


APPLICATION EXAMPLES FUNCTION

BAKERY, CEREALS 
& SNACKS

Granola; breakfast cereal; 
snack bars; crackers; muffins

Bulking; binding; stabilizer; glazing; chewy texture; promotes browning; 
humectant; low tack; yeast fermentation; water activity control; flavor

CONFECTIONERY Fruit snacks; gum; chocolate 
confections

Inhibits sugar crystallization; low tack; glazing; stabilizer; solids building; 
binding; flavor carrier; fat replacement; chewy texture; humectant

DRESSINGS, SAUCES 
& SPREADS

Salad dressings; cooking 
sauces; spreads and dips

Improves body and creaminess especially in reduced fat applications; 
stabilizer; fat replacement; bulking; flavor carrier

DRY BLENDS &  
SEASONINGS

Seasonings; gravy mix; hot 
cocoa mix

Bulking agent; spray drying aid; improves dispersion and mouthfeel 
during rehydration

FROZEN DESSERTS Ice cream; gelato; sorbet; 
handheld novelties

Creamy texture especially in reduced fat applications; solids building; 
stabilizer; controls and inhibits formation of ice crystals

INFANT & TODDLER 
NUTRITION Infant formula; snacks Improves body and texture in final product during rehydration; lactose 

replacement; carbohydrate source; mild sweetening; humectant; bulking

NUTRA & PHARMA
Supplements; lozenges; 
protein powders; RTD meal 
replacement drinks

Carrier (compressible); carbohydrate source; bulking agent; low tack in 
lozenges; improves softness and chewy texture in gummy supplements

PREPARED MEALS Soups, side dishes Improves body and texture; fat replacement; freeze/thaw stabilizer in 
frozen products


