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EUROPEAN LEADER IN THE
DEVELOPMENT AND PRODUCTION
OF FUNCTIONAL INGREDIENTS.

Highly optimized formulation for innovative ingredients.
M. Development of competitive tailor-made solutions thanks
to the combination of a wide range of technologies.

Our development process

Research & Innovation Industrial Production

Research  Dewvelopment  Pilot Micro- Qualification Industrial Imdustrial
production by customer Test Production
Proof of Concept  Feasibiity Study (Tens/Hurdreds kgl
(Tens g - Kilas) {Kilas)
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¥ CAPSULAE

RESEARCH AND

INNOVATION CENTER OF

INNOV'IA, SPECIALIZED IN }

MICROENCAPSULATION -

QOur services

ﬂ' Contract Research

B} Patent & Know-how licensing

CapsuBeads” CapsuCaps™ CapsuPearis”

ﬂ Microproduction

f Analysis

A M ORE THAN 30 YEARS
{PERIENCE, CAPSULAE

D CAPSULAE relies on high-leve
re than 35 RESEARCHERS
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| AGGLOMERATION

.

MICRO

I ENCAPSULATION

Low termperature drying

High presenstion of functionalities
Control of hygroscopicity

High wettakility

Instant dispersibility

Alternative to freeze drying
Improwved bioavailability
Free flowing powders
Instant coldwater dispersiiity

High fat content powders
Free flowing powders

Mo free fat release
Protection against oxidation

Low calorie sweeteners
bstant coldwater dspersiblity
Free flowing powders
Crunchy feeling

Spoon for spoon concept

Texturizing Ingredients
Mo dust powders

High speed rehydratation

Free flowing powders

Imstant solubility

Aromas and fragrances
Micro-granulated powders
Size control of essential ol droplets
Protection against oxidation

Prebiotics

High speed rehydratation
Free flowing powders
Instant solubility
Reduced hygroscopicity

MNatural coloring

Protection against oxidation
Extended shelf life
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High performance
ENZymes
Micro-granulated powders
Mo dust powders

Free flowing powders
Freservation of activity
Thermostability
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‘ COATING | PRILLING |DRIFPING!EMULSIGN

Food supplements MNatural mixed carotenoids  Biocides

Low temperature drying Low temperature process Microplastic-free capsules
Freservation of functionalities Preservation of functionalities Biodegradability

Control of hygroscopicity High wettability Cortrolled release of volatiles
Instant dispersibility LV protection

Thermo coating Easy and secure

implementation for user

Optimization
of physical
S roperties
Vitamins Omega 3 powders Pr P N
Protection against oxidation Fish oils richin EPA and DHA Wettabil t‘_-,f
Fr.r_*r_* flowing pc'.w.dcrs F’rctectio_n against cxidation Flowabil 't},
Direct compressive powders Free flowing powders -
Improved bioavailability Taste masking Instant solub ||'t‘_-,f

No fine particles

Preservation of
functionalities
Barrier effect
Taste masking

Probiotics Fats and waxes Sustained release
Alternative to freeze drying Wery homogeneous particle

Control of powder hygroscopicity size distribution

High revivifiability (from S0pm to 3 mm)

Extended shelf life
Instant dispersibility
Bioavailability




INNOV'IAANDITS
SUBSIDIARIES TODAY

4 industrial sites

1 R&l center

+350 tearm members

+600 manufactured products

Corporate Social Responsibility cormmitrments

COLOMBELLES

q SEGRE EM
AMIOU BLEU
LA ROCHELLE q
COMMENTRY
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7 rssc 22000 FAM lgs

[ Organic, Halol and Kosher certificotions availokble on all gur foctories J
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GLOBAL SCOPE
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MARKETS

33% FOOD

9% PHARMA

4% COSMETIC

1% INFANT NUTRITION

3% TECHNICAL

50% FEED

INNOV'IA Y

WWW.INNOV-IA.COM
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