Corbion

DATE

INDUSTRY RELEASE

Caravan Ingredients Inc.
7905 Quivira Road e Kansas 66215 Lenexa
USA
PRESS RELEASE
T +1(913) 8905531
F +1(913) 888 4970

Ashley.robertson@corbion.com

May 09, 2017 www.corbion.com

Corbion Introduces SweetPro™ V100

New emulsifier eases production, consistently provides delicious sweet goods and reduces waste

When consumers purchase sweet goods and snack cakes at the store, they expect that brand to
taste just as delicious every time they buy it — no matter where, no matter when. SweetPro™
V100, the new emulsifier from Corbion, provides that market-building consistency, along with
better performance and easier handling.

“Our customers want to be confident in the quality of their products, year round,” says Jim
Robertson, global product manager, emulsifiers. “Cakes, muffins and cupcakes made with
SweetPro V100 are consistently light and airy — even reduced-fat items maintain the taste and
texture today’s consumers expect.”

In addition, Robertson says SweetPro™ V100 has demonstrated its ability to enhance aeration
and emulsion stability and improve moisture retention. Drop-in functionality provides another
benefit, and minimizes operational challenges.

“SweetPro V100 makes the products more tolerant — they can handle more variables without
causing waste or hassle. That’s a real advantage for customers looking to enhance their products
with minimal operational challenges,” Robertson says. “With SweetPro V100, our customers
benefit from better production and better quality in their sweet goods. It’s a classic win-win.”

To learn more about Corbion’s SweetPro V100, contact us through our request form.
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Background information:

Corbion develops sustainable solutions to improve the quality of life for people today and generations to come.
For over 100 years, we've been uncompromising in our commitment to safety, quality and performance.
Drawing on our deep application and market knowledge, we work side-by-side with customers to make our
cutting edge, lactic acid, emulsification and functional blending technologies work for them. We create
sophisticated ideas, formulas, ingredients and components that address challenging and complex problems
across a wide range markets around the globe. In 2015, Corbion generated annual sales of € 918.3 million and
had a workforce of 1,673 FTE. Corbion is listed on Euronext Amsterdam. For more information:
www.corbion.com
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