BungeMaxx’

Deoiled
Lecithin

(} Available in powder and granule form

(} Sourced from natural ingredients

(’ Allergen-free options

Q Non-GMO
6/ Label Nature Friendly

6/ Transparent, traceable supply chain




Multifunctional
ingredient

for a wide range
of applications

Deoiled lecithins are produced by removing oil from fluid
lecithin, opening up both functional and nutritional
properties to your recipes. BungeMaxx deoiled lecithins
are suitable for a wide range of applications because of
their excellent functional properties:

e emulsification

e stabilization

e dispersant

e anti-oxidant

e homogenization

e |ubrication

o wetting agent

e nutritional supplement

Nutritional benefits that support your

product’s performance

The phospholipids in lecithin are considered essential
nutrients for proper functioning of the human body.
Choline is involved in many different processes, such as
cell structure and messaging, fat transport and lipid
metabolism, DNA synthesis and nervous system
maintenance. Health claims on your final product are
regulated and vary per region and country, our experts
can assist you in stating the correct functionalities on
your product.

Made from natural sources, traceable
all the way back to the origin

BungeMaxx deoiled lecithins are a preferred alternative
to synthetic emulsifiers because they are made from
natural sources like soy, canola and sunflower. This
natural source offers food processors labeling advantages
such as GM-free or allergen free. As the world’s largest
producer of lecithins, our global footprint and
transparent, sustainable supply chain give you full
traceability from raw materials right up to the final
product. And with our technical expertise we can help
you incorporate BungeMaxx deoiled lecithins in your
recipes.

The HLB value of deoiled lecithin brings
extended functionality in your applications

versus fluid lecithin.
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Applications

Dressings and sauces

Powdered drinks

Confectionery Spreads

Extruded snacks and cereals

Supplements Sport nutrition
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