
The Next-Generation Ingredient of Choice

NUTRAVA™

Citrus Fiber
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NUTRAVA™ Citrus Fiber  
is nature-based and made from 
sustainably sourced citrus peels, 
an abundant byproduct of the 
juice industry. The CP Kelco 
manufacturing process allows us 
to convert citrus peel into a citrus 
fiber that is close to nature and 
suitable for a broad range of food 
and beverage products.

An a-peeling fiber ingredient
Meet the future of multitasking ingredients. NUTRAVA™ Citrus Fiber is a nature-based fiber 
that was developed to support the need for simpler, label-friendly product development and a 
shorter ingredient list. This innovative product supports dietary fiber intake and contributes to 
water-binding, texturizing and stabilization.  Formulators can adjust the use level to achieve a 
diverse range of viscosity profiles, depending on recipes and preferences. Citrus fiber is also 
compatible with standard manufacturing processes, which makes it easy to implement.

Discover the possibilities with  
NUTRAVA™ Citrus Fiber

PROXIMATES PR.100 GM 
US (21 CFR 101.9, REVISED MAY 27, 2016)

ENERGY

Energy (KJ) 502

Total Calories (Kcal) 120

PROTEIN

Protein, Grams 5

CARBOHYDRATE AND FIBERS

Carbohydrate, Grams 87

Dietary Fiber, Grams 86

Total Sugars, Grams <0.1

Added Sugars 0

FAT

Total Fat, Grams 1.0

Saturated Fat, Grams 0.4

Trans Fat, Grams <1

Cholestrol, Mg <0.5

Nutritional information is preliminary and the above values 
should be considered typical and not a specification.
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Explore new territory with NUTRAVA™ Citrus Fiber
CP Kelco is proud to present NUTRAVA™ Citrus Fiber, our newest ingredient. We invite you to explore the 
possibilities of our citrus fiber technology. It is a unique opportunity to assess our offering and its potential for 
various applications, being one of the first adopters to answer your market trends and consumer needs.

• �R&D/innovation and  
technology expertise

• �Abundant, nature-based  
raw material supply

• �World-class quality, safety 
and regulatory management 
systems and processes

• �Commitment to sustainability

Next-Generation Ingredient

• �Supports dietary fiber intake
• �Supports water-binding
• �Supports texturizing
• �Supports mouthfeel 

enhancement
• �Supports emulsion stabilization
• �Supports syneresis control

Key Functional Benefits

• �Condiments, sauces  
and dressings

• �Fruit-flavored drinks
• �Yogurt fruit preparations
• �Bakery
• �Dairy and dairy alternatives
• �Meat and meat alternatives

Key Applications



to deliver clean label-friendly 
benefits and product requirements 
to meet consumer expectations.

Use NUTRAVA™ Citrus Fiber

cpkelco.com/contact 
 
*The standard of identity may vary in different countries.

The information contained herein is, to our best knowledge, true and accurate. All recommendations or suggestions are made without guarantee, since we can neither anticipate nor control the different 
conditions under which this information and our products are used. There are no implied or expressed warranties of fitness for purpose. Each manufacturer is solely responsible for ensuring the final 
products comply with any and all applicable federal, state and local regulations. Further, CP Kelco disclaims all liability with regard to customers’ infringement of third party intellectual property including,  
but not limited to, patents. CP Kelco recommends that our customers apply for licenses under any relevant patents.

©2021 One or more of CP Kelco U.S., Inc. or CP Kelco ApS. All Rights Reserved. Rev. 06/21

What We’re Made Of
CP Kelco is a nature-based ingredient solutions company with over 85 years of experience working with food, 
beverage and consumer products manufacturers worldwide. We unlock nature-powered success by applying 
ingredient innovation and problem solving to develop customized solutions that leverage our regional insights, 
meet manufacturers’ goals and address consumer preferences.

• �Unique Portfolio. Produces extensive range of  
high-quality, plant-based and fermentation-
derived ingredients to formulate tailored solutions.

• �Technical Excellence. Offers strong collaboration 
with a global team of scientists and applications 
experts, leveraging our regional state-of-the-art 
R&D facilities. 

• �Sustainability. Committed to providing responsibly 
sourced and produced ingredients.

• �Market Insights. Understands market and 
consumer trends to help customers create 
relevant and innovative products. Manufacturing Site Regional Application Lab

Corporate Headquarters  
+ Innovation Center


