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Corn Products and National Starch  
are now Ingredion.

Ingredion Incorporated
5 Westbrook Corporate Center
Westchester, IL 60154

PURITY GUM® Ultra starch delivers savings throughout the supply chain — from ingredient inventory through manufacturing and warehousing and on through 
shipping to the finished beverage. It also leads to savings in energy and natural resources, potentially reducing your carbon footprint.

Reinventing the Process Chain

the ultimate performance starch

PURITY GUM® Ultra Emulsifier

Double your beverage emulsion oil load —
and experience greater productivity.

Whether you’re developing a new formulation or reformulating an existing product, Purity Gum Ultra 
emulsifier is the starch solution that defines new levels of productivity in the manufacturing of beverage 
emulsions. Enjoy savings and sustainability benefits throughout the process—from production to 
warehousing and shipping.



count on purIty 
Gum ultra 
for Increased 
effIcIency

PURITY GUM Ultra starch 
signifi cantly enhances 
manufacturing productivity, 
potentially reduces capital 
expenditure, and reduces 
environmental impact 

•  Reduced variable manufacturing 
costs, less warehouse costs, 
reduced shipping weights

•  Greater asset utilization, 
potentially postponing capital 
expenditure in concentrate 
production

•  Reduced carbon 
footprint aligning 
with corporate 
sustainability 
initiatives 

Unique performance, 
powerful results.
PURITY GUM Ultra starch is a revolutionary new emulsion technology 
that consistently outperforms other emulsifi ers.

•  Excellent performance in high oil load (up to 30%).

•  Functional in delivering fl avors, actives, nutrients and oil soluble 
ingredients into a broad range of applications 

•  Superior emulsifi cation in weighted and non-weighted systems.

•  Produces equivalent beverage turbidity to gum arabic at lower cost 
in use.

•  Stable in alcohol-based systems up to 20% alcohol by volume.

•  Can eliminate or reduce time-consuming processing steps.

•  Stable at a broad pH range (2.5 to 8.0).

purIty Gum ultra 
raIses the Bar 

the challenge to 
stabilize high oil load 
Beverage emulsions

The main limitation of traditional 
emulsifi ers in stabilizing higher 
oil loads is that higher oil loads 
require a greater amount of 
emulsifi ers, which causes too 
high of a viscosity in processing. 
As a result, typical oil loads for 
beverage emulsions are less 
than 15%. 

Another limitation is that 
emulsions are thermodynamically 
unstable; increasing oil load and 
reducing the emulsifi er level 
makes the emulsions much 
more diffi  cult to stabilize. 

PURITY GUM Ultra starch uses 
a patented technology that 
optimizes the molecular structure 
of the starch making it a powerful 
emulsifi er with four times the 
emulsifying power of traditional 
beverage emulsifi ers. It is capable 
of doubling the oil load, which 
in turn doubles manufacturing 
throughput, dramatically reducing 
processing costs.

eXceLLent eMULsion staBiLitY at aLL aging conDitions 
(24% oiL LoaD)

Emulsifi cation in beverage 
production
Concentrated emulsions are typically produced in bulk quantity and 
shipped to bottlers to produce the fi nal beverages, where emulsions are 
added to beverage syrup typically containing water and corn syrup. This 
practice saves companies from shipping more water than necessary, 
allowing their operation to be more effi  cient and sustainable. Therefore, 
a desirable emulsifi er needs to deliver both fl avor (or color) and turbidity 
eff ectively, and maximize the oil load and minimize water usage in 
emulsion concentrates.

ULtiMate PeRFoRMing staRch FoR ULtiMate PRocess saving

12% Oil

12% Starch

76% Water

2x Oil Loading

> 4x Oil/Starch Ratio

54% Water Saving

24% Oil

< 6% Purity Gum Ultra

70% Water

1.25 Liter

1 /2 E
mulsio

n

1000 Liters Beverage

0.625 Liter

1 day at 57°C is equivalent to 8 days at 110°F (43.3°C), and both correspond to about 6 months 
at ambient temperature.
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PURitY gUM® 
ULtRa

3 4 : 1 6 4 : 1

conventionaL 
staRch

12 1 : 1
Failed all 

level
Failed all level

gUM aRaBic 21 1 : 1.75
Failed all 

level
Failed all level

Only PURITY GUM Ultra starch allows you to create emulsions at exceptionally high oil loads without failing.

PeRFoRMance at DiFFeRent Ratios

oiL : staRch 
Ratio eMULsion eMULsion eMULsion BeveRage

Particle size 
(fresh)

Particle size 
(57°c/1 day)*

viscosity turbidity

Mean Mean cPs ntU

24 : 4 0.21 0.254 70 216

24 : 5 0.214 0.26 316 225

24 : 6 0.227 0.272 796 227

*Stress test corresponding to six-month shelf life
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