


APPLICATION EXAMPLES FUNCTION

BAKERY & SNACKS Bread; cookies; muffins; 
cereal; pretzels; crackers 

Improves structure; crispiness; gluten replacement; anti-staling agent; 
water activity control

BODYCARE Dry shampoo; deodorant; 
cosmetics; sunscreen Oil absorption, talc substitute

CONFECTIONERY Gummies; jelly beans; hard 
candies; marshmallows 

Semi-transparent gel; texture modifier; stabilizer; anti-staling agent; 
film-forming; gelatin replacement; dusting/anti-caking agent 

DAIRY & NON-DAIRY 
ALTERNATIVES Yogurt; cheese; milk Thickening; texture modifier; syneresis control in yogurts; anti-caking 

agent in shredded cheese

DESSERTS Ice cream; pudding; fruit 
preparations

Thickening; texture modifier; fat replacement; gum replacement; crystal 
control in frozen desserts 

DRESSINGS, SAUCES 
& CONDIMENTS

Salad dressing; ketchup; 
marinades; gravies; sauces

Binding; thickening; texture; syneresis control; fat replacement;  
gum replacement

INFANT & TODDLER 
NUTRITION

Extruded puffs; biscuits; 
crackers; meals Texture modifier; thickening; binding

MEAT & ANALOGUES Sausages; breaded meats 
and meat alternatives

Ingredient binding; water binding; thickening; gum replacement;  
crispiness in breadings

PASTA & NOODLES Fresh or dry pasta; noodles Texture modifier; gluten replacement; gum replacement

PET & ANIMAL  
NUTRITION

Wet or dry pet food; treats; 
toppers

Grain-free carbohydrate source; texture; bulking; thickening in wet food 
with gravies and sauces 

PREPARED &  
FROZEN MEALS

Soup; pizza; rice packets; 
frozen entrees Thickening; bulking; fat replacement; freeze/thaw stability

KEY BENEFITS
Organic, non-GMO, kosher, gluten-free
Neutral flavor and color 
Thickening, stabilizing, texture modifying 
Fair trade available through OperAequa


