DESCRIPTION

Ultralec® deoiled lecithin is ideal for food and nuiritionat sppiications requi%ing a dry Jecithin with a bland flavor and low
arama. The product is created by an exclusive ulirafifiration process that ensures unmatched quality and exceptional
purity. Ultralec® degiled tecithin is available in three different granulation sizes - powdered. fine granule and granule.

APPLICATIONS

As an emulsifier, Ultralec® P promotes even blending
and mixing. 1t is used in baked goods such as breads to
exiend shelf life, toriillas to reduce stickiness, and
cakes to increase moisture retention. The powdered
form blends evenly with ofher dry ingredients in bases
and mixes. In snack fosds, Ultralec® P facililales even
hiznding of ingredients and improves axtrusion
efficiency i extruded products. 1n sauces, gravies and
canned goods, it helps emulsify fat and reduces
separation. As an instantizer, Ultralec® P helps
products disperse quickly in water. The bland flaver and
tow aroma make Ultralac® £ ideal for use in dairy and
dairy analogs. Application areas of inlerest would
include beveragas and powders, frozen dessens and
nutritional drinks. Ultralec® P is alsc useful for
instantizing soup and gravy mixes. it has the versatility
1o disperse in either ol of water depending on your
procass of formulation requirements. Ultralec® P is also
used as a source of phospholipids and esseniial fatly
acids in nutriional products such as capsules and
hoverages.
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INGREDIENTS/LABELING

Soy Lecithin

STORAGE

Storage temperature should not exceed 77°F
{25°Cy. Preduct will meat FCC purily criteria for
fecithin for a minimum 24 meonihs when stored at or
below 80°F {15°C) in the original container. Avoid
axcessive exposurs o fighl and moisture.

PACKAGING
20 kg {44 Ib} net weight boxes 700551-2C
20 kg (44 ) net weight boxes 700851-B3

Pallet Pattern: 27 hoxes per pailet, 540 kg (1188
Ibs} net weight.

REGULATORY INFORMATION

Ultralec® P lecithin is classified as GRAS
{Generally Recognized As Safe) by the Food and
Drug Administration under Title 21 CFR 1841400,
For Eurcpean use, lecithin {E322) is a generally
permitted food additive according to EC Diraclive
9h{2/EC. Ultralec® P lecithin is Rosher and Halal
cerlified.

Ultratec® P, preduct code 700851, container codes
2C and B3, may be sourced from GM soybeans.
For customers sesking non-GM ingredients, ADM
offers non-GMWIGE, identily presarved (1P}
ingredients through our 1P Program for Soy
ingredienis. Additionally, container code GT has
bean tested and found to ba "PCR Negative” as
Dascribad in cur GM statement.

CAS No, 8030-78-0
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