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No-sugar-added
Marion blackberry iced tea

IDEA SOLUTION

Create a reduced sugar beverage while 
keeping a clean, sugar-like taste

ENLITEN® Fusion 6400 stevia sweetener 
enables targeted, leaf-based sweetness at 
an optimized cost point

Marion Blackberry Juice Concentrate from Kerr Concentrates provides flavor 
and color from real fruit – and helps create a simple label that consumers can love.

ENLITEN® Fusion 6400 stevia sweetener starts from the leaf of stevia plant. The 
best attributes of various steviol glycosides are combined for targeted delivery of a 
clean, sugar-like taste at optimized cost points.  

INGREDIENTS
PERCENTAGE 

(% AS IS)

Brewed black tea 89.96

Water 8.45

Marion Blackberry Juice Concentrate 1.50

ENLITEN® Fusion 6400 stevia sweetener 0.0375

Citric acid 0.06

TOTAL 100.00

Preparation

1. Combine all ingredients and mix until dissolved and homogenous.

2. Pasteurize at 285°F for 30 seconds and bottle.

3. Serve cold.


