
PRODUCTS

- Powder & Liquid Colors*
- Dispersions & Pastes
- Release/Anti-Stick Agents
- Specialty, Allergen-Free 

Lecithins
- Custom Blending

*Natural, Organic & FD&C

APPLICATIONS

- Confections & Chocolate
- Baked Goods
- Plant-Based
- Meat & Poultry
- General Food Processing

- Custom Colors – Low MOQ
- Certified Organic
- Vegan Options
- Kosher Options
- Multiple forms of delivery
- Contract Blending
- Natural & Artificial Options
- Increase Product Yield

BENEFITS

CONTACT INFORMATION

http://www.dempseyfood.com/

IFC Solutions
ALL-NATURAL COLORS / SPECIALTY LECITHINS / PROCESSING AIDS

info@dempseyfood.com 647.326.2666

http://www.dempseyfood.com/
mailto:info@dempseyfood.com


TYPE OF COLOR

- Natural
- FD&C/Certified
- Certified Organic
- Pearlescent

FORMAT

- Liquid*
- Powder
- Paste
- Portion Control Wafers™
- Color Bits™

*Carriers: water, glycerin, propylene glycol, 
sucrose, vegetable oil 

IFC Solutions
ALL-NATURAL COLORS / SPECIALTY LECITHINS / PROCESSING AIDS

ADDITIONAL REQUIREMENTS

- pH
- Kosher
- Non-GMO
- Product heated

COLORS
FACTORS TO CONSIDER

SOLUBILITY

- Water-Based
- Oil/Fat-Based
- Emulsion-Based

POWDER LECITHINS

- Sunflower*
- Soybean*
- Rapeseed/Canola

*Available in Organic

PROCESSING AIDS

- Sugar-EEZE™
- CONFECTO™ products

SPECIALTY PRODUCTS

LIQUID LECITHINS

- Sunflower*
- Soybean*
- Rapeseed/Canola

*Available in Organic


