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Preparation of the carrier solution(water phase).

Addition of the flavour (oil phase) to the solution and blending.

Homogenization of the mix at 200 Bars to get an emulsion of oil droplets (diameter :

1 micron) into the water phase.

Spray-drying
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» C*EmCap-Instant 12639:

White, bland-tasting modified starch with a moderate viscosity. Ideal for very sensitive

flavours like butter, vanilla.
+ C*EmCap 06376:

Ideal to stabilize more strongly-flavoured essencess like peppers and fruit flavours.

This product requires no cooking and readily dissolves in water up to 45%.

+ C"EmCap 06377:

Thinner version of C*EmCap 06376 which allows the spray-dryer to use a higher

concentration of carrier starch. which in turn improves spray-drying cfficiency. This

product can also be used to stabilize more strongly-flavoured essences like peppers and

fruit flavours. It readily dissolves in water and can be used up to 50%.
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Grade Description

Viscosity (mPa.s)
(30% d.s. -30TC)

Max. d.s.
in solution

C*EmCap-Instant 12639 OSAN starch
C*EmCap- 06376 OSAN starch
C*EmCap 06377 OSAN starch
C*EmCap 06438

720
70
45

OSAN starch+spray-dried glucose 20

C*EmCap-Instant 12831 OSAN starch+spray-dried glucose 120

30
45
50
60
40
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+ C*EmCap 06438:

Lighter-coloured and thinner product than C*EmCap 06377.

It achieves a higher

efficiency in shelf-life stability for spray-dried products than a gum arabic/glucose

syrup solids blend. This product readily dissolves in water and can be used up to 60%.

This is the best product for applications low in moisture and high in viscosity. though

it may not be appropriate for spray-dried butter flavours. The product should not be

used with additional maltodextrins or spray-dried glucose syrups.

+ C’EmCap-Instatn 12831:

This is also a light-coloured product that dissolves readily in water:it can be used up to

40%. It achieves a high efficiency in oil retention and is ideal for very sensitive

flavours. The product should not be used with additional mltodextrins or spray-dried

glucose syrups.
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+ Cold solubility

* Low viscosity

» Less energy during spray-drying
« High dryer production capacity

+ Lower cost price
* High oil retention
« Protection of the oil against oxidation
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