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Tvpe of fat replacer Nutrient source E::;i%; Specific application ﬁ:‘:;:l:;::
Olestra/ Sucrose polyester of 6-8 fatty | noncaloric | Savory snacks Textunze,  provide
ﬂl&:ﬂ]l acids (not flavor and crispiness,
absorbed) conduct heat
Caprocaprylobehenic Soft candy. confectionary | Simulating properties of
Caprenin triacvlglycende 5kecal's | coatings cocoa butter (emulsify.
texturize)
Short and long acyl trigliceryde Chocolate-flavored range melting points,
T molecule coatings, deposited chips, | hardness, appearance
E caramels and toffees.
= fillings and inclusions for
",é' confectionary, peanut
z spread : _ _
= baked goods, fillings and | Emulsify. provide
= mclusions for  baked | cohesiveness. tenderize
% goods; carry flavor, replace
‘= . shortening, prevent
_g Salatrim 5 kcal'g staling. prevent starch
; retmgr_adanm,
= condition dough
savory dressings. dips. | Emulsify. provide
sauces mouthfee]l and lubricity,
hold flavorants
dairy desserts, cheese provide flavor, body,
mouthfeel, and texture,

UMICTESE OVEITIHl




Simplesse White egg protein, mulk protein Yogurt, cheese, sour stabilize, emulsify
cream
baked goods texturize
a frozen dessert products texturize
'g stabilize
'g = | simplessel00 Whey protein 4kealg | frostings prtemm] :‘!E,zzmﬂmk
2 & salad dressing, dips, Textunize, provide
5 T mayonnaise mouthfeel
= % margarine texturize
o] Sauces, soups texturize
LITA zem baked goods texturize
Trailblazer White egg protemn, serum protein | 1-4 kecal/g | dairy products Stabilize. emulsify
mixed with xanthan gum Soups. sauces texturize
Non fat milk gums, emulsifiers salad dressing Texturize. provide
g and modified starch mouthfeel
g g Icings, glazes, desserts, Texturize. stabilize
E 2 | N-Flate ice cream
£ & eround beef Texturize. provide
A mouthfeel. water
holding
Guar Galactomannan  extracted from baked goods retain moisture, retard
legumunous seed staling
i Microbial polisaccharide produced
ks Xanthan by aerobic fermentation of
£ Xantomonas campestris
. Locuct bem, | Extracted from seeds of the tree
= E Ceratonia silique
= Sulphated polysaccharides | noncaloric | salad dressings mCrease viscosity,
E Camma extracted from red seaweed provide mouthfeel,
5 geenan (marine algae of the class texturize,
= Rhodophyta)
= Gum arabic | Dry exude from deeacia tree
z uh Cell wall polysaccharides sauces Thicken, provide
2z = Pectins extracted from apple pomace, mouthfeel, texturize
2|3z citrus peel. sugar beet pulp.
sunflowers heads




Lﬁomw}j@om)\%li

AV

Stabilizers and Thickeners
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Regulations OF MSG

US: the term "natural flavor" is used by the food industry
for glutamic acid Schemically similar fo MSG, lacking
only the sodium ion). The Food and Drug Administration l

does not require disclosure of components and
amounts of "natural flavor.

FSANZ: Standard 1.2.4 of the Australia and New Zealand
Food Standards Code requires MSG to be labeled in
packaged foods. The label must have the food-
additive class name (e.g. "flavour enhancer’), followed
by the name of the additive ("MSG") or its International
Numbering System (INS) number, 621



https://en.wikipedia.org/wiki/Ion
https://en.wikipedia.org/wiki/International_Numbering_System

