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Bakery, Savory and snacks

In the structure of the product;

- Provide fiber supplement for foods

- Used as a crisping agent

+ Improve the textural properties of the product

- Give a uniform appearance

- Give a crispiness

» Give a fluffy look

+ And help to maintain the crispy and fluffy look for a

certain period of time

In the coating dough;

- Used as a crisping agent

- Improve the textural properties of the product
- Give a uniform and attractive appearance

+ Give a fluffy look

- Give freeze-thaw texture stability
- Maintain foods textural properties for a certain period

of time

Processed Meat

- Used as a fat replacer Confectionary
- Act like adhesive/binder - Used as a sugar reducer

+ Decrease calorie
- Enhance fiber content
- Source of soluble fiber

+ Act as a prebiotic

Fruit Juice

« Substitute pulpy structures in pulpless fruit juices
+ Enhance fiber content

- Source of soluble fiber

+ Act as a prebiotic

+ Having low viscosity

- Give ability to arrange the fluidity

Coated Dried Nuts

+ Enhance binding properties in between nuts and the
coating dough

* Improve crispiness

- Give fluffy texture

+ Create air bubbles






