


APPLICATION EXAMPLES FUNCTION

BAKERY Breads; cookies; muffins Controls water activity; adds body; improves shelf stability; partial egg 
white replacement; yeast fermentation; improves freeze/thaw stability

BARS & CEREALS Snack bars; energy bites; 
granola cereal 

Binder; humectant; cereal cluster formation; low-mid sweetness;  
chewy texture; balanced energy

BEVERAGES Sparkling soda; sports drinks; 
cocktail mixes

Improves body and mouthfeel; low-mid sweetness; stabilizes liquid 
solution

CONFECTIONERY Lollipops; licorice; caramels; 
chocolate; gum; mints

Adds body and structure; texturizer; controls water activity; controls 
sugar migration; low-mid sweetness; adds gloss

DRESSINGS & SAUCES Salad dressings; marinades; 
dips; sandwich spreads

Improves body and mouthfeel; low-mid sweetness; color development; 
improves shelf stability

FROZEN DESSERTS Ice cream; gelatos; novelty 
dessert bars 

Adds creaminess; improves spoonability; controls and inhibits formation 
of ice crystals; improves freeze/thaw stability; low-mid sweetness

FRUIT PREPS & 
PRESERVES

Jams; jellies; table syrups; 
fruit preparations 

Adds body and structure; reduces setup time; inhibits syneresis;  
adds gloss; improves shelf life; low-mid sweetness

SNACKS Chips; crackers; fruit snacks; 
popcorn; snack mixes  Binder; flavor carrier; low-mid sweetness

NUTRA & PHARMA Gummy vitamins; lozenges; 
cough syrups

Creates softness and chewiness in gummy vitamins; low-tack coating in 
hard lozenges; improves viscosity of liquid suspensions


