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Corbion Adds to Non-GMO Emulsifier Portfolio 

New Emplex® Non GMO supports customers moving into growing market segment 
 
As the food and beverage industry looks for ways to take genetically modified organisms (GMOs) 
out of recipes and off labels, Corbion is adding another non-GMO product to its emulsifier 
portfolio.  
 
The newest addition, Emplex Non GMO, was developed to deliver all the existing functionality 
while being suitable for use in non-GMO formulations. Emplex Non GMO can be used in 
applications ranging from yeast-leavened bakery products to chewing gum, pancakes to pastas, 
powdered beverage mixes to dehydrated potatoes.    
 
“The most popular use for Emplex Non GMO is in baked goods, where it improves dough 
tolerance through the manufacturing process,” says Jim Robertson, Corbion product manager. 
“Emplex Non GMO also improves bread characteristics like loaf volume and crumb softness in 
baked goods, to deliver superior quality.” 
 
Robertson says projections in Packaged Facts indicate U.S. retail sales of non-GMO foods and 
beverages are expected to increase at a compounded annual growth rate (CAGR) of 12.9% in the 
next five years, and could represent 30% of the market with a value of $264 billion in 2017.  
 
“As the non-GMO market segment continues to grow, more and more Corbion customers will 
expand into this market,” Robertson says. “We want to make sure they can turn to us for the 
same trusted options they’ve come to depend on – now in a non-GMO format.” 
 
Other products in Corbion's non-GMO emulsifier portfolio include: BFP 75 PLM Non-GMO; BFP 
65 PLM Non-GMO; Tandem 552K Non-GMO; Trancendim 130 Non-GMO; and Alphadim 90 PBK 
Non-GMO.  

 
To learn more about the Emplex Non GMO solution or any of Corbion’s non-GMO emulsifiers, 
contact us through our product information request form. 
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Background information: 

Corbion: biobased solutions, designed by science, powered by nature, and delivered through dedication. 

Corbion is the global market leader in lactic acid, lactic acid derivatives and lactides, and a leading company 
in emulsifiers, functional enzyme blends, minerals and vitamins. The company delivers high performance 
biobased products made from renewable resources and applied in global markets such as bakery, meat, 
pharmaceuticals and medical devices, home and personal care, packaging, automotive, coating resins. Its 
products have a differentiating functionality in all kinds of consumer products worldwide. In 2013, Corbion 
generated annual sales of €743.6 million and had a workforce of 1,885 employees. Corbion is listed on 
NYSE Euronext Amsterdam. For more information: www.corbion.com 
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