
PRODUCT GUIDE

SNACK FOODS
 PORTFOLIO

FLAVOURS
• Natural & Synthetic
• Flavocols
• FlavoBomb
• FlavoLite
• Vanilla
• Fruits
• Browns
• Seasonings
• Liquid, Emulsions & Powder

FIBRE
• Polydextrose
• Inulin
• FiberCreme
• FOS
• Tara Gum
• Psyllium Husk
• Acacia Gum          

FRUIT PRODUCTS
• Apple
• Mango
• Pineapple
• Banana
• Tomato

GUMS & HYDROCOLLOIDS
• Carrageenan
• Xanthan Gum
• Pectin 
• Alginate
• Tara Gum
• Agar
• Gelatin
• Guar Gum
• Locust Bean Gum
• CMC Carboxymethyl Cellulose

ACIDULANTS & PRESERVATIVES
• Ascorbic Acid 
• Malic Acid
• Citric Acid
• Tartaric Acid
• Potassium Citrate
• Sodium Citrate
• Sorbic Acid
• Fumaric Acid
• Potassium Sorbate
• Sodium Benzoate
• Sodium Lactate
• Natural Tocopheral

BEVERAGE WHITENER
• Fibercreme

CAROB POWDER

COLOURS
• Natural
• Synthetic
• Oleo Resins

ESSENTIAL OILS
• Mint
• Citrus
• Garlic
• Aniseed
• Herb

EMULSIFIERS 
• Lecithin
• Mono & Diglycerides – DMG
• Polysorbates & Propylene Glycol
• PGPR – chocolate products

ENRICHMENT
• Skin brightening
• Stress relief
• Sleep
• Collagen boosting
• Minerals
• Vitamins
• Botanicals

Snacking occasions are increasing across the consumers day so options that deliver on the go 
taste, enjoyment and health are in demand.

 Our technical experts identify the optimal solution from our quality range of taste, functional, texturising and enriching 
ingredients, helping customers build and create successful brands that consumers enjoy every day.

Our Product Builders are here to help!

MSG

PROTEINS
• Soy Protein Isolate
• Pea

STARCHES
• Corn / Maize
• Wheat
• Modified & Native Tapioca
• Potato Starch

SWEETENERS
• Stevia & Stevia blends
• Monkfruit
• Maltose Syrup 
• Glucose
• Sucralose
• Maltodextrin 10/18/28DE
• Dextrose
• Fructose
• Xylitol
• Sorbitol
• Maltitol
• Aspartame
• Ace K
• Neotame

VEGETABLE, NUT & SEED 
PASTES & BUTTERS
• Hazelnut Paste
• Tahini
• Almond
• Cashew
• Peanut

Ask your IXOM Account Manager about our
 extensive range of ingredients

 for snack applications.

BRINGING 
INGREDIENTS
TO LIFE®
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