Lecithin in Instant Foods

Lecithin is a versatile food-grade emulsifier and dispersing agent used in instant food formulations to
improve wetting, dispersibility, reconstitution, emulsification and ingredient distribution.

As instant foods are designed for quick and convenient preparation, the ability of powders to mix rapidly

and uniformly with water is particularly important. Lecithin can help improve these functional
characteristics while supporting a consistent texture and eating experience.
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Key Functions of Lecithin in Instant Foods

1. Improves Wetting

One of the important functions of lecithin in instant powder systems is improving the interaction
between powder particles and water.lt can help water penetrate the powder more readily, reducing
surface floating and improving the initial wetting of particles.

2. Enhances Dispersibility
Lecithin can promote more uniform dispersion of powder ingredients in water, helping reduce:

. Floating particles
. Lumping

. Clumping

. Uneven dispersion
. Slow hydration

This is particularly useful for instant beverages and nutritional powder mixes.

3. Supports Faster Reconstitution
Lecithin can help instant products wet, disperse and reconstitute more efficiently, supporting the
convenience expected from instant food products.



4. Improves Emulsification
In formulations containing both oil/fat
and water-soluble ingredients, lecithin
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two phases. SOUP POWDER
This can be useful in instant products containing: :

. Vegetable fats :

. Dairy fats

. Cocoa

. Flavour oils

. Fat-soluble vitamins

. Nutritional lipids

5. Promotes Uniform Ingredient Distribution
Lecithin can assist in maintaining more uniform
distribution of ingredients during mixing and
preparation, contributing to consistent product
performance.

6. Supports Texture & Mouthfeel
By improving emulsification and ingredient dispersion, lecithin can contribute to a smoother and more
uniform finished product.

Applications of Lecithin in Instant Foods

Instant Beverage Powders

Lecithin is particularly useful in powder beverages where
rapid wetting and dispersion are important.

Applications include:

. Instant coffee mixes
. Cocoa and hot chocolate drinks
. Malted beverages
. Protein drinks
. Nutritional beverages
. Flavoured milk powders
. Plant-based beverage powders
- Functional benefits: improved wetting, dispersibility,

emulsification and reconstitution.

Instant Soup & Meal Mixes
Lecithin can support the dispersion of fat-containing ingredients and improve the interaction between
powder components and water.
It may be used in:

. Instant soups

. Cream soup mixes

. Sauce mixes

. Gravy mixes

. Meal replacement powders
. Instant meal formulations
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Instant Noodles & Seasoning Systems 5 - o
Lecithin can be incorporated into selected seasoning [ AR R
and fat-containing systems to assist with fat dispersion

and ingredient distribution.




Food Premixes

Lecithin can be useful in dry premixes that require rapid and
consistent preparation.

Examples include:

. Pancake mixes

. Bakery premixes

. Dessert mixes

. Custard mixes

. Pudding mixes

. Beverage premixes

. Nutritional premixes -

Instant Desserts
In instant dessert formulations, lecithin can support emulsification
and smooth dispersion of ingredients.

Applications include: :ll
. Instant pudding E |
. Dessert creams A
. Mousse mixes X
. Custard powders I -
. Whipped dessert preparations .o i

Lecithin & Instantization
One of the strongest applications of lecithin in instant foods is
powder instantization.
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The basic principle can be represented as:
Dry Powder
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Lecithin Treatment / Functionalization —— »

Improved Surface Wettability
Faster Water Penetration
Better Dispersion

\

Faster Reconstitution

This is especially relevant for powders containing proteins, fats, cocoa, dairy solids or other difficult-to-wet
ingredients.

Soy Lecithin vs Sunflower Lecithin

Soy Lecithin Sunflower Lecithin

Wetting Excellent Excellent
Dispersibility Excellent Excellent
Emulsification Excellent Excellent

Instant food application Widely used Increasingly preferred
Powder formulations Excellent Excellent

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

Allergen - conscious positioning Requires soy consideration Attractive option

European clean - label positioning Established Strong alternative



Liquid vs Powder Lecithin for Instant Foods

Deoiled Lecithin Powder
Particularly suitable for dry food formulations requiring:
. Dry blending

. Easy handling

. Precise dosing

. Low additional oil contribution

. Powder-to-powder mixing

. Instant beverage and nutritional applications

Agglomeration No agglomeration

Low-Viscosity Lecithin
Low-viscosity lecithin can be particularly useful in applications requiring rapid and uniform dispersion,
especially where lecithin needs to be applied efficiently to powder particles during instantization.

Liquid Lecithin
Liquid lecithin is more suitable when incorporated into:

. Fat-containing premixes
. Liquid concentrates

. Oil-based flavour systems
. Liquid food formulations

Benefits for Instant Food Manufacturers

. Improved Wetting

. Better Water Penetration

. Faster Dispersion

. Reduced Clumping

. Better Reconstitution

. Consistent Texture & Mouthfeel
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