THR ‘ ON TECHNOLOGY

Flavor compounds by nature tend to be extremely volatile and thus, readily leave food systems during storage
and especially during heat processing or preparation of finished foods. Edlong’s CapsuLong™ technology
focuses on this attribute, specifically in emulsions. This focus has resulted in a line of products that have proven
their ability to withstand high heat during processing.

What is Edlong’s CapsuLong™ technology?

Edlong’s products that use CapsuLong™ technology are food flavors that have been incorporated into a type
of colloidal suspension known as an emulsion—a system of liquid droplets suspended in a liquid system. The
proprietary method that is used to create these emulsions gives them increased heat and storage stability that
is unique in the industry.

Why make flavors in an emulsion form?

Most flavor compounds are oil soluble. Incorporating these compounds into an
emulsion allows the user to deliver these oil soluble components into a system
that is water based. Incorporating oil soluble compounds into an emulsion b
also limits the volatility of those compounds which can result in added stability P o ’ X
on the shelf and in heat stressed applications. S

What are the benefits of using this technology

over simple spray-drying methods?

Flavors made with CapsuLong™ technology have shown the ability to protect
flavor during these processes in a more cost-effective manner than traditional
flavor encapsulation by spray-drying methods. However, as an extension of
the technology, Edlong has taken some of the CapsuLong™ emulsions to the
spray-drier, where they are embedded in a starch or gum matrix. This results
in a free-flowing, dry product that can be easier to handle. The drying process
can also give the product additional heat stability.

What type of Profiles are available?
You can choose from a variety including Bleu, Cheddar, Mozzarella, Parmesan, Romano, taco, several butters
and a masking flavor.

If you are looking for flavors that can handle harsh, high heat environments and have increased storage stability,
give our Technical Solutions Help Desk at 1-888-MY-TASTE today.
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