For Spice and Flavor Makers

Flow Aid / Anti-Caking Agent

* Replaces SiO2

* Clean Label (rice based)
* Certified 100% Organic
* No Maximum Use Rate
* Reduce Impact on Color
* Moisture

* 4-10% Currently
* 2-3% in Development

Flavor Carrier

* Non-Soluble Plating Substrate
* Replaces Maltodextrin

* Tea Bag Use

* Clean Label (rice based)

» Certified 100% Organic

* Reduce Impact on Color

Emulsifier / Hydration Aid

* Replaces Soy Lecithin

* Replaces Mono & Diglycerides
* Clean Label (rice based)

* Certified Organic

» \WWater Soluble Powder
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