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Let us help you solve your toughest 

formulation challenge. 
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Transform oil- and water-based 
ingredients into flowable powders

Customer:  A regional manufacturer seeking to increase flavour load and 
improve flowability for a seasoning powder.

Challenge:  The common challenge seasoning formulators face is the ability 
to deliver a desired full flavour profile without increasing the risk of powder 
caking due to a high flavour load. While silicon dioxide, an anti-caking agent, is 
usually added to improve powder flowability, it has a regulatory limit of 2% 

  (wt/wt) in food applications in most countries. This limit may be insufficient for 
seasoning powders with high flavour content.

Solution:  Ingredion recommended the use of N-ZORBIT™ 2144 plating 
agent, a high capacity plating agent with a unique porous structure that increases 
the surface area for liquid absorption. N-ZORBIT™ 2144 plating agent can be used 
to create a highly concentrated flavour with reduced risk of lumping to enable 
even blending in the seasoning powder. By improving the flowability of the 
powder, it can help to improve packing efficiency and minimise process wastage. 

 Result:  With the higher plating capacity of N-ZORBIT™ 2144 plating 
agent, the customer was able to improve their blending and packing operations 
without the addition of more anti-caking agent. As a nature-based, non-GMO 
carrier with no E number, N-ZORBIT™ 2144 plating agent contributes to a more 
consumer-friendly label with no regulations on its usage limits in the Asia-Pacific 
region.

Takeaway:  Ingredion redefines plating in foods and beverages with  
the innovation of N-ZORBIT™ 2144 plating agent. With our expertise, we can 
streamline the formulation process, and provide highly concentrated actives 
and the intense flavours consumers want, while keeping your operation simple 
and efficient.

IMPROVE FLAVOUR LOADING WITHOUT 
COMPROMISING POWDER FLOWABILITY


