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PURAC serves three distinct markets -
mainly with derivatives



Three market units, several customer segments, 
many applications, one core ingredient: 
Lactic Acid and its derivatives



Overview of PURAC’s Food & 
Nutrition Business
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Food Trends



Product Portfolio

Lactic Acid
Lactic acid

Derivatives
Mineral lactates

Lactylates
Lactic Acid powder
Liquid specialities

Safe
Shelf Life Extension
Pathogen Control

Nutritious
Healthy Bones and Teeth

Sodium Reduction
Healthy Immune System

Delicious
Mild Sour Taste

Taste Enhancement



Market for Food Acids* (€ 500 mln)
*estimated market size 2006
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Market for Lactic Acid in Foods* (€ 65 mln)
*estimated market size 2006
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Lactic Acid: benefits

Taste
Lactic has a milder acid taste

Preservation
Lactic acid is a very effective preservative

PH regulation
Lactic acid is effective as a pH regulator

Strategy: grow by developing new applications for 
lactic acid (for example in beverages).



PURAC serves three distinct markets -
mainly with derivatives



Capturing the fortification trend



Mineral Fortification Market* (€320 mln)
*estimated market 2006

Rest
13%

Cereals
11%

Dairy&Soy
14%

Dietetic
11%

Supplements
32%

Beverages
19%

Lactates
13% Gluconates

5%

Malate
2%

Citrates
16%

Carbonate
37%

Phosphate
19%

Others
8%



PURACAL Calcium Lactate: benefits

Solubility
PURACAL has an excellent solubility, no gritty mouthfeel

Bioavailability
PURACAL is absorbed very well by the human body

Easy to use
No dusting or lumping

Strategy: Expand leading position in Fortification by 
offering innovative solutions for growing segments 
(i.e. dairy, soy, tea)



PURACAL Dissolution

audio visual presentation



Competitive Advantage PURAC:
Food & Nutrition

Market leader:
World wide market coverage

Superior technology

Large scale manufacturing

Product Portfolio
Best products

Broad portfolio

Application know how
Innovation leader

Reputable and knowledgeable partner for leading food companies



PURAC Fresh:
Specialty ingredient blend for food safety

Benefits: 

Listeria inhibition

Extended shelf life

Flavor Improvement

Dressings Sauces Deli salads



PURAC Powder:
Special lactic acid powder for confectionery

Benefits: 

Long-lasting sour taste 

White appearance

Improved shelf life

These examples represent the concept and do not necessary 
imply the presence of PURAC ingredients inside the product shown



PURAC FIT:
Special lactic acid for light/diet beverages 
and mild flavored beverages

Benefits: 

Masks aftertaste of intensive sweeteners 

Long-lasting, mild sour taste 



PURACAL ACT

audio visual presentation



Conclusions

Well positioned to take 
advantage of major 
food trends:

Health and Wellness

Food Integrity

Convenience

Profitable growth – above 
Food industry average:

Lactic Acid: Developing new 
applications 

Derivatives: Innovation in 
Preservation and Fortification

Global coverage, always close to 
the customer




