FOOD FLAVOURS, COLORS
AND BAKERY INGREDIENTS

Since 1922







Since 1922

L. LILADHAR & Co.

Food colours, Flavours & Bakery Ingredients
Sink into the world of flavours and colours

Since 1922, L. Liladhar & Co. is creating firm reputation by redefining the art of
food ingredients and creating niche position in the market of food colours, flavours
and bakery ingredients. We assist industry to create food for every mood and each
occasion thus reaching millions of people every day.

We proudly boast about our age old reputation and satisfied customers who
can vouch about excellence and technical support offered by us.

Our never ending quest for improvisation of quality, our innovative packaging
has developed a good rapport with our buyers locally and worldwide. Finally, it's
been our sincere effort to provide assurance in integrating health concerns with a
touch of traditional and cost effective propositions.

Our registered brands have covered the entire globe with our superior quality
products and satisfying customers.
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OUR
PRODUCTS
ARE
WIDELY
USED

IN



Bakeries.: . ) Confectioneries:
Cakes, Biscuits & Cookies Hard Boiled Sweets & Toffees

Sweetmeats

Ready To Drink Juices Distilleries

Catering & Hospitality

w‘d’. Dairy Based Products @ Pharmaceuticals & Nutraceuticals

And Various Other Food Products

Flavouring Compounds made from natural essential oils
& nature identical aromatic chemicals




FOOD FLAVOURINGS
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We hold great pride to showcase our vast range of
flavouring essences which are exclusively formulated to
imitate the nature flavour without compromising

on quality standards.

AVAILABLE PACKING

Retail Packs (Culinary Essence): 20 ml & 28 ml

Commercial Packs: 100ml, 250 ml, 500 ml, 1 Lir,
5 Ltrs, 25 Ltrs / Kgs & more
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ASAFOETIDA
APPLE

AJWAIN
ALMOND
ANISEED
APRICOT
AMERICAN ICE CREAM
BANANA
BISCUIT
BASMATI BIRYANI
BIRYANI SPICE
BRANDY
BLUEBERRY
BUTTER

BUTTER VANILLA
BUTTERSCOTCH
BLACK PEPPER
BLACK CURRANT
CAPSICUM
CARDAMOM
CASHEW
CHERRY
CHOCOLATE

CHOCOLATE COLOUR C-3047

CARAMEL
CONDENSED MILK
CHICKOO
CINNAMON
CHEESE
COCONUT
COFFEE

COLA

CLOVE

COOKIES & CREAM
CORRIANDER
CUMMIN
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DAIRY MILK
DATES
EVAPORATED MILK
FALSA

GARLIC

GHEE

GIN

GINGER
GINGER BEER CLOUDY
GRAPE

GUAVA
HONEY

ICE CREAM
KALAKHATTA
KESHAR CONC
KESHAR ELACHI
KEWDA

KHUS

LEMON

LIME

LYCHEE

KOTHA

MALAI MAWA
MARIE

MANGO GREEN
MANGO RIPE
MANGO MILK
MAWA
MASALA MILK
MILK

MIXFRUIT
MOOSAMBI
MUSK MELON
NUTMEG
ONION
ORANGE
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PEACH
PEANUT
PANMASALA
PEPPERMINT
PINEAPPLE
POMEGRANATE
PISTACHIO
RABDI
RAJBHOG
RASPBERRY
SPEARMINT
ROOH-AFZA
ROSE

RUM
SAFFRON
STRAWBERRY
TAMARIND
TOMATO
TUTTI FRUTTI
VANILLA
WHISKEY
WHITE ROSE
YOGURT
HAZELNUT
PLUM
WATERMELON
BUBBLE GUM
CARAMEL
DAIRY FRESH MILK
CREAMY VANILLA
RAS MALAI
CREAM

OTHERS AVAILABLE ON
REQUEST



NANDI INTERNATIONAL

SYNTHETIC
SOFT

DRINK
CONCENTRATES

(EMULSIONS)

4 FOOD FLAVOURINGS

AVAILABLE PACKING

1 Kg, 5 Kgs & 25 Kgs
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APPLE
BANANA
BLUEBERRY
BLACKCURRANT
CHERRY

COLA

FALSA

GRAPE

KHUS

KALA KHATTA
LEMON

LEMON LIME

LLC MIST (CLOUDIFIER)
MANGO

MANGO GREEN
MASALA SODA
MILK

ORANGE

PASSION FRUIT
PISTACHIO
PINEAPPLE

RED ROSE

ROOH AFZA
RASPBERRY
STRAWBERRY
VIMTO

LYCHEE

OTHERS AVAILABLE
ON REQUEST

With extreme prestige, we present to you our range of emulsions
which uniquely imitates the required flavour offering authentic taste
which are manufactured hygienically with the help of latest
technologies hence ensuring consistence quality.

Our impressively qualified & professional R & D team research every
minute details of nature's colours & flavours by merging science with
arts thus creating unique portfolio of products which fulfill the core
requirement of beverage industry without compromising taste & quality.

Being ISO 22000 certified unit, we are committed to food safety norms
which eventually guarantee Good Manufacturing Practices
right from base to apex.



SYNTHETIC
POWDER
FLAVOURS

FOOD FLAVOURINGS

AVAILABLE PACKING

1 100 gms, 500 gms, 1 Kg, 5 Kgs & 25 Kgs
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AMERICAN ICE CREAM
ALMOND
BANANA
BUTTER SCOTCH
CARDAMOM
COCONUT
CHOCOLATE
CUMMIN
CREAMY MILK
GARLIC

GINGER

HONEY

KESHAR ELAICHI
LEMON
MANGO
PEPPERMINT
PINEAPPLE
ORANGE
RASPBERRY
ROSE
STRAWBERRY
SPEARMINT
TOMATO
VANILLA
OTHERS AVAILABLE
ON REQUEST

POWDER FLAVOURS

Synthetic Powder Flavours

Holding the right nerve of industry by creating the precise flavours for the health drinks,
bakeries & other similar industry made us stand out for our uniqueness in the market.






Our Aroma flavours are an exotic combination of colours and flavours applicable
for cakes, creams and desserts for the extra shine and gloss for a great appealing look.



AVAILABLE PACKING

1 Kg, 5 Kgs, 10 Kgs & 25 Kgs
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BAKING POWDER

Baking Powder, the odourless white powder works wonder in
your kitchen. Baking is science and baking powder is one of
the key ingredients in baked food such as in making cake,
pastries, bread, muffins, puffs etc and so many other
applications leaving to your cooking creativity.

Ready to use cold custard cream can be very conveniently
used for filling Cakes, Buns, Muffins etc. and also in
desserts to get a delicious long lasting creamy taste. It is
heat and freeze-thaw stable product. It is also available
in different flavours.
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DRINKING CHOCOLATE
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The mouth-watering drinking chocolate gives an entirely
different experience to your taste buds when merged with your
kitchen skills. Mix it with ice cream, cakes or blend it with coffee
or savour it with milk, anything to satisfy your tempt for
chocolate cravings.



_‘ "'{L.“’-o ' :

BAKERY
INGREDIENTS

AVAILABLE PACKING

Glaze - 200 gms, 1 Kg & 2.5 Kgs
Fondant - 250 gms, 500 gms & 1 Kg

. S FOOD INGREDIENTS




COLD GLAZE

The cold glaze Nandi Peegel adds shine,
color and flavour to the cakes and
desserts. It can be used directly,
making the dish look sparkling fresh

and colorful with ease of writing messages.

Create fun and liveliness with our fun filled

Nandi Sugar Paste. Decorate your cake with our

pliable sugar paste for covering and
creating stable figures and shapes.
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Nandi's vanilla premix makes moist and fluffy eggless cakes
with creamy vanilla flavour with white appearance.
It has smooth and consistent quality.

Nandi's rich eggless chocolate premix has the best quality of
cocoaq, giving the cake a dark brown colour with
a rich mouth feel and aroma.

Nandi's eggless brownie comes with a crunchy
appearance and gives a taste of chewy and
fudgy strong chocolate flavoured brownie.

Use Nandi International egg free cake concentrate for making
L high volume, soft and white sponge cake by adding
flour, sugar, oil, water and cake gel.
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SPRAY POWDER
CAKE COLOURANT

FOOD COLOURS

AVAILABLE PACKING =~ ' =
60 gms Bottle, 100 gms pouch, L g i
25 gms (Silver, Gold)




Bright red
Orange

Sky blue
Brown

Pista Green
Purple

Bright Yellow
Pink

Gold

Silver
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NANDI INTERNATIONAL
SPRAY POWDER CAKE COLOURANT

The easy to use spray colours gives an airbrush effect by enhancing the look Of edible art.
It is perfect for dusting on flowers, giving it a realist finish. It is available in 8 different matte colours
and 2 metallic colours making the desserts look more attractive and giving a natural appealing effect.



FOOD
COLOURS

FOOD COLOURS

Our exclusive range of food colours, in liquid or powder
| form, are perfect fusion of food art & technology with
precise blends & fillers giving your recipe that extra pinch
of accuracy.

Our food colours end results are to the point reflection of
our extensive research & experience which easily gives
desirable output making your food look very tempting,
bright, appealing and as much as close to reality.

. The supreme quality, uniform blending & the finesse in
the end results of our basic & blended food colours make
us stand out in the market.




BLENDED FOOD COLOURS Our vibrant food colours complements well with every food product

making it feast for an eye with its appealing look & tempting
APPLE GREEN appearance.
BRIGHT VINO
BLUE
BRIGHT GREEN
BLACK CURRANT
BLACK
CHOCOLATE BROWN
EGG YELLOW
FALSA
GRAPE
KESHARI (SAFFRON YELLOW)
KALAKHATTA
LEMON YELLOW COMMON NAME COLOUR INDEX NO. ECCNO. FD & C NO.
MANGO YELLOW
ORANGE RED (TANDOORI CHICKEN)
PEA GREEN
PINK
RASPBERRY RED
ROSE PINK
STRAWBERRY RED
TOMATO RED
VIOLET

BASIC PRIMARY SUPRA COLOURS

TARTRAZINE 19140 E 102 Yellow 5

SUNSET YELLOW 15985 ET110 Yellow 6

CARMOISINE 14720 E 122

PONCEAU 4 R 16255 E124

BRILLIANT BLUE FCF 42090 E 133
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ERYTHROSINE 45430 E 127 Red 3

AMARANTH 16185 E 123 Red 2

ALLURA RED AC 16035 E 129 Red 40

AVAILABLE PACKING
OF ALL COLOURS

10 gms, 100 gms, 500 gms,
1 kg, 5 kgs, 25 kgs and more.

QUINOLINE YELLOW 47005 E 104

INDIGO CARMINE 73015 E 132 Blue 2

BROWN HT 20285 E 155



Since 1922, L. Liladhar & Co. has been giving
importance to quality and has always been actively
taking steps for improvisation and perfection.

Our state of art laboratory has all testing facilities
required for quality inspection of our products at
every stage to meet both local as well as global
standards.

The professional and qualified staff with core
industry knowledge, modern machineries and age
old experience compel customers to take quality for
granted when the name L. Liladhar & Co is involved.

A registered, recognized and reliable brand for
quality, quantity, taste and authenticity: it reflects the
proven track of approval and acceptability from our
customers and dealers across the globe.
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g. LILADHAR & Co.

Food colours, Flavours & Bakery Ingredients
Sink into the world of flavours and colours

Production Unit & Communication Address: Administrative Address:

Unit 1: Plot No. C-111, 257 - 259, Samuel Street,

Unit 2: Plot No. C-157, Vadgadi, Mumbai - 400 003, India

Unit 3: Plot No. W-16, Tel: +91 22 2344 7690, 2342 2988
Unit 4: Plot No. W-15 Fax: +91 22 2345 3547

TTC Ind. Area, M.1.D.C Pawane,

Navi Mumbai - 400 705, India

Tel: +91-22-66128484 (30 lines) | 61293800 ’

Email: info@lliladhar.com | exports@lliladhar.com

Website: www.lliladhar.com Exported Worldwide

DESIGNED BY LYCODONFX
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