LINABLUE Application
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INGREDIENTS DIRECTIONS
) . J 1. Add almond flour, LINABLUE G1
Egg White 21.88 % Q powder in a bowl, mix well and sieve.
Sugar 12.50 % ) ,Q 2. Add egg white in another bowl and
9 ¢ mix until soft peaks forms, then add
Almond Flour 28.13 % @ { granulated sugar, mix until stiff peak
forms.
Powder Sugar 37.50 % / , , ,
: 3. Add dry ingredient from step 1 into
( j/ egg white, fold in until absorbed.
LINABLUE G1 0
powder 1.25% } %
4. Pipe the batter on parchment
% - paper, let it set for 30 mins
Suggested dosage rate of
I{IIB/SE(I;LéEo%l/()pOWder: |E°°° 5. Bake in oven at 310°F for 15-17 mins.
' ' -/ Let them cool and assemble the
% i macaron shells with desired filling.



GUMMY BEAR

INGREDIENTS

Gelatin 5.88 %

Gelatin
Hydration

Water 17.7 %

Sugar 19.61 %
Sugar Water 23.48 %
Syrup

Corn
Syrup 33.33%

Suggested dosage rate of LINABLUE G1 liquid:
0.10% -0.30%

* We recommend to add LINABLUE liquid after
gelatin solution cool to 60 °C to avoid color
degradation.
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DIRECTIONS

—h

@

&>

. Mix gelatin and water, allow

to hydrate for 15 mins.

Add sugar and water into a
saucepan, cook until sugar
dissolves.

Add cornsyrup when boils.

Add hydrated gelatin from step 1

into saucepan, stir on low heat until
dissolves.

Add color after solution cool to 60°C.

Put the solution in a pipette and
place it into desired mold, let it cool,
then unmold it.



ROCK CANDY
INGREDIENTS
Water 31.84 %
Sugar 67.76 %
LINA_BLl_JE G1 0.40 %
liquid

Suggested dosage rate of LINABLUE G1 liquid:
0.10% —1.00 %

* We recommend to add LINABLUE liquid after
suagar solution cool to 60 °C to avoid color
degradation.
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DIRECTIONS

1. Add water into a saucepan, bring
to boil, and then add sugar,
let dissolve.

g

Remove the saucepan from heat,
cool to 60 °C, then add
LINABLUE G1 liquid and mix.

3. Put the colored solution into jars,
and then put the stick and secure
it inplace. Let crystal grow for 7
days or longer.

4. Remove the rock candy sticks from
jars, and let them dry.
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COATED CANDY

INGREDIENTS DIRECTIONS
Water 32.5% 7 1. Add water and sugar in a sauce pan,
mix well and cook until sugar dissolve.
Sugar 60 %
:Jll / 2. Cool to 60 °C, and then add
LINABLUE G1 0 72 LINABLUE G1 powder into syrup,
powder 7.5% mixwell.
3. Put candies into a coating pan, spray
Suggested dosage rate of LINABLUE G1 QO the Cplored coating splu’uon into the
powder: 5.0 % — 10.0 % @ candies, Igt the candies rota’ge and dry.
~ a Repeat this step for several times to

achieve desired color shape.

—— 4. After desired color was achieved.
m Let them dry and add wax to get shiny
finished look.
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ICE CREAM

INGREDIENTS DIRECTIONS
Heavy cream 32.06 % 1. Mix heavy cream, whole milk and
sweetened condensed milk in a bowl.
Whole milk 36.25 %
2. Pasteurize mixture according to
[ t. Cool to 60 °C, then
Sweetened 0 roquIramen L
condensed milk 30.92 % add LINABLUE G1 liquid, mix well.

LINABLUE G — 3. Place colored ice cream base into a

liquid 0.50 % v ice cream machine, use auto mode

lqui 52 to make ice cream.

Suggested dosage rate of

LINABLUE G1 |iQUidZ 02%—-1.0% 4. Remove ice cream and transfer to

desired container and let it freeze.

*We recommend to add LINABLUE liquid
after pasteurization.
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FROSTING FOR CUPCAKE

INGREDIENTS DIRECTIONS

Frosting 99.50 % 1. Add LINABLUE G1 liquid into

frosting, mix well.

LINABLUE G1

0.50 %
Liquid °

2. Apply the colored frosting with

% ﬂ piping tips on top of a cupcake.

Suggested dosage rate of
LINABLUE G1 liquid: 0.05% — 1.0 %

*We suggest to use water soluble liquid in
this application to achieve homogeneous
apperance.
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INGREDIENTS DIRECTIONS
Bulgarian yogurt 99.50 % 1. Put Bulgarian yogurt in a bowl.
Add LINABLUE liquid and mix well.
lel\iBll_jlinE G1 0.50 %
q 2. Place colored yogurt in a desired

container and decorate with fruits.

Suggested dosage rate of
LINABLUE G1 liquid: 0.2 % — 1.0 %

*The pH of yogurt is around 4.0, LINABLUE
is generally more acid stable when combined
with protein.




PROTEIN SHAKE
INGREDIENTS
Whole milk 99.50 %
LINABLUE G1
liquid 0.50 %

Suggested dosage rate of

LINABLUE G1 liquid: 0.2 % — 1.0 %

0~
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DIRECTIONS

1. Add milk and LINABLUE liquid into
a mixer, mix for 2 minutes.

2. Place colored protein drink in a
desired container.
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BEVERAGE

INGREDIENTS DIRECTIONS
Club soda 99.80 %

1. Add club soda and LINABLUE liquid
in a cup, mix well.

LINABLUE G1

liquid 0.20 %

2. Place colored soda in a desired
container.

Suggested dosage rate of
LINABLUE G1 liquid: 0.1 % — 0.5 %

*LINABLUE is not acid stable, we recommend
to use it at pH>4.5 to avoid sedimentation.

*The pH of club soda is around 5.3.
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INGREDIENTS DIRECTIONS
Vodka 25.00 % “( 1. Add vodka, water and LINABLUE
liquid into a cup, mix well.
Water 74.85 %
2. Place colored drink mix in a
LINA.BLl_JE G1 0.15 % desired cocktail glass and
liquid decorate with fruits.

Suggested dosage rate of
LINABLUE G1 liquid: 0.1 % — 0.5 %

*LINABLUE is stable up to 20 % ABV.




Experience. Transformation.

A partner who transforms with you.

Today’s environment requires more than change. It demands transformation — and a partner
who’s willing to transform with you. Sun Chemical, a member of the DIC group, is a leading
producer of packaging and graphic solutions, color and display technologies, functional products,
electronic materials, and products for the automotive and healthcare industries. Together with
DIC, Sun Chemical is continuously working to promote and develop sustainable solutions to
exceed customer expectations and better the world around us. With combined annual sales of
more than $8.5 billion and 22,000+ employees worldwide, the DIC Group companies support a
diverse collection of global customers. As you move forward into a world of stiffer competition,
faster turnarounds, more complex demands and sustainable products, count on Sun Chemical to
be your partner.

Although the information presented here is believed to be reliable, Sun Chemical Corporation makes no representation or guarantee to its accuracy, completeness or reliability of the information. All recommendations and
suggestions are made without guarantee, since the conditions of use are beyond our control. There is no implied warranty of merchantability or fitness for purpose of the product or products described herein. In no event
ha n Chemical Corporation be liable for damages of any nature arising out of the use i i ion ical C ation expre disclaims that the use of any material referenced herein

(] ®
Sun Chemical SllllChemlcal
www.sunchemical.com | globalmarketing@sunchemical.com amember of the DIC group ﬂ

Color & Comfort



