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SUn Thgdasn uada vAQ : Thai Citric Acid Co., Ltd. :
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auazdadKugNsaU:=uU1d Manufacturer and Distributor of Citric Acid
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In the food and beverage industries, citric
acid adds tartness and inhibits browning in
processed vegetables and fruits. It is also used
to adjust pH levels and is added to various
food products, including jam, jelly, canned
food, fermented food and beverages.
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In the pharmaceutical industry, citric acid is
added to control pH levels or act as a solvent
to improve the distribution of substances
and prevent clumping in medicines. It is also
used as a flavoring agent to make medicines
easier to consume.
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In the cosmetic industry, citric acid is used
to prevent oxidation and adjust pH levels
in cosmetic products. It is also added into
hairstyling products, hair nourishing creams
and body lotions.
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In agriculture, citric acid is an ingredient in liquid
fertilizers or hormones for plants. It dissolves the
waxy coating on plant leaves and thus enhances
the absorption of nutrients through the leaves.
In addition, citric acid is mixed with fermented
bio-extracts, then sprayed on plants to prohibit
fungal and microbial growth. Furthermore, it is
used as an ingredient in animal feed or food
supplements to increase the acidity in animals’
stomach and enhances digestion.
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Thai Citric Acid Company Limited started
operation since 1982, as a manufacturer and
distributor of citric acid. A long experience
in production enables the company to be
reputable in the industry. There is an increase
demand in both domestic and international
markets. Our customers are food and beverage,
cosmetics companies and many more. At
present, the company increases the production
capacity of citric acid to meet the market
demands by employing the development of
production techniques, equipment, and
production process to meet the needs of
customers, with the consideration for quality
and safety as the key. The company chooses
tapioca as raw material for production
resulting in the citric acid free from allergens
and genetic modification (GMO). In addition,
the company supports tapioca farmers to grow
a sustainable market, which they can sell
products at fair prices.
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Anhydrous
Citric Acid
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The company produces both monohydrate
and anhydrous citric acids, which is certified
by many standards such as TIS, FDS, Kosher
Halal, including quality and safety management
systems, and good production according to
international standards FSSC 22000 GMP and
HACCP.

Monohydrate
Citric Acid
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Accredited Standards

Industrial Standards (TIS)
TheFood andDrug Administration
(FDA)

Kosher Standard

Halal Standard

Good Manufacturing Practices
(GMP)

Hazard Analysis and Critical Control
Points (HACCP)

Safety Certification for Food
Production (FSSC 22000)

Green Industry (2nd Level)

28. Anhydrous
(FDA Anhydrous)

FSSC 22000
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