Lecithin in Beverages

Lecithin is a versatile food-grade emulsifier and functional ingredient used in beverage formulations where
emulsification, dispersion, wetting, stability and mouthfeel are important. It is particularly valuable in
beverages containing fats, proteins, cocoa, nutritional ingredients, flavours or other components that can
be difficult to disperse uniformly in water.
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Key Functions of Lecithin in Beverages

1. Emulsification
Lecithin helps bring together water- and fat-soluble components, supporting a more uniform beverage
system. This is useful in beverages containing:

. Vegetable oils

. Dairy fats

. Cocoa

. Fat-soluble vitamins
. Nutritional lipids

. Flavour oils

2. Improves Dispersion

Lecithin can help disperse ingredients more uniformly
throughout the beverage, reducing problems such as
floating particles, surface oil and uneven distribution.

3. Supports Powder Wetting & Reconstitution
For powdered beverages, lecithin can improve the interaction between the dry powder and water, helping
the product wet, disperse and reconstitute more efficiently.

4. Supports Smooth Mouthfeel
Better distribution of fats and other components can contribute to a smoother and more uniform sensory

experience.



5. Helps Maintain Ingredient Uniformity
Lecithin can support consistent distribution of functional and nutritional ingredients during preparation
and processing.

6. Supports Instant Beverage Formulations
In instant beverage powders, lecithin can be particularly useful for improving wetting, dispersibility and
rapid preparation.

Applications of Lecithin in Beverages

Protein & Sports Nutrition Beverages

Lecithin is widely relevant to protein-based formulations
because protein powders can have poor wetting

and dispersion characteristics.

Applications include:

. Whey protein beverages

. Protein shakes

. Meal replacement drinks

. Sports nutrition beverages

. High-protein nutritional drinks

Lecithin can help improve wetting, dispersion and
reconstitution, resulting in a more convenient drinking experience.

Chocolate & Cocoa Beverages

Cocoa contains hydrophobic components that can
make dispersion in water challenging.Lecithin can
help improve:

. Cocoa dispersion

. Wetting

. Emulsification

. Suspension characteristics
. Smoothness

This makes it useful in hot chocolate powders,
chocolate milk and cocoa-based beverage mixes.

Instant Coffee & Coffee Mixes

Lecithin can support the dispersion of fat-containing ingredients and other components in instant coffee
and coffee-based premixes.

It can be useful in:

. 3-in-1 coffee

. Creamer-containing coffee mixes
. Cappuccino mixes

. Mocha beverages

. Instant coffee premixes

Dairy & Dairy-Based Beverages
Lecithin can support emulsification and fat
distribution in:

. Flavoured milk

. Chocolate milk

. Dairy protein drinks

. Nutritional dairy beverages

. Fortified milk beverages



Plant-Based Beverages

Lecithin can be used in selected plant-based beverage formulations to support oil-water emulsification
and ingredient dispersion.

Potential applications include:

. Soy beverages

. Oat beverages

. Almond beverages 1,
. Plant-protein drinks | ‘
. Functional plant-based beverages

Nutritional & Functional Beverages
Lecithin can be useful in beverages containing multiple < ) '
functional ingredients, particularly where fat-soluble
nutrients or lipid-based ingredients need to be incorporated
into an aqueous system.

Applications can include:

. Meal replacement beverages

. Fortified beverages

. Functional nutrition drinks

. Vitamin-enriched beverages

. Specialty nutritional formulations

Lecithin in Powdered Beverages

One of the most important applications is improving instantization.
Powder + Water
Lecithin improves surface wetting

\

Water penetrates powder particles

Faster dispersion

\

More uniform reconstitution

\

Ready-to-drink beverage
This is particularly useful for protein, cocoa, dairy and nutritional powders.

Soy Lecithin vs Sunflower Lecithin

Soy Lecithin Sunflower Lecithin

Emulsification Excellent Excellent

Powder wetting Excellent Excellent
Dispersion Excellent Excellent

Protein beverages Excellent Excellent

Cocoa beverages Excellent Excellent
Non-GMO options Available Naturally attractive
Soy-free formulation No Yes
Allergen-conscious positioning Requires soy consideration Attractive

Liquid form Available Available

Powder form Available Available



Liquid vs Powder Lecithin for Beverages

Deoiled Lecithin Powder
Best suited to:

. Instant beverage powders
. Protein powders

. Nutritional premixes

. Cocoa mixes

. Dry beverage formulations

It provides convenient dry dosing and blending.

Low-Viscosity Lecithin
A specialized option for applications requiring rapid dispersion and efficient surface coverage, particularly
in powder instantization.

Liquid Lecithin
Useful where lecithin is incorporated into:

. Liquid beverage concentrates

. Fat-containing beverage systems

. Emulsion-based formulations

. Oil-containing nutritional beverages

Why Lecithin Matters in Modern Beverages Emulsification?

. Better Ingredient Dispersion

. Improved Wetting

. Faster Reconstitution

. Uniform Texture & Mouthfeel

. Consistent Beverage Performance
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