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MODIFIED STARCH FOR SAUCES & DAIRY
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Modi ed Star h F n ona ity App i a on

NuGel M50-46

F a or and seasonin s are the i portant in redients or ood ind stry to sa s y the ons ers y a ra e taste and a or  
Prote t a or ro  de radin  and ontro ed a or re ease are the ri a  ha en es or a or and seasonin  an a t rers
We ha e de e oped an OSA odi ed star h as a ost e e e so on to prote t a or oi  ro  de rada on  o ida on  and 
o a e e apora on  y en aps a n  the a or oi / at into spray dried po der d e to its e e ent e si a on and

reten on property  This en aps ated po der is a so an e e e ay o  a or dispersion and instant re ease  and it pro ides 
ease o  hand in  and in orpora on into dry ood re ipes  
We ha e a ran e o  other odi ed star hes de e oped or a or and seasonin s se tor as e  pro idin  e si yin  
thi enin  reten on e e ts to the prod t  a hie e the a ors and seasonin s ith desired te t re  sta i ity and a or re ease 
as the ons ers pre er  This ran e o  odi ed star hes a so i e ost e e e op ons to sto ers to s s t te tradi ona  
hi h ost in redients i e ara i   and e a n  et

MODIFIED STARCH FOR FLAVOR, ENCAPSULATION
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Replace egg yolk.

Mayonnaise;
Sauce and condiment with high 
oil/fat content;

Good water solubility;
Good emulsibility;
Good encapsulation capability
Effective protection on 
thermosensitive substances.

Fat-soluble vitamins preparations;

Flavour oil/essential oil encapsulation.

High emulsibility;

Effective oxidation protection.

Vitamins microencapsulationNuGel M50-15

Viscosity

Very low

Moderate

Between 
M50-46 and 
M50-15

Low

Good emulsification;
Good film-forming property;
Low viscosity to ease spray drying.

Oil/fat encapsulation;
Flavor;
Fat-soluble vitamin.

High emulsibility (up to 50 times);

Soup stock

Low viscosity to ease spray drying;

NuGel M50-03

Good stabilizer and thickener in 
oil/water system;
Good resistance to salt, heat, shear;




