SPOTLIGHT

Van Drunen Farms announces the
availability of freeze-dried tofu, which
blends easily into smoothie mixes,
sallad dressings, dips and frocen reats. It
retains the delicate fMavor and color
of fresh tofu while adding the conve-
nience of a shelf-stable, dispersible,
free-flowing product.

Call B15472-3100

A&B Ingredients introduces
Remyline X5-DR-F, an instant, easily
dispersible, all-natural rice starch that
adds thickness and sheen to instant
soups, sawces, dips, dressings, haby
food and dairy dessens. It withstands
high shear, acidity, syneresis and
freepefthaw cycles.

Visit www. albimgredients, com

The American Association of
Cereal Chemists offers a new book,
“Dietary Fibne: Bioactive Carbohydrales
for Food and Feed,” based on papers
from the Dietary Fibre 2003 Confer-
ence, held in the Metherlands, where
researchers presented recent findings
on fibser. Topacs covered inchude dictary-
fiber definitions, analysis, health
claims and benefits, applications, ana-
Iytical tools, and target markets.

Call BOD328- 7560

American Palm Ol Council helps
the food industry replace partially
hydrogenated fats in certain applica-
twons, such as pastnes, coolaes, crack-
ers, frozen French fnies, manganine and
shorenings. Palm odl, a semisolid at
oo temperature, has a high anbox-
dant content and needs no hydrogena-
tion ko enhance perdformance.

Wisit www. americanpaimoil. com

Arome America announces iis
tropical-firuit distillaes, extracts, €s-
sences, juice conceniraies and pundes
for dairy products, beverages and other
apphcations. Available Mavors include
hanana, cantaloupe, carambola, coco-
nut, guava, hibiscus, kiwi, mango,
papaya, passion fruit and pineapple.
All are 100% natural, kosher and
GMO free.

Call S0 B06- 7003

Blue Mouniain Flavors announces
new, matural, vepetarian, kosher roast
beef-type Aavor #3048 with a veg-
etable-shorening base. This thermal-
ly produced, shelf-stable flavor con-
cenirate mimics roasi-beef flavor and
melt charactenistics, Suggested wses
are kosher meat and meatless enindes,
gravies, soups and siews,

E-mail bipemtinfp&ncireedom, opf

Wixon Inc. recommends Mag-
nifique 10 reduce the sweelness per-
ceplion in products requinng high levels
of primary sweeleners, o ko improve
mouthfeel perception in low-fat and
reduced-fat systems and low-calorie
beverages. The all-natural product
comes in powder or liquid form.

Call 414/T68-3000.
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