
CREATING IN-DEMAND BEVERAGES PRODUCTS

With consumers expecting more than just 
rehydration from the beverages they choose, 
ensuring your products align with the most 
influential trends has never been more important. 
Protein-enriched. Natural. Sugar-reduced but with 
all of the taste, flavour and enjoyment. Delivering 
all  this cost-effectively can be a challenge

Collaborate with us to leverage our science-
based problem-solving and innovative ingredient 
solutions to help you overcome your formulation 
challenges and get your products to market faster. 

SOLVE YOUR 
BEVERAGE

DEVELOPMENT 
CHALLENGES 

WITH INGREDION



CASE STUDY:  
PRODUCING THE 
PERFECTLY INDULGENT 
SMOOTHIE 

ADD CLEAN AND SIMPLE APPEAL 
No matter what direction your product development takes - from nutrient rich smoothies to ready-
to-drink frozen beverages - creating the optimum texture with a clean label to secure consumer 
acceptance is crucial.

Even distribution of sensitive ingredients such as flavours, colours and nutrients is key – particularly in 
complex formulations.  Avoiding separation or unwanted viscosity must also be achieved for a positive 
taste experience.  It’s a challenging task, but our range of beverage ingredients is specifically formulated 
to help you resolve these issues.

CHALLENGE
A drinks manufacturer wanted to create a 
frozen smoothie with a premium, creamy 
texture.

SOLUTION
Ingredion experts recommended  
NOVATION® Indulge 3920 starch, a clean 
label instant starch solution for adding 
indulgence to beverages.

RESULT
NOVATION® Indulge 3920 starch delivered 
the desired indulgent mouthfeel, rich opacity and 
distinct point of difference that the manufacturer 
was looking for.

NOVATION® Indulge 3920 starch is a clean 
label mouthfeel enhancing starch. It is a cold 
water swelling starch which disperses with 
other dry ingredients, has a neutral flavour 
profile and is process tolerant.

CREATE UNIQUELY APPEALING TEXTURES WITH INNOVATION FROM INGREDION

DAIRY DRINKS
SMOOTHIES AND FROZEN 
CARBONATED BEVERAGES JUICE DRINKS

Enhance texture and sensory appeal  
when fat needs to be reduced in  

dairy or milk drinks

Enhance texture and add indulgence to 
create consumer-winning smoothies  

and carbonated drinks

Enhance the mouthfeel of juice drinks 
when fruit purée or concentrate  

needs to be reduced



CHALLENGE
A manufacturer wanted to produce a beverage 
that was sugar-reduced while retaining an 
appealing taste and texture.

SOLUTION
Ingredion experts recommended using 
ENLITEN® 300000 stevia sweetener to 
reduce the sugar content of the juice by 50% 
and N-DULGE® co-texturiser to maintain the 
mouthfeel of the drink. 

RESULT
Reformulating with ENLITEN® 300000 stevia 
sweetener achieved the same sweetness 
profile with half the sugar content; enabling the 
use of a 50% sugar reduction claim.

ENLITEN® 300000 sweetener, with a stevia 
purity of 95%, allows you to replace sugar and 
maintain the sweetness of your beverages with 
a naturally sourced ingredient.

CREATE HEALTHIER BEVERAGES WITH INNOVATION FROM INGREDION

DAIRY DRINKS FRUIT DRINKS AND SMOOTHIES CLINICAL/PREBIOTIC DRINKS

Add protein and fibre to  
boost health appeal of dairy  

and milk drinks

Reduce sugar and add protein and/or  
fibre to boost the health apeal of your  

fruit drinks and smoothies

Add fibre to enhance the  
nutritional profile of your  
clinical prebiotic drinks

CASE STUDY:  
CREATING A SUGAR-
REDUCED FRUIT DRINK 

FIT INTO MORE CONSUMERS’ LIFESTYLES 
Improving the nutritional profile of beverages takes many forms.  Sugar reduction is firmly under 
the spotlight and requires attention.  But there is also a growing ‘thirst’ for drinks offering enhanced 
nutrition. 

Addressing the complexities of formulating and consumer expectations is a difficult balancing act, but 
we can work with you to create a delicious drink which ticks every box.  



CASE STUDY: CREATING A 
COST EFFECTIVE, STABLE 
BEVERAGE WITH STARCH

SAVE AND SATISFY
Satisfying consumer demand for delicious beverages opens up a world of opportunity, but it must be 
viewed within clear commercial parameters. Our smart approach and high performing ingredients 
enable you to achieve the necessary cost savings and efficiency gains, without compromising product 
quality.

CHALLENGE
A beverages manufacturer wanted to provide 
a cost effective, all-in-one alternative to gum 
Arabic.

SOLUTION
Ingredion recommended PURITY GUM® 
Ultra starch emulsifier as an alternative to 
gum Arabic.

RESULT
PURITY GUM® Ultra starch emulsifier 
stabilised high amounts of colour and flavour 
in a concentrated emulsion; delivering 
significant savings in manufacturing and 
transport.

PURITY GUM® Ultra starch is a high 
performance, cost-effective beverage 
emulsifier which offers excellent stability 
through shelf-life in beverages. 

REDUCE RECIPE COSTS WITH INNOVATION FROM INGREDION

FRUIT DRINKS AND 
SMOOTHIES DAIRY DRINKS

FROZEN CARBONATED  
BEVERAGES JUICE DRINKS

Reduce costs by  
replacing pulp

Reduce costs by reducing  
dairy protein/fat

Increase yield through 
increased air entrapment and 

product volume extension

Reduce costs by  
replacing pectin



CASE STUDY:  
PRODUCING A  
CLEAR BEVERAGE

CHALLENGE 
A manufacturer wanted to create a clear 
beverage using a natural stabiliser for 
natural colours. 

SOLUTION
Ingredion experts recommended 
Q-NATURALE® 200 V emulsifier, is a 
Quillaja extract from the Chilean soapbark 
tree.

RESULT
Q-NATURALE® 200 V emulsifier 
facilitated a highly stable natural beverage 
emulsion, prevented ring formation and 
delivered crystal clarity in the final product. 

Q-NATURALE® high efficiency 
emulsifier, with its ability to create a 
fine particle-size emulsion, offers stability 
across a broad range of pH levels and 
temperatures.

ENHANCE PERFORMANCE WITH INNOVATION FROM INGREDION

JUICE DRINKS ALCOHOLIC BEVERAGES CARBONATED SOFT DRINKS

Increase stability with a high  
performance emulsifier

Achieve foam stabilisation in cider and 
perry (excluding cidre bouché)

Achieve increased stability and  
enhanced performance in 

carbonated soft drinks

ACHIEVE STABILITY AND PERFORMANCE 
Responsible for the performance of a number of important functionalities, effective stabilisation has 
a far-reaching impact on the final product. From creating a homogenous composition or even pulp 
suspension, to protecting flavours, vitamins and nutrients - we can help you create highly stable 
emulsions that will elevate your drink to the next level in terms of quality enjoyment. 



GET A TASTE OF OUR CAPABILITIES
Reduce sugar whilst maintaining mouthfeel in beverages. 

LOW-SUGAR,  
FULL MOUTHFEEL 
MANGO FRUIT JUICE 
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Create drinks that delight with Ingredion

PROCESS

• Mix the water and the mango purée

• Dry blend all the other ingredients thoroughly. Add 
the dry mix into the liquid base using moderate shear

• Preheat to 50°C

• Homogenise the beverage using a high-pressure 
homogeniser at 100 bar

• Transfer the drink into bottles and pasteurise at 75°C 
for five to ten minutes

• Cool the bottles and refrigerate until consumption

INNOVATE WITH US 

Entice more consumers and grown your 
brand with solutions that can help you
Enhance texture, improve nutrition and 
reduce costs. Rely on Ingredion’s broad 
portfolio of ingredients solutions and 
science-based problem solving to develop 
the beverages that your consumers want. 

INGREDIENTS

Water  Up to 100%

Alphonso mango purée  10.00%

Sugar  2.00%

N-DULGE® CA1  0.20%

Citric acid  0.11%

Ascorbic acid  0.03%

Acesulfame K 0.0125%

Aspartame 0.0125%

TOTAL 100.00%


