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TIC Gums

TIC Gums - Creating Product Success
Stories for More than a Century

For over 100 years, TIC Gums has been
the trusted global source for stabilizers,
texturizers, and advanced gum formu-
lations. By providing food and beverage
manufacturers with creative solutions
backed by unparalleled customer sup-
port, TIC Gums has given customers a
distinctive advantage over the competi-
tion -- whether that edge is increased
fiber, fat replacement, or crunchier
coatings.

Whatever the need, TIC Gums has
the know-how to create product success
stories. As the leader in advanced tex-
ture and stabilization solutions for the
food industry, we offer a stable supply
of texturizers, rigorous quality control
programs, and unwavering focus on food
safety and supply chain security.

Our Dairyblend stabilizers are an
example of this: cost-effective solutions
for the specific challenges of dairy appli-
cations. Dairyblend systems can be used
to improve body and mouthfeel, control
ice crystal formation, or replace ingredi-
ents like MSNE, sugar, or fat.

Two notable products in the TIC
Gums portfolio serve to underscore
our commitment to innovation and
cutting-edge technology in the area of
dairy foods.

Dairyblend SC-ASC was invented to
help food formulators manufacture a
full-bodied texture for sour cream. This
100% hydrocolloid blend combines nat-
ural emulsifiers with traditional thick-
eners and gelling agents to convey high
quality, stable sour cream products.

This multipurpose stabilizer system can
be an excellent resource to developers
when modifying products to match cur-
rent market trends.

As TIC Gums food scientist Donna
Klockeman, PhD, explains, “The power
of Dairyblend SC-ASC revolves around
its versatility. It can be used for acid set
or cultured, standard and reduced fat
sour creams and table creams.”

Dairyblend MB C2, was created to
help build a better chocolate milk! This
proprietary blend stabilizes chocolate
milk during processing, keeping the
cocoa and other solids suspended. It
also adds viscosity and better “mouth
coating” for regular and low fat prod-
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ucts, creating a drink that remains

in the consumers’ mouth, painting it
with chocolate flavor that results in a
more satisfying experience. Thicker
chocolate milk that remains on the
palate is possible using Dairyblend
MB C2 and without any change to
manufacturing processes.

Companies not only trust these solu-
tions and the entire range of TIC Gums
products and technologies, they also
rely on the most knowledgeable food
scientists in the business. Known as the
Gum Gurus®, our team stands ready to
help create or improve a product, some-
times at a moment’s notice. Our scien-
tists are at the vanguard of food science
and the emerging focus on texture - the
least understood, yet most promising
frontier for food and beverage makers.

Customer service, cutting-edge
technologies, and an eye to future
trends, combined with our commit-
ment to excellence, have made TIC
Gums synonymous with quality for
more than a century.




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket true
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 1
  /Optimize false
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings false
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Remove
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile (Color Management Off)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages false
  /MonoImageDownsampleType /Average
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /CreateJDFFile false
  /SyntheticBoldness 1.000000
  /Description <<
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308030d730ea30d730ec30b9537052377528306e00200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /FRA <>
    /DEU <>
    /ENU <FEFF005500730065002000740068006500730065002000730065007400740069006e006700730020007700680065006e0020006300720065006100740069006e00670020005000440046002000660069006c0065007300200066006f0072000d0020002000200020002000200020002000200020002000200020005100750065006200650063006f007200200057006f0072006c00640020004d00690064006c0061006e0064>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


