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Cargill launches state of the 
art ‘Lecithin Quality Toolbox’

argill is introducing a new grading system for
its standard and specialty lecithins. Food
manufacturers around the world can now

select from four main grades of lecithins that take
into account a range of factors with particular
focus on product quality, functionality and value.

Quality assurance and food safety standards
are an integral part of all modern food manu-
facturing operations. However, the individual
requirements of such standards can vary 
significantly, depending on the final product, what
production technologies are used and what legal
obligations may need to be considered.

“Cargill’s Lecithin Toolbox is really a risk 
management and value-for-money system,” says
Hanns-Georg Bueschelberger, Product Line
Director Lecithins at Cargill.  “Some applications
require an extremely detailed quality require-
ments specification, whilst at the other end of the
scale, this degree of sophistication would be
equivalent to using a sledge-hammer to crack a 

nut. Our Lecithin Toolbox will help food manu-
facturers to pin-point their needs much more 
precisely, to arrive at a clear and cost-effective
product-application match.”

Four main quality grades
Being derived from natural sources, lecithins

are not a single chemical compound but a mixture
of various different constituents that work in
combination to contribute to the product’s final
functionality. In view of this, lecithins can show
significant variations in their composition, 
functionality and suitability for different 
applications.

Natural raw material variations are tradition-
ally overcome by selective blending /
standardization measures. However,
the more detailed the quality require-
ments for specific food processing
applications and the tighter the specifications that
need to be met, the more efforts have to go into
the selection of the right raw materials and the
analytical proof of the end product’s functionality.
To help food processors to navigate through the
complexities involved in the quality specification
of lecithins, Cargill Texturizing Solutions offers
now its extensive range of lecithins in four main
grades: Standard, High, Premium and FQ-MaxX.
These provide an easy-to-use, application-led
approach to narrowing down the lecithin 
selection criteria - minimizing the need for long,
elaborate questionnaires and extensive quality
testing procedures.

80 years experience
Requirements can vary from colour or trans-
parency specifications, to more complex require-

ments such as low-iron lecithin for margarine
products and specific phospholipid patterns in
chocolate or dietary applications. Microbiological
standards can also vary considerably depending
on the application - infant nutrition being a 
particularly sensitive area.  Prevention of food
product recalls and contamination incidents is
ever more a key factor in risk management and
crisis prevention of the food industry. This applies
particularly to processes involving lecithin,
nature’s principal emulsifier, that rightly has a 
central place in today’s food manufacturing 
operations. With more than 80 years experience
with lecithins, Cargill is able to offer a clearly 
signposted path through the complex process of
lecithin product specification, quality assurance
and risk management.
www.cargilltexturizing.com
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Mix eggs to the
max with Maxapal
from DSM

Liquid lecithin

ollowing the successful launch of MAXAPAL®
A2 to the egg processing industry, DSM

today announced the launch of MAXAPAL
GO4 – a glucose oxidase enzyme formulated to
de-sugar egg whites. A valuable asset in the 
processing of egg whites, MAXAPAL GO4 delivers
major advantages to egg processors worldwide.
By removing the naturally available traces of 
glucose out of the egg white, this new enzyme
reduces caloric value, enables an almost white
egg-white colour following drying, plus ensures
an extended shelf life in egg white products.  

MAXAPAL GO4 is the latest extension to 
the MAXAPAL range which already includes
MAXAPAL A2. This microbial derived, phospho-
lipase A2 enzyme substantially reduces the
lecithin / lyso-lecithin ratio in egg yolk to give egg
yolk based products superior emulsification 
properties.  Using egg yolk modified by MAXAPAL
A2 enables mayonnaise and dressing manu-
facturers in particular to develop exciting new
product concepts with improved heat and shelf
life stability.

“MAXAPAL GO4 is the first in a series of
planned product launches targeting the global
egg processing industry,” comments Theo
Verleun, Industry Manager, Food Processing
Enzymes, DSM.  “We are also active in the field of
safety in the food chain.  To enable egg processors
meet the challenges presented by Salmonella
contamination we, in conjunction with our 
partner Check-Points, have introduced
Premi®Test Salmonella, a novel DNA-based
detection method which is currently the fastest
way to identify Salmonella serotypes. It also
offers greater precision compared to the 
traditional Kaufmann-White serotyping method.” 
www.dsm-enzymes.com

Uelzena presents brand new nut 
and chocolate powders

he new Uelzena product range of high quality nut powders was the centre of attention at the 
annual FIE in London last year. Alongside the hazelnut powders at different degrees of roasting were
also almond, walnut and pistachio powders which do not only persuade with their taste but also

through their exceptional structure and intensive colours. The products are particularly suited to baked
goods, confectionery, bread and cake mixes as well for the ice cream industry.

Further highlights are the chocolate powders with a white chocolate powder as premium and 
standard as well as different
dark chocolate powders
with, for example, 60% or
72% cacao produced from
100% conched chocolate.

Another brand new
innovation is the modelling
compounds in marzipan and
hazelnut varieties. Mixed
with some water, they 
produce a structure similar
to that of marzipan which 
is very easy to manipulate
for example as a cake 
coating/icing or for decora-
tion.

www.uelzena.de
Uelzena display from the FiE in London

NEW PRODUCTS:Layout 1  5/12/07  21:57  Page 2


