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PRODUCT APPLICATION

-

BENGEL™
Water - based and Meat Applications

" Excellent gelling agent

- High gloss in jellies

- Enhances elasticity in water based application
- Excellent fat replacement in meat

- Increases product yield

- Improves texture

- High water - binding capacity

- Enhances product juiciness

BENLACTA™
Dairy Application
- Provides cocoa suspension
- Excellent mouth feel
- Stabilizes fat emulsion
- Provides body and texture
- Prevents whey separation
- Reduces ice crystals
- Substitute to egg in flan preparation

-Stabilizer for toothpaste
-Excellent binding property

BENSTABI™

Process Aid for Beer Fining

-Improves beer clarity
-Accelerates filtration process

BENVISCO™

Oral, Pharmaceutical
and Personal Care Application

PUREGELL™

Air Freshener Gel
and Petfood Application

- Improves palatability

- Allows easy - release in viscosity in pet food

- Optimizes gel strength

- Controls synerisis

- Used in water - based air freshener gel for environment
friendly atmosphere




OTHER APPLICATIONS

Chocolate Mousse Pastries Roasted Pig Chicken Nuggets Lemonbars
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Fruit Filling Soy Pudding Cheese

Gum Paste

Yogurt

Mango Jam Jelly Alcohol Shots Shower Jelly Body Scrub Plant Growth
Promoter



