Hydrocolloid blends

Hydrocolloids are gums added to pet food
for improving their functional properties,
such as thickening, gelling or water binding.

THE BENEFITS:
Different blends for thickening or gelling
For pouches, cans and pates
Specific solutions for coloring
Low inclusion: reduction of costs
Can also fit into natural pet food

BLEND OF HYDROCOLLOIDS
Our blends are mixtures of different hydrocolloids. The reason is the interaction between
the single hydrocolloids to create the right
functional properties.

Good palatability
Suit your specific needs
Soluble in cold water

CUSTOMER
SOLUTION

They are hydrophilic polymers from
vegetable, animal or microbial source, that
generally contain many hydroxyl groups.
Typical hydrocolloids are carrageenan,
guar gum, xanthan gum, locus bean gum,
conjac gum, cellulose gums and alginate.
Hydrocolloids are naturally presented
or added to improve the functional
properties of aqueous pet food meaning
water binding, emulsion stabilization and
viscosity of aqueous solution. They have
also an important effect on organoleptic
properties.

UNIQUENESS
COST
SAVING

The different hydrocolloids work in different
conditions as temperature, pressure and
in combination of mineral salt. Commonly used blends with hydrocolloids are for
water binding and also for creating a gel.
The requirements for a gel in the final product can be different: soft, firm, transparent
or yellow. The right combination of
hydrocolloids creates requested
gel in final products. The right
solution for your specific
product.
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Barentz hydrocolloid
solutions
We have different blends for different applications for pouches, pâtè´s and also chunks-in-jelly,
chunks -in-loaf and chunks-in-grave. Thanks to the experience of our technological team, we
can also develop specific blends that provide the requested functional properties for every wet
pet food product or application. We even can provide a manual on how to use our hydrocolloids
blends in your production process and calculate the costs of using each blend. In general, we can
offer several hydrocolloids blends solutions which can be divided based on their functionality.
FUNCTIONALITY

APPLICATION

Creation of gel

Blends to create a gel with
the desired requirements
(soft, elastic, transparent or
yellow), for pouches or cans
products.

Meat emulsion

Blends for thickening and
stabilization of emulsion for
chunks and pate products.

Natural juice

Blends that help to obtain a
nice and appealing natural
juice/gravy for cans.

Hydrocolloids

Agar Alginate, Carageenan,
Cassia gum, Cellulose gums,
Guar gum, Gum arabic,
Konjac, Locust bean gum,
Xantam gum, Hydrocolloid
blends

Good source of
carrageenan
The main difference in our
hydrocolloid blends in the usage
of fully refined kappa carrageenan.
This carrageenan is standardized
by mineral salt (KCl) and sugar
(sucrose) to create the right functional
properties. Also a combination of
different carrageenan gives the
right and unique technological
properties.
For example: you can use a few
types with their different gel strengths
for creating one blend of carrageenan
with the requested property.
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