








Extracta Citrus Fibre is a sustainable, label-friendly ingredient obtained without chemical
modification.  This bioactive fibre is used in complementary medicines, nutraceuticals, and
various food products for its emulsification, water-holding, yield-increasing, and prebiotic
qualities. It is suitable for bakery, beverages, dairy, dressings, dairy alternatives, frozen foods,
pet food, plant-based meats, processed meats, and sauces. Sustainably derived it offers
nutritional benefits and enhances texture, E-number-free, it is a natural and clean label choice.

The citrus fibre is produced in a purpose-built facility near small-batch Australian juice brands,
ensuring quality and freshness. All Extracta dietary fibres are processed using chemical-free,
water-saving practices, maintaining a commitment to sustainability.

Pure Citrus Fibre 

Product specifics

Nutritional benefits

10kg

Powder

3+ years

Beige to light
orange 

Skin and seeds 

Flavonoids and citrus pectin, D-limonene,
carotenoids, and carbohydrates 

Gentle heat, chemical free
manufacturing process

Mildly sweet with citrus  aromatic notes 

FORMAT:

PACKAGE
SIZE:

COLOUR:

SHELF LIFE:

ACTIVE COMPOUNDS:

PLANT COMPONENT USED: TASTE:

MANUFACTURING METHOD:

Uses:

Human and pet health
Baking - moisture retention and Improves freshness 
Boosts Fibre Claims various culinary 
Antimicrobial activity improves shelf-life
Drinks - Viscosity Suspension and Source of Fibre 
Dairy - Stability, Water Holding, Emulsification, Fat
reduction,  Viscosity 
Culinary - Thickener, Emulsification, Source of Fibre,
Water Holding, Boosts Fibre Claims 
Meat Alternatives - Provides Structure and Formability

A rich source of vitamins and minerals
Provides a higher nutritive value to cereal fibres
A balanced mix of 40% soluble fibre (pectin) & 60%
insoluble fibre (cellulose & hemicellulose)
Natural source prebiotics
A good source of antioxidant and antimicrobial
capacities
A rich source of pectin - 20 - 30% dry weight





Extracta Baking Improver
At the global level, cereals and starch-based staples outweigh all other
foodstuffs as sources of daily dietary energy. Among these foods, white

bread prepared with wheat flour is the most frequently consumed cereal
product and is the main contributor to the glycaemic index (GI). 

Extracta Bread Improver is gluten-free and can be added to baking food
products to lower the GI - it has been shown to lower GI of foods by as
much as 26 points!

Improves yield of bread by up to 7% whilst reducing kilojoules

Simply replace up to 20% of usual flour with Extracta Bread Improver

100% Natural
Australian Made
Improves Health
Improves fibre and antioxidant content in foods. 
Improves Gluten-Free recipes, making them
more enjoyable and palatable.

www.extracta.com.au




