Lecithin in the Dairy Industry

Lecithin is a versatile food-grade emulsifier and functional ingredient used in a wide range of dairy
and dairy-based formulations. Its ability to improve the interaction between water, milk solids and fats
makes it particularly useful in products where emulsification, dispersibility, texture and processing
performance are important.

Lecithin is used in both traditional dairy products and modern dairy-based nutritional formulations,
including milk powders, dairy beverages, ice cream, cream products and specialty nutrition products.

Key Functions of Lecithin in Dairy Applications

1. Improves Emulsification
Lecithin helps promote a more uniform distribution of fat and aqueous components, supporting stable
and consistent dairy formulations.

2. Improves Dispersibility
In milk powders and dairy-based powder systems, lecithin can improve the ability of particles to disperse
more readily when added to water.

3. Supports Instant Properties
Instantized lecithin-containing dairy powders can wet, disperse and reconstitute more efficiently, making
them particularly valuable for nutritional and convenience products.

4, Supports Smooth Texture
Lecithin can contribute to a smooth and uniform mouthfeel in appropriate dairy formulations by improving
the distribution of fat and other components.

5. Helps Reduce Powder Wetting Problems
Dairy powders can sometimes float, clump or form lumps when added to water. Properly selected lecithin
can improve wetting and dispersion, helping produce a more uniform reconstituted product.



6. Supports Processing Consistency

Lecithin can help manufacturers achieve more
predictable behaviour during mixing, homogenization
and powder reconstitution.

7. Helps Distribute Fat More Uniformly

Its surface-active properties allow lecithin to interact
with both lipid and aqueous phases, supporting
uniform fat distribution in suitable formulations.

Major Dairy Applications

Milk Powder
Lecithin is widely associated with instant milk powder

and agglomerated dairy powders, where it can improve:

. Wetting

. Dispersibility

. Reconstitution

. Powder flow

. Reduced surface floating
. Ease of preparation

This makes lecithin particularly relevant for consumer
milk powders and food-service formulations.

Dairy Beverages
Lecithin can support emulsification and uniform distribution of fat-containing components in:

. Flavoured milk

. Chocolate milk

. Protein beverages

. Dairy-based nutritional drinks
. Fortified milk beverages

Ice Cream

Whey Protein & Dairy Protein Powders

Lecithin can be used to improve the instantization
and dispersibility of whey and other dairy protein
powders.

It can help reduce the tendency of powder
particles to remain on the surface of water and
support faster incorporation into the liquid phase.
This is particularly relevant for:

. Whey protein concentrates

. Whey protein isolates

. Milk protein concentrates

. Casein-based powders

. High-protein dairy beverages
. Sports nutrition formulations

Low-viscosity lecithin can be particularly
interesting for manufacturers looking for
efficient powder instantization and dispersion.

In ice cream and frozen desserts, lecithin can contribute to the management of fat-water interactions and
emulsion properties, supporting desirable body, texture and mouthfeel. Its performance is formulation-
dependent and works alongside other emulsifiers and stabilizers used in the product.



Cream & Dairy Spreads
Lecithin can help improve emulsification and fat distribution in selected cream, spread and dairy-based
fat formulations.

Dairy-Based Nutrition Products
Lecithin can be incorporated into specialized nutritional formulations where emulsification, powder
dispersibility and fat distribution are important.

Lecithin for Dairy Powder Instantization
One of the most important opportunities for lecithin in the dairy industry is powder instantization.

A simplified process is:
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Improved Reconstitution
This is particularly valuable in products that need to dissolve or disperse quickly in cold water.

Soy vs Sunflower Lecithin for Dairy

Soy Lecithin Sunflower Lecithin

Emulsification Excellent Excellent

Powder instantization Widely used Excellent

Dairy beverages Excellent Excellent

Protein powders Excellent Excellent

Non - GMO options Available Naturally attractive
Soy - free formulations No Yes

Allergen - conscious positioning Requires soy consideration Attractive option
Liquid & powder availability Available Available
European applications Established Srtong attractive

For European dairy and nutrition manufacturers, sunflower lecithin can be positioned as an attractive
alternative when the formulation requires soy-free, non-GMO and allergen-conscious ingredient solutions.

Liquid vs Powder Lecithin

Liquid Lecithin
Best suited to applications where lecithin is incorporated into a fat or liquid phase, such as:

. Dairy beverages

. Cream-based products

. Fat-containing formulations
. Ice cream systems

. Liquid nutritional formulations



Deoiled Lecithin Powder
Useful where manufacturers require:

. Dry blending

. Easy powder handling

. Precise dosing

. Lower oil contribution

. Powder-based formulations

. Selected instantized applications

Low-Viscosity Lecithin
A specialized lecithin solution can be considered where rapid dispersion and efficient surface coverage
are important, particularly in protein and dairy powder instantization.

SPRAY DRYING

LOW VISCOSITY INSTANT FEED PREPARATION I

LECITHIN POWDER

COATED INSTANT
POWDER

Homogeneous Lecithin forms a
Dispersion uniform surface layer
Hot Air In Moisture Out for superior performance
Why Lecithin Matters in Modern Dairy Formulation?
. Emulsification
. Better Fat Distribution
. Improved Wetting & Dispersion
. Better Reconstitution
. Consistent Texture
. Improved Consumer Convenience
WETTABILITY DISPERSIBILITY SOLUBILITY

(Time to Wet) (After Stirring) (After 60 sec)

UNCOATED
POWDER

LECITHIN COATED
(SPRAY DRIED)
POWDER

Uniform Dispersion High

Nutri Harv

LNLOCK MATURAL GODONLESS



