL'ANT
# P-BO3 # P-B04 4 P-BOS
INDIGO LIGHT

GREEN
BLUE GREEN Nl
# P-B0O6 #P-B07 # P-B0O8
PURPLE BROWN BLACK
# P-B09 # P-B10 #P-B11

ACTUAL COLOURS MAY VARY.




