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T he Carg il l
A dv antag es
C argill provides unparalleled ingredient portfolio for dairy 
applications, supported by technical expertise and 
a reliable supply chain. As a customer-driven supplier, 
C argill helps you to develop new solutions that address 
consumer trends, formulation challenges, and ingredient 
replacements.  W e deliver high-quality solutions while
helping our customers manage risks and control cost.

Insig ht driv en innov ation: C argill translates emerg ing  consu mer trends
into w inning concepts that create a distinct competitive advantage

E nhanced ex pertise: Our dedicated dairy ex perts identify the best 
solution for your product reformulation, expansion or launch

A ccel erated su stainabil ity: W e can help you grow by differentiating 
through sustainability at scale

G l obal  su ppl y chain & capabil ities: G et peace of mind through our
g l obal  su ppl y chain ex pertise

B road sol u tions portf ol io: W e bring your dairy applications to live through 
our u nparal l el ed portf ol io of solutions and appl ication capabil ities
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Carg il l  sol u tions f or optimal  produ ct 
perf ormance in dairy appl ications
S implify your business with C argill' s unparalleled 
ingredient portfolio for the dairy industry.  Our wide 
range of products addresses formulation challenges 
and enables label-friendly products, while managing 
risks and controlling costs.  W e offer texturizers, 

ingredient solutions /  functional systems.  W hether 
you need to improve phase stability, enhance 
creaminess, or increase shelf life our expert team is 
ready to assist.
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L abel -Friendl y
T ransparency is a hallmark of C argill’ s extensive global supply 
chain.  W e have extensive experience working with customers to 
readily provide solutions that meet consumers’  expectations.  
W e’ ll deliver label-friendly dairy ingredients that meet your needs.

•   R eplace less desirable ingredients with label friendly ingredients
•   R educe the number of ingredients on the label
•   U se ingredients that may enable desirable claims 

6
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Smart,  R el iabl e and Q u al ity-A ssu red Sol u tions
T he food and beverage industry faces rising consumer demands for healthier, 
lower-sugar options without compromising taste and experience.
W e tailor ingredient blends to meet these challenges and develop innovative 
products for our customers:
•   W e understand the challenges when removing functional ingredients such as
     sugar and still ensuring quality and taste remain forefront     
•   W e understand ingredient synergies
•   W e combine formulation knowledge with a 40+  year experience in blending
     functional ingredients

O u r P romise:
•   On-trend: Our unparalleled ingredient portfolio helps you answer 
     challenging consumer demands such as sugar and fat
     reduction and label-friendly and without the need for reformulation 
•   S peed: Our blended ingredient solutions allow you to simplify 
     and speed up development and production
•   D esigned for you: No one blend is the same – starting from 
     your needs, we leverage our broad C argill ingredient portfolio 
     of over 3 00 ingredients, to design a tailor-made solution
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Carg il l  
Sol u tions in

A ppl ications
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Identity card -
N eu tral  bev erag es
N eu tral  bev erag es are l iq u id neu tral  dairy produ cts w ith l ow  v iscosity

     sugars levels)
•   W ith different ingredients (liquid milk – S MP*  – S oy – fat. . . )
•   W ith different packaging (packs /  bottles /  cans)
•   W ith different shelf life (H T S T * , U H T * , retort): L ong shelf-life: 2 - 6 months 
     at room T ° C  S hort shelf-life: 1 - 3  weeks at 5-8° C

*  MS NF (Milk S olid Non Fat), S MP (S kimmed Milk Powder), H T S T  (H igh T emperature S hort T ime), U H T  (U ltra H igh T emperature)

10
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Carg il l  O f f ering s

S weeteners
G l u cose syru p,  g l u cose-f ru ctose syru p and dried g l u cose: C * S weetT M, C * S weetT M

F, C * D ryT M G L

H ig h Intensity Sw eetener: S teviol glycosides T ruviaT M, V iaT echT M

P ol yol s: Z eroseT M, C * S orbidexT M, C * MaltidexT M

Consistency For Indu l g ence & Stabil ity: 10-12% C T 7 0, 10-12% 
G T 50, 10-12% D S  150, D S  200 10- 12% MD 100, D P7 0, D R 7 4, G T 7 8

H ig h-f at Cocoa P ow der w ith Chocol ate T aste: 20-22% C T 7 0, 
20-22% D P 7 0, 20-22% G T  50, 22-24 D S  150

Sing l e O rig in Cocoa P ow ders: 10-12% G H L

O rg anic Cocoa P ow der: 

T he Sw eety R ang e f or Su g ar R edu ction: S R B100 &  S R B200

10-12% OA01

T exturizers
Fresh mil k : S atiagelT M A B N , L ygommeT M A B N , L ygommeT M T B N , L ygommeT M T G G

av ored and/ or chocol ate mil k : L ygommeT M A B N  . . . R
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V al u e P ropositions of  T ex tu rizers

•   Prevent cocoa particles sedimentation
•   S tabilize fat globules (to avoid creaming)
•   C ontrol viscosity and improve mouthfeel
•   
•   
     for recombined beverages 

V al u e P ropositions of  Sw eeteners
•   R egulate sweetening intensity
•   R educe sugar level
•   C ontrol calorie intake
•   Bring additional mouthfeel

12
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V al u e P ropositions 
of  Cocoa & Chocol ate
•   S tability in beverages

• C onsistent performance with sourcing and processing capabilities,
bean quality and high microbiological quality standards

•   G ood combination of taste with chocolaty taste offerings in wide
range of products up to consumer and customer preferences
with indulgence appearance

•   W ith G erkens™  special technique during alkalization process:
Nice intense colour combined with relatively low pH  and alkalinity

•   G erkens™  high-fat cocoa powders: R ich and pleasing mouthfeel;
allow for labelling as ‘ chocolate powder’  on the label (when blended
with right amount of sugar) in a number of countries

•   Organic and S ingle Origin powders: Organic and single origin
claim on the label

• G erkens®  S weety C ocoa powders are targeted to enable 3 0 %  su g ar
redu ction in the end application, in a natu ral  w ay (without adding any
sweeteners or artificial ingredients) and provide a nice chocol aty taste
that is l ov ed by consu mers.

of  Cocoa & Chocol ateof  Cocoa & Chocol ate

that is l ov ed by consu mers.



14

Identity card - 
L iq u id creamers
and col or cof f ee and tea

•   Dairy creamers are milk preparations containing milk and cream 

     (between 10-3 0%)

•   A l ternativ es to dairy creamers are milk or cream substitutes.  Most of these 

     products milk derivative (sodium caseinate) or vegetable proteins and oils

V al u e P ropositions 
of  T ex tu rizers
•   S tabilize fat globules (to avoid creaming)

•   C ontrol viscosity and improve mouthfeel

•   C reate stable emulsion for plant based creamers

•   K eep product stable during shelf life

V al u e P ropositions 
of  Sw eeteners
•   R egulate sweetening intensity

•   R educe sugar level

•   C ontrol calorie intake

•   Bring additional mouthfeel

14
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Carg il l  O f f ering s
T exturizers

S weeteners

L iq u id dairy creamers: S atiagelT M 

T M T M 

T M 

T M 

T M 

A B N , L ygomme    A CL  & T CL  

L iq u id al ternativ es to dairy creamers: S atiagel   A B N ,
C * Emcap   ,  L ygomme A B N  & T B N , L ygomme   A CL  & T CL

    

G l u cose syru p,  g l u cose-f ru ctose syru p and dried g l u cose: 
C * S weetT M, C * S weetT M F, C * D ryT M G L

H ig h Intensity Sw eetener: S teviol glycosides T ruviaT M, 
V iaT echT M

P ol yol s: Z eroseT M, C * S orbidexT M, C * MaltidexT M
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A cid dairy drink s are l ow  v iscou s bev erag es simil ar to mil k .  
T hey are composed of  f ermented or neu tral  base,  bl ended w ith acidic mediu m 

•   V arious protein (MS NF) concentration

•   V arious proteic raw material quality (milk, whey, soy, yogurt. . . )

•   S helf life: S hort (1 month chilled with living cultures) - L ong (6 months - 2 years ambient)

V al u e P ropositions 
of  T ex tu rizers
•   S tabilize without viscosity

•   Avoid proteins precipitation

•   Protect the proteins (mainly during thermization)

•   Enhance body/ mouthfeel

V al u e P ropositions 
of  Sw eeteners
•   R egulate sweetening intensity

•   R educe sugar level

•   C ontrol calorie intake

•   Bring additional mouthfeel

Identity card -
A cid dairy drink s

16

Identity card -Identity card -
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Carg il l  O f f ering s
T exturizers

Proteins

S weeteners

H ydrocol l oids: U niPEC T I NET M A Y D 2000/ 3 000/ 200

Fu nctional  systems: L ygomme    A Y D & T Y D

Puris    2. 0

* L icensed T rademark 
of Puris Proteins

G l u cose syru p,  g l u cose-f ru ctose syru p and dried g l u cose:  
C * S weetT M, C * T ruS weetT M

T M

, C * T ruS weet    Plus, C * D ry G L

H ig h Intensity Sw eetener: S teviol glycosides T ruviaT M, V iaT echT M

P ol yol s: Z erose (in legal limits), C * S orbidexT M, C * MaltidexT M

Carg il l  O f f ering s

17

Proteins
Puris    2. 0

* L icensed T rademark 
of Puris Proteins

Carg il l  O f f ering s

T M T M

T M
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Identity card -
P l ant-based drink s
A  pl ant-based drink  is a dairy al ternativ e obtained:

•   Obtained by water extraction of food components from grains and nuts such as soy, oat,                

     almond, rice and so on

•   S tabilization by homogenization, sterilization and texturizers such as carrageenan, 

     gellan and galactomannan

•   S weetened naturally by bioconversion or carbohydrates addition

•   Protection and stabilization for acidic plant based drinks (depending on 

V al u e P ropositions of  
T ex tu rizers & Sw eeteners
•   T o reduce and optimize oil droplet size

•   T o prevent phase separation

•   T o control mouthfeel and avoid watery texture

•   T o impart creaminess and cloudiness

•   T o create a stable emulsion

•   T o protect proteins during heat treatment

•   S tabilization by homogenization, sterilization and texturizers such as carrageenan, 

•   S weetened naturally by bioconversion or carbohydrates addition

•   Protection and stabilization for acidic plant based drinks (depending on 

18
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Carg il l  O f f ering s
T exturizers S weeteners

Proteins

H ydrocol l oids: S atiagelT M, U niPEC T I NET M

L ecithin: Emulpur  S F

M al todex trin: C * D ryT M MD

Fu nctional  systems:
L ygomme    T B N  & A B N  & Q B N

H ig h Intensity Sw eetener:
S teviol glycosides T ruviaT M, V iaT echT M

P ol yol s: Z eroseT M

T MPuris     2. 0, Puris 87 0H

 C * D ry

Fu nctional  systems:
L ygomme    T B N  & A B N  & Q B N

Carg il l  O f f ering s
T exturizersT exturizersT S weeteners

T M  

* L icensed T rademark of Puris Proteins
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Cheeses
Are made only 

     with dairy ingredients and containing some cheese in the formulation

•    A nal og u e cheeses: U sed for several application some part of dairy ingredients can be

     substituted by vegetable fat, vegetable proteins  

•   Cream cheeses: Q uark or “ fromage frais”  is used as an ingredient in the 

20



2121



22

V al u e P ropositions of  
T ex tu rizers & Sw eeteners
•

•   Allow cost reduction (protein /  fat levels)

•   I mprove melting – grating – stretching – oiling off

•   I mprove shape retention (portion)

•   Prevent and control syneresis

•   Protect the proteins (avoid sandiness)

•   Allow range extension (when quark =  ingredient)

V al u e P ropositions of  
Fats & O il s
Imitation cheeses /  A nal og u e cheeses

•

•

•   Adequate creaminess according to the 

•   C lean melting and adequate mouth feel 

•   Excellent performance over time

al u e P ropositions of  

22
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Carg il l  O f f ering s
T exturizers

S weeteners Proteins

P rocessed cheese - Spreadabl e: S atiagel   A CH , L ygomme    A CH ,
Flanogen    A CH  & T CH

, L ygomme T CH

P rocessed cheese - Sl ice: S atiagelT M

T M

T M

T M

A CH ,  L ygommeT M A CH ,  C * G elT M

L M (potato)

P rocessed cheese - B l ock s: S atiagelT M

T M

T M

T M

T M T M

A CH ,  L ygommeT M A CH

Imitation cheeses /  A nal og u e cheeses: 

Cream cheeses: S atiagel    A CH , L ygomme    A CH , Flanogen    A CH  & T CH

C * D ryT M MD , C * D ryT M G L , C * S weetT M T M

T M

 low D E
P l ant based bl ock  cheese:
Puris    87 0

Spreadabl e cheese:
Puris    87 0

Imitation cheeses /  A nal og u e cheeses:

T M

Cargill Malaysia:
S ocf a t      36, C ocol a t e     2 4 , C ocol a t e     S P

* L icensed T rademark of Puris Proteins

T M T M T M

T M T M T M
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Identity card - 
N eu tral  creams
Cream is the yel l ow ish f atty component of  u nhomog enized 
mil k  that tends to accu mu l ate at the su rf ace

T hree main uses:

•   W hipping cream: Perfect whipping properties, with AMF L iquid mixes or recombined

•   C ooking/ culinary cream: L iquid (3 -3 0% fat) or thick (15-25% fat) with AMF*  or

     heat stable to provide various culinary application, perfect coating applications

•    Breakfast cream (20 to 25% fat): W ith AMF

•    Multipurpose cream: I n a combination of whipping and cooking cream

V al u e P ropositions 
of  T ex tu rizers
•   Avoid fat globules creaming

•   K eep product stable during shelf life

•   I mprove cream whip ability and stability

•   I mprove cooking cream heat stability

•

     (in soup or sauce)

•   C ontrol cream viscosity

V al u e P ropositions 
of  Sw eeteners
•

     sugar level

•   C ontrol calorie intake

•   Bring additional dry matter

*  AMF:  Anhydrous milk fat

24

N eu tral  creams
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V al u e P ropositions 
of  Fats & O il s
Whipping  Cream & Cook ing  Cream

•   G ood overrun performance

•   Foam stability for whipping cream

•   H eat stability for cooking cream

•   Excellent performance over time

•

•   Adequate creaminess according to 

•   C lean melting and adequate mouth feeling

•   L auric solutions for whipping cream

•

al u e P ropositions 
of  Fats & O il s
Whipping  Cream & Cook ing  Cream

•   G ood overrun performance
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Carg il l  O f f ering s

T exturizers
Whipping  l iq u id cream: S atiagelT M

T M T M

A CL ,  L ygommeT M A CL ,  
C * PolarT exT M, L ygommeT M T CW

Whipping  recombined: L ygommeT M

T M

T MT M

T M

A CW & T CW . . .  R

L iq u id cook ing  cream: S atiagel    A CL , L ygomme

B reak f ast /  T hick  cream: L ygomme   A CT  & T CT , C * PolarT ex

26

A CL  & T CL , D eliT ex   , C * Polartex
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S weeteners
G l u cose syru p,  g l u cose-f ru ctose syru p and dried g l u cose: 
C * S weetT M low D E, C * T ruS weetT M F3 0, C * D ryT M G L

P ol yol s: C * S orbidexT M, C * MaltidexT M

T M

T M

T MWhipping  Cream: T urcream    C C  7 0, T urcoat    S L  3 0, 
T urcoat    S L  3 0 P

Cook ing  Cream: 

Cargill Malaysia: Hysoc    36RT, Hysoc    36-38

T M

T M T M 

T M
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Identity card -
A cid /  Sou r cream
Sou r cream is a dairy produ ct made by f ermenting  reg u l ar cream w ith certain k inds of  
l actic acid bacteria.  T his process sou rs and thick ens the cream,  resu l ting  in a tart,  thick  
su bstance of ten u sed as a condiment or in cook ing

Sou r cream: I n the U S A and Australia (12 to 16% or more fat) 

Crè me f raî che: (28% to 3 8% fat) S lightly soured with culture 

M ex ican crema: (or cream espesa) S imilar to crè me fraî che 

Smetana: H eavy sour cream (3 5 - 40% fat) C entral Eastern EU  

R j ome or rø mme:

cation (edible acid)

                               •   S our creams: From 5 - 15% (low fat) to 3 5 - 45% (high fat)

28

Identity card -
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V al u e P ropositions of  T ex tu rizers
•   D evelop correct texture

•

•

•   Prevent syneresis

•   Protect proteins during heat treatment (if existing)

•   Allow fat reduction

Carg il l  O f f ering s
T exturizers
With or w ithou t G el atin: L ygommeT M A CA ,  
C * PolarT exT M

V al u e P ropositions of  TV al u e P ropositions of  TV

Carg il l  O f f ering s
T exturizersT exturizersT
With or w ithou t G el atin: 
C * PolarT
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Identity card -
M ou sse & T opping
M ou sses and topping s are aerated dairy produ cts

• T hese products are dairy products that have been aerated by mixing with air or gas.

   T hey can be acidic or neutral and need to be stable until consumption

•   Fat content and overrun are different according to the subcategory

•   Mousses: 4 - 8% fat - overrun: 80 to 120%

•   T oppings: 15 - 25% fat - overrun: 150 to 200%

V al u e P ropositions 
of  T ex tu rizers
•   I mprove whipping properties

•   C reate partial fat globule coalescence

•   S tabilize air phase and avoid bubbles 

     coalescence

•   S tabilize water to limit drainage in the time

•   R eplace gelatin

V al u e P ropositions 
of  Sw eeteners
•

     reduce sugar level

•   C ontrol calorie intake

•   Bring additional dry matter 

     and consistency

3 0

Identity card -Identity card -Identity card -
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Carg il l  O f f ering s
T exturizers

S weeteners

M ou sse w ith or w ithou t g el atin: L ygommeT M T M T M

T M T M

T M

A DM ,  C * Polartex    , C * T ex

T opping  w ith or w ithou t g el atine: L ygomme   A DM  & A CW & T CW,

G l u cose syru p,  g l u cose-f ru ctose syru p: C * S weetT M, C * T ruS weetT M, 
C * T ruS weet PlusT M, C * D ryT M G L

H ig h Intensity Sw eetener: S teviol glycosides T ruviaT M, V iaT echT M

P ol yol s: Z eroseT M, C * S orbidex, C * MaltidexT M

C * Polartex   , C * T ex



3 2

Identity card -
Dairy /  P l ant based
desserts
N eu tral  desserts are cov ering  a w ide scope of  tex tu res and f ormu l ations

•   T exture: G elled, semi gelled, creamy

•   S helf life: S hort (4-6 weeks) or long (12-18 months)

•   S ingle servings: (100-125 g) or family servings (1 kg)

•   Fat: 0 - 5%, Protein: 2 - 4%, S ugar: 8 -14%

•   Flavorings: C hocolate /  vanilla /  coffee /  caramel. . .  and more

•   Processing: T ype of sterilization (U H T  or can retort)

•   Filling conditions: H ot or cold

V al u e P ropositions 
of  T ex tu rizers
•

•   G et optimum carrageenan/ protein synergy

•

•

•

Identity card -
Dairy /  P l ant based
Identity card -

3 2
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V al u e P ropositions 
of  Sw eeteners
•

•   C ontrol calorie intake

•   Bring additional dry matter and consistency

V al u e P ropositions 
of  Cocoa & Chocol ate
•

•

•   V ariety: G erkens™

     mild cocoa, mild chocolate, fruity notes, full bodied strong cocoa and intense chocolate

•   C onsistent Performance

•   Organic and S ingle Origin powders, Belgium C hocolate: C laims on the label

•   G erkens™  high-fat cocoa powders: R ich and pleasing mouthfeel;  allow for labelling as

     ‘ chocolate powder’  on the label (when blended with right amount of sugar) in a 

    number of countries

3

number of countriesnumber of countries

3 3

number of countries
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Carg il l  O f f ering s
T ex tu rizers
S atiagumT M A DC,  L ygommeT M A DC,  S imPureT M, 
C * T exT M, C * PolarT exT M, C * C reamT exT M

S atiagelT M A DF,  S imPureT M, C * T exT M, C * PolarT exT M, 
C * C reamT exT M

Fl an: S atiagelT M A DG ,  FlanogenT M

T M

A DG ,  
S imPureT M, C * G elT M

A cid desserts: FlanogenT M A DA ,  L ygomme A DA ,  
S imPureT M, C * G elT M

Sw eeteners

P roteins

G l u cose syru p,  g l u cose-f ru ctose syru p: C * S weetT M, 
C * T ruS weetT M, C * T ruS weet PlusT M , C * D ryT M G L

H ig h Intensity Sw eetener: S teviol glycosides T ruviaT M, 
V iaT echT M

P ol yol s: Z eroseT M C * S orbidex

T M

T M

T M

, C * MaltidexT M

P l ant based dessert: Puris    2. 0, Puris    87 0H ,

Carg il l  O f f ering s

Puris    87 0

* L icensed T rademark
of Puris Proteins



3 5

Cocoa & Chocol ate
Cocoa P ow ders For Indu l g ence: 10- 12% D S 200, 
10-12% G T 50, 10-12% G T 7 8, 10-12% C T 7 0

Cocoa P ow ders B ol d Fl av ou r: 10-12% D B400,
10-12% G T 150

H ig h Fat Cocoa pow ders: 20-22% G T 50, 
20-22% G T 7 8, 20-22% G T 150, 20-22% C T 7 0, 
22-24% D R  7 4, 22-24% D S  150

B el g iu m Chocol ates: Milk, D ark, W hite

O rg anic Cocoa P ow der: 10-12% OA01,
10-12% ON01, 10-12% POR 10G 9S O

Sing l e O rig in Cocoa P ow der: 10-12% D B82,
10-12% G H R , 10-12% G H L , 10-12% AM7 0

3 5
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Identity card - Y og u rts 
/  P l ant based Y og u rts
transf ormed into l actic acid,  w hich coag u l ates the proteins

•   T ypes (set /  stirred /  drinkable)

•   S weetening intensity (sweetened or not)

•   S helf life (short /  long if thermized)

•   Market segment (health /  indulgence /  economic)

•   Names: Y ogurt – Y oghurt – Y oghourt – Y oughurt – Y ogourt – Y aourt

V al u e P ropositions 
of  T ex tu rizers
•

•   Accept fermentation step: Neutral to acid 

•   Prevent syneresis

•   Protect proteins during heat treatment 

    (if thermized)

•   Allow cost reduction (protein /  fat levels)

•   Allow range extension: L iquid – T hick – 

     G elled – Aerated

V al u e P ropositions 
of  Sw eeteners
•   R egulate sweetening intensity 

•   C ontrol calorie intake

•   D o not modify 

     fermentation step

•   Bring additional dry matter 

     and consistency

3 6

og u rts Identity card - Y
/  N on Dairy Y og u rts
Identity card - Yog u rts og u rts 
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Carg il l  O f f ering s
T exturizers

S weeteners

Proteins

Set/ stirred: U niPEC T I NE®  A Y S,  S atiagarT M A Y S,

G l u cose syru p,  g l u cose-f ru ctose syru p: 
C * S weetT M, C * T ruS weetT M, C * T ruS weet PlusT M, 
C * D ryT M G L

H ig h Intensity Sw eetener: S teviol glycosides 
T ruviaT M, V iaT echT M

T M

P ol yol s: Z eroseT M, C * S orbidexT M, C * MaltidexT M

P l ant based: Puris    87 0

S imPure  , C * T ex,   C * PolarT ex  ,
C * C reamT ex   , L ygomme A Y S & T Y S

T M 

T M 

T M T M 

* L icensed T rademark of Puris Proteins
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Identity card - Q u ark
& Fromag e f rais

T vorog or quark is made from milk fermented by mesophilic 

lactic bacteria. T he curdled milk is more or less drained after fermentation (centrifugation or 

S tandard recipe:

T otal S ugar: 15 to 25% - Protein: 7  to 10% - Fat: 0 to 40%

Q u ark  w ithou t drainag e: T he amount of proteins and fat is determined before fermentation.  

fermentation (no need to drain)

V al u e P ropositions 
of  T ex tu rizers
•

•   Prevent and control syneresis

•   Protect the proteins (avoid sandiness)

•   Allow to produce quark without 

     separation process

•   R educe cost of the formulation 

     (protein /  fat levels)

V al u e P ropositions 
of  Sw eeteners
•   R egulate sweetening intensity 

•   C ontrol calorie intake

•   Bring additional dry matter 

     and consistency

3 8

Identity card Q u ark
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Carg il l  O f f ering s
T exturizers

S weeteners

Q u ark  w ithou t separation:  L ygommeT M A Y S & T Y S 

G l u cose syru p,  g l u cose-f ru ctose syru p: C * S weetT M, 
C * T ruS weetT M, C * T ruS weet    PlusT M , C * D ryT M G L

H ig h Intensity Sw eetener:
S teviol glycosides T ruviaT M, V iaT echT M

P ol yol s: Z eroseT M, C * S orbidexT M, C * MaltidexT M

3 9

G L

, C * MaltidexT MT M

Carg il l  O f f ering s
exturizers
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Identity card - 
Q u ark  & Y og u rt 
u sed as ing redients

V al u e P ropositions 
of  T ex tu rizers
•

•   Allow important cost reduction 

     (protein /  fat levels)

•   Prevent and control syneresis

•   Protect the proteins (avoid sandiness)

•   Allow range extension: L iquid - T hick - 

     G elled - Aerated

V al u e P ropositions 
of  Sw eeteners
•   R egulate sweetening intensity 

•   C ontrol calorie intake

•   Bring additional dry matter 

     and consistency

Q u ark  and yog u rt can be u sed,  once produ ced,  as ing redients in the f ormu l ations.  
A ddition of  a sl u rry w il l  al l ow  to g et al l  possibl e a l arg e v ariety of  tex tu res

•   L iquid quark/ yogurt like beverage with controlled viscosity

•   G elled quark/ yogurt like desserts with cuttable structure

•   Aerated quark/ yogurt like mousse with controlled overrun

•   W ith keeping living ferments

40

Identity card - 
Q u ark  & Y og u rt Y og u rt Y
u sed as ing redients

og u rt 
u sed as ing redients
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T exturizers

S weeteners

Creamy tex tu re: L ygommeT M A Y S & T Y S FlanogenT M A DA ,  
S imPureT M, C *  PolarT exT M

G el l ed tex tu re: FlanogenT M A DA

A erated tex tu re: L ygommeT M A DM

G l u cose syru p,  g l u cose-f ru ctose syru p: C * S weetT M, 
C * T ruS weetT M, C * T ruS weet    PlusT M , C * D ryT M G L

H ig h Intensity Sw eetener: S teviol glycosides T ruviaT M, 
V iaT echT M

P ol yol s: Z eroseT M, C * S orbidexT M, C * MaltidexT M

Carg il l  O f f ering s
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Identity card -
Ice cream & Frozen 
desserts

•   Ice cream: At least 10% dairy fat and 6% non-fat milk solids

•   Frozen desserts: Edible fats - Proteins and sugars

•   Sherbets: Frozen desserts composed of fruits, sugars, and approximately 10 to 20%

     whole milk equivalent

•   Sorbets: Frozen desserts containing water, sugars, and at least 25% fruit (15-16%

     for lemon) - No added fat

•   Water ice: 

    they are molded and not aerated (90% of the cases)

Ice Cream & Frozen Desserts

Important parameters

•

•   Overrun: Not aerated or 80 -120%

•

•   Freezing process: Extrusion – Bulk – Molding

42

Identity card -
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V al u e P ropositions 
of  T ex tu rizers
•

•

•   I mprove melting properties

•   Modify organoleptic properties

•

•   I ncrease shelf life

V al u e P ropositions 
of  Sw eeteners
•   Bring additional dry matter and consistency

•

     sugar level

•   C ontrol freezing point of the solutions

•   I mprove shelf life

•   C ontrol calorie intake

43

al u e P ropositions 
ex tu rizers

•   I mprove melting properties

•   Modify organoleptic properties

al u e P ropositions 
ex tu rizers

•   I mprove melting properties

•   Modify organoleptic properties
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V al u e P ropositions of  Fats & O il s
Ice cream mass

•

•   Adequate creaminess and good melting in mouth

•   Non hydrogenated solutions

•   G ood overrun performance

•   G ood performance during extrusion

•   C ontributes to texture and mouthfeel

•   Excellent performance over time, melting behavior

•   G ood cooling effect

Ice cream coating

•   Provide excellent dipping and pickup rates

•   G ood crystallization

•   S et very quickly leaving a thin yet non-transparent layer 

     on the ice cream surface

•   Provide a crunchy coating – snapping – for a distinctive

     eating experience

•   S hinny appearance

•   G ood melting in mouth

Ice cream cone dou g h

•   Excellent crispy texture

•   T aste booster

•   S tability to oxidation

•   S tability to humidity transfer

44

•   Provide a crunchy coating – snapping – for a distinctive
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V al u e P ropositions of  
Cocoa & Chocol ate
•

•   Consistent performance

•   Variety: Gerkens™

     mild cocoa, mild chocolate, fruity notes, full-bodied strong cocoa and intense chocolate   

•   Organic and Single Origin powders, 

     Belgium Chocolate: Claims on the label

•   Gerkens™ high-fat cocoa powders: Rich and pleasing

     mouthfeel; allow for labelling as ‘chocolate powder’

     on the label (when blended with right amount of sugar) 

     in a number of countries 

45

     on the label (when blended with right amount of sugar) 

V al u e P ropositions of  V al u e P ropositions of  V
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Carg il l  O f f ering s
T exturizers
Ice creams and f rozen desserts: L ygommeT M FM ,
C * D ryL ightT M

Sorbets: L ygommeT M FZ  & T FZ  

Water ice: L ygommeT M FW

S weeteners
G l u cose syru p,  g l u cose-f ru ctose syru p: C * S weetT M, 
C * S weet    FTT M , C * T ruS weetT M, C * T ruS weet PlusT M , C * D ryT M

H ig h Intensity Sw eetener: S teviol glycosides T ruviaT M,
V iaT echT M

P ol yol s: Z eroseT M C * S orbidexT M, C * MaltidexT M

T M

T MT M

T MT M T M

T MT MIce Cream M ass: 

Ice Cream Coating : 
T urcream     C T  45, T urcoat     S L  3 0, T urcoat     S L  3 0 P

Ice Cream Cone Dou g h: T urFill    C S  01

Ice Cream M ass R O A P : S ocfat    3 6,C ocolate    24

46

T M T M

Ice creams and f rozen desserts: L ygommeT M

C * D ryL ightT M

Sorbets: L ygommeT M FZ ,  L ygommeT M T FZ  

Water ice: L ygommeT M FW

G l u cose syru p,  g l u cose-f ru ctose syru p: 
C * S weet FT M, C * T ruS weetT M, C * T ruS weet PlusT M

H ig h Intensity Sw eetener: S teviol glycosides T
V iaT echT M

P ol yol s: Z eroseT M C * S orbidexT M, C * MaltidexT M

Ice Cream M ass: 

Ice Cream Coating : 
T urcream C T  45, T urcoat S L  3 0, T urcoat S L  3 0 P

Ice Cream Cone Dou g h: T urFill C S  01

Ice Cream M ass R O A P : S ocfat 3 6,C ocolate 24

C ocolate S P, H ysoc3 6R T , I C EC OAT , S ocfat 3 6

Cargill Malaysia:
C ocol a t e     S P , Hysoc    36RT, I C E C O A T, S ocf a t     36T M T M T M
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Cocoa P ow der For M il k  Chocol ate 
Ice- cream: 10-12% D S 200, 10-12% D R 7 9, 10-12% C T 7 0

Cocoa P ow der For Dark  Chocol ate 
Ice- cream: 10-12% D B 400, 10-12 % D B 82, 10-12% G T 50, 10-12% G T 150

H ig h Fat Cocoa P ow ders: 20-22% G T 50, 20-22% G T 7 8, 20-22% G T 150, 20-22% C T 7 0

B el g iu m Chocol ates: Milk, D ark, W hite

O rg anic Cocoa P ow der: 10-12% OA01, 10-12% ON01, 10-12% POR 10G 9S O

Sing l e O rig in Cocoa P ow der: 10-12% G H R , 10-12% R S  7 5
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Identity card -
Dry mix es

Demou l dabl e pu dding s: T raditionally, the powders are added to milk, then warmed to 

Creamy desserts: T raditionally, these desserts are prepared from powders dispersed into 

milk and heated to complete dissolution. T he trend is now to prepare these desserts in cold 

prepare them without any safety risk

M ou sse pow der mix es: T hese are particularly light desserts, traditionally prepared at home 

from beaten egg whites.  For mousse preparation, eggs have been replaced by gelatin.  D ue 

to the BS E problem, the new tendency is to substitute gelatin with other systems that have 

the same functionality

Frozen desserts dry mix es: T hese are powders to be dispersed in cold water or 

cold milk, whipped, and then frozen at home

48
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Value Propositions of
Texturizers & Sweeteners
To structure – to develop mouthfeel

•

•   G ive consistency or in cold or hot conditions

•   G ive shiny and smooth texture (L imit syneresis)

•   Prevent vanillin coloration during shelf life

To structure - to foam

•   Easily soluble in cold milk or water

•

•   C old soluble

•   Be suitable for acid and neutral application
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V al u e P ropositions of  Fats & O il s
Cof f ee Creamer

•   Resistance to oxi dation

•   E xt ra white color

•   F at brings creaminess

•

•   Stable during the shelf life

V al u e P ropositions of
Cocoa & Chocol ate

•

•   Consistent performance

•   Variety: Gerkens™ Cocoa P owders provi des D ifferent,

     mild chocolate, fruity notes, full-bodied strong cocoa,

     intense chocolate ext .

•   L ecithinated cocoa powders improve  wettability and

     dispersibility, also provi de perfect stability in cold beve rages 

•   Gerkens™ high-fat cocoa powders: Rich and pleasing

     mouthfeel; allow for labelling as ‘chocolate powder’

     on the label (when blended with right amount of sugar) 

     in a number of countries

     mild chocolate, fruity notes, full-bodied strong cocoa,

, also provi de perfect stability in cold beve rages 

     on the label (when blended with right amount of sugar) 

50
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Carg il l  O f f ering s
T exturizers
G el l ed T ex tu re

S atiagelT M A DG ,  
FlanogenT M A DG ,  C * G elT M

C * G elT M

I nstant, C * H iFormT M

A erated T ex tu re
S atiagumT M B DC,
G elogenT M B DC,
L ygommeT M B M

Creamy T ex tu re
H ot prepared: S atiagumT M

A DC,  L ygommeT M A DC,
C * PolarT exT M, C * G elT M

Col d prepared: G elogenT M

B DC,  S atiagumT M B DC,
C * MixT M, C * T exT M I nstant, 
PolarT exT M I nstant, C * H iFormT M

S weeteners
C * D ryT M G L , C * D exT M, S teviol glycosides T ruviaT M, 
V iaT echT M, Z eroseT M

Cof f ee Creamer:

Cocoa P ow ders For Indu l g ence: 10-12% D R  7 9, 10-12% G H L , 10-12% G T 7 8, 
10-12 % D B 400, 10-12% G D 81 

L ecithinated Cocoa P ow ders: 10-12% D R 7 9W 3 ,10-12% D R 7 4W 3 ,10-12% G T 7 8W 3

H ig h Fat Cocoa P ow ders: 20-22% G T 7 8;  22-24% G T 7 8, 20-22 % D R  7 4H ig h Fat Cocoa P ow ders:

Cargill Malaysia: Hysoc36RT, C ocol a t e  S P
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Identity card - 

pow ders

P l ant based v eg etabl e: 

salts (0-3 %), and carbohydrates (rest) are used as whitening and creaming agents in coffee, 

tea, vending machines, soups, and sauces

H ig h f at pow ders: 

(0-3 %), lecithin, and carbohydrates (rest) are used as a fat source in baked products, frozen 

desserts, and milk replacers in beverages

52

Identity card - 
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Inf ant nu trition pow ders: 

supplements, lecithin, and carbohydrates (rest)

V egetable oil (< 28%), protein (< 24%), lactose (3 4%), and lecithin are 

used as a cost-effective milk powder replacer, with a key export market in Africa

Spray-dried pow ders non-f at: W hey protein concentrates/ isolates (possible addition of lecithin) 

are often used as nutritional protein (e. g. , in sports nutrition)
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V al u e P ropositions of  
T ex tu rizers & Sw eeteners
P rocessing

•

     - Emulsion stability before and during spray-drying

     - Emulsion concentration (=  spray-dry capacity $ $ )

•   S pray-drying

   - S tickiness in tower (T g) (downtime for cleaning =  $ $ )

•   I nstantizing

    - I mproving wetting properties of powder by spraying lecithin

•   S tability after reconstitution of powder 

     (stable and homogeneous)

•

•   I nstant properties (wettability /  sinkability /  dispersibility)

V al u e P ropositions of
Fats & O il s

•   R esistance to oxidation

•   Extra white color

•

•   S table during shelf life

•   I nstant properties (wettability /  sinkability /  dispersibility)

al u e P ropositions of
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ex tu rizers & Sw eeteners

     - Emulsion stability before and during spray-drying

     - Emulsion concentration (=  spray-dry capacity $ $ )

   - S tickiness in tower (T g) (downtime for cleaning =  $ $ )

    - I mproving wetting properties of powder by spraying lecithin
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Carg il l  O f f ering s
T exturizers

S weeteners

Starch: C * EmcapT M

L ecithin: T opcithinT M, L eciprimeT M, MetarinT M, EmulpurT M, EmultopT M

M al todex trins: C * D ryT M MD , C * NutriD ryT M

T M

 01953  (I NF grade)

G l u cose syru p,  g l u cose-f ru ctose syru p and dried g l u cose: C * S weetT M, 
C * D ryT M T M G L , C * NutriD ry    01922 (I NF grade)

Fat Fil l ed M il k  P ow der: 

Carg il l  O f f ering s

Cargill Malaysia: S ocf a t     36T M
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D isclaimer: T his document is for your information and convenience only.  All information, statements, recommendations and suggestions are 
believed to be true and accurate under local laws but are made without guarantee, express or implied.  W E D I S C L AI M, T O T H E FU L L ES T  EX T ENT
PER MI T T ED  BY  L AW , AL L  W AR R ANT I ES , EX PR ES S  OR  I MPL I ED , I NC L U D I NG  BU T  NOT  L I MI T ED  T O W AR R ANT I ES  OF MER C H ANT ABI L I T Y , 
FI T NES S  FOR A PAR T I C U L AR  PU R POS E and FR EED OM FR OM I NFR I NG EMENT  and disclaim all liability in connection with the storage, 
handling or use of our products or information, statements, recommendations and suggestions contained herein. All such risks are assumed by you/
users.  T he labeling, substantiation and decision making relating to the regulatory approval status of the labeling on and claims for your products 
is your responsibility.  W e recommend you consult regulatory and legal advisors familiar with applicable laws, rules and regulations prior to making 
regulatory, labeling or claims decisions for your products. T he information, statements, recommendations and suggestions contained herein are 

2024 C argill, I ncorporated.  All rights reserved.

T o learn more, contact us at + 90 216 554 18 00, cargill_ turkey@ cargill. com or visit cargill. com.




