
   ORGANIC SUNFLOWER LECITHIN POWDER      
                                          Helianthus 
                   PRODUCT SPECIFICATION 
                               RODUCT CODE: SNFLWLC001285  
                                                               

                                
    
 PROPERTIES: Organic Certified sunflower lecithin is a dark yellow-to-brown colored powder that functions as an 
emulsifier, wetting agent, stabilizer, instantizing agent, release agent, lubricant, antioxidant and dispersant in a 
variety of applications including food and beverage, cosmetics and pet food. It is easier to handle and incorporate 
into dry mixes for many manufacturers compared to liquid lecithin ,and can often be applied at a dosage rate up 
to thirty percent less.  
 
When fluid lecithin is dried, it creates a concentrated form of powdered lecithin with a higher percentage of 
phospholipids and acetone insoluble — a measure of the surface active properties. Organic sunflower lecithin is 
popular in applications where allergen sensitivity is a consideration. Use sunflower lecithin powder in baking 
mixes, frozen dough systems for crystal control, or in dry nutritional drink mixes for instantizing and improving 
mixability with liquids.  
 
 
 



 
 
 
USE:  
Bakery    Bars & Cereals   Beverages - Dry 
Beverages – Wet  Confectionery – Hard  Cosmetics 
Dairy & Non-Dairy  Dressings & Sauces  Frozen Desserts 
Frozen Meals   Infant & Toddler Nutrition Margarine & Spreads 
Meat & Meat Substitutes Pasta & Noodles  Personal care 
Pet & Animal Nutrition Prepared Meals  Seasonings & Dry Blends Snacks – Savory  
Snacks – Sweet  Soups 
Supplements - Tablet & Capsule 
 
FUNCTIONALITY: 
Ant spattering   Chewiness   Creaming Agent   Crystal Control 
Dispersibility   Dough Improvement  Emulsifier    Extrusion Aid 
Fat Replacement  Freeze Thaw Stability  Release Agent    Stabilizer 
Shelf Life Extension  Viscosity Reducer  Wetting Agent 
 
        
              PRODUCTS:  ORGANIC SUNFLOWER LECHITHIN Powder 
                CODE:         SNFLWLC001285  
                            ORIGIN:    India / Canada SNFLWLC001285 
            FAMILY:  Helianthus India / Canada  
                     NCM:     0801.11.90                                       
               PART USED:    Sunflower Oil  
                                  SPECIFICATION 
         COLOR:   Mid. Yellow  
         FLAVOR:   TYPICAL 
         TASTE:   TYPICAL  
      OTHERS:    FREE FROM FOREIGN MATTERS, NO ADDITIVES 
        STORAGE:    Keep it at a room temperature. 
                     SHELF-LIFE:     24 months 
            AVELABILITY:      Year-round  
   INGREDIENT STATEMENT:      Organic Certified Sunflower Lecithin  
 
 
MICROBIOLOGICAL FEATURES: 
 
 
Analyses are carried out according to the existing food laws in the country and are mesophilic aerobic bacteria analysis, 
total coliforms, heat tolerant (E. coli, which if so this makes up the Salmonella analyzes. The results are shown in the 
standard as follows: Coagulase-positive staphylococci 
 
 



 
 
Federal Health Legislation focusing on technical regulations aimed at industrial establishments and covering sanitary 
conditions and good manufacturing practices for food industry companies, such as MS Ordinances No. 1428/93 (Technical 
Regulations for Food Sanitation Inspection) MS Ordinance No. 326/97 - (MBPF), RDC ANVISA No. 275/02 - (POP) IN MAPA 
N. 12 and 13  , May 27, 2004  , 13/201 
 
 
 
 
 
 
. 


