Appealing clean label confectionery coatings.
All natural, no additives, no preservatives, organic… all the right buzz words to catch consumers attention these days.
Over the last decade, there has been a clear trend in cleaner label product launches and the enormous market pull
for clean labels in all global regions shows no sign of abating. In confectionery specifically, some additives are coming
under severe pressure, and titanium dioxide is one of them.
BENEO regular rice starch contributes to a high level of whiteness in many kinds of confectionery coatings (chewing
gums, hard candy, liquorice or chocolate lentils). Being a clean label whitening agent makes it the perfect healthy
alternative to titanium dioxide. Thanks to its very small granule size, our rice starch also easily smoothens the rough
surfaces of confectionery centres during the coating process.
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• Smooth granule surface
• Good adhesion
• Imperceptible in the mouth
• Equal colour distribution
• Natural whiteness (=whitening effect)
• Declaration as “(rice) starch” (=clean label)

Tested & approved: recipe for coating solutions.
For this test, the pure liquorice center was covered with a sugar coating, where in
the recipe the titanium dioxide was replaced with a native rice starch, Remy B7.
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• Add gum Arabic solution and continue stirring
• When the solution is at 60°C, add Remy B7
• Use high shear device to properly dissolve Remy B7
• Apply coating mixture
• (dusting powder= icing sugar)

Results achieved:
As the below photo’s clearly show, Remy B7 has an effective impact on the smoothness and whiteness of the coating.
The ratio in the formula can be adapted to achieve the desired coating quality.
Figure 1: Coated confectionery with resp. 10.0%; 5.0% and 0.5% Remy B7 in coating solution

10% Remy B7 in coating solution

5% Remy B7 in coating solution

0.5% Remy B7 in coating solution

What are the benefits?
• Smooth and white confectionery coating
• “clean label” ingredient solution
• Reduction of drying time during the coating process increasing production capacity
• No impact on sensorial properties of the final product
• Opportunity to use on top Remyline AX FG P, a precooked native rice starch, for its adhesive properties
as an alternative for gum Arabic

BENEO’s Technology Center has further developed a variation of high quality coating solutions for natural, clean label
reformulations in a multitude of confectionery applications. Our experts are keen to share their insights upon request.
This information is presented in good faith and believed to be correct, nevertheless no responsibilities/ warranties as to the completeness of this information can be taken. This
information is supplied upon the condition that the persons receiving the same will make their own determination as to its suitability for their purposes prior to use. It is strongly
recommended to consult and apply all national food legislation (e.g. legislation on claims, communication towards the consumer etc) prior to any communication to consumers.
This information does not contain any warranty that the supply or the use of the products in any territory is not an infringement of the rights of third parties in industrial or
intellectual property. It can also not be regarded as an encouragement to use our products in violation of existing patents or legal provisions in the matter of food stuffs.
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