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Nutrient Systems
Category Description

Micro-Encapsulat-
ed Ingredients

Vitamin/Mineral 
Premix

Trituration

Directly Compressible 
Agglomerations

Watson’s micro-encapsulation technology prevents ingredient interactions, minimizes ex-
posure to oxygen and moisture, masks undesirable flavors, minimizes odors and improves 
stability. For use in fortification of RTE granolas, snack foods, health foods, medical foods, 
powdered beverages, infant feeding products, tablets and capsules. Watson also has the ca-
pability to custom-encapsulate ingredients to suit the characteristics of your finished product 
and processing conditions.

Standardized dilution allows more accurate scaling of micro ingredients. Applications in-
clude dietary supplements (multi- vitamin / mineral tablets or capsules), food fortification, pre-
mixes, dry instant beverage powders and powdered weight loss meal replacement products. 
Custom triturations are available.

Vitamins and/or minerals in their most appropriate form to suit the characteristics of your 
finished product and developed to meet your specifications.

Highest Bulk Density, Free Flowing, Consistent Particle Size Distribution, Consistently Superior 
Compression Profile, Improved Tablet Characteristics, Minimum Yield Losses, Higher Pro-
ductivity for Customer, Excellent Tablet Stability, Versatility in Formulation, High Carrying 
Capacity, Quality Controlled.

Bakery Ingredients

Edible Films
Category Description

EM 1102 Film

Sol-u-Pak®

Food grade, edible, heat sealable, cold water soluble film.

Soluble film packet delivery system.

• Bread Enrichments
• Bread & Roll Bases
• CKC Shortening
• Crumb Enhancers
• Custom Fiber Blends
• Dough Relaxers
• Dough Whiteners
• Edible Glitter™

• Emulsifiers
• Fat Replacers
• Kwik Do
• Light Bread Bases
• Modified Glutens
• Natural Dough Conditioners
• Natural Mold Inhibitors
• Potassium Bromate Replacers

• Shelf Life Extenders
• Stay Soft Enzyme Blends
• Soft n’ Mighty Dough Conditioners
• Tableted Production
• Water Absorption Aids
• Yeast Foods

Specialty Fibers

Category Description

Perfect Grain™

Custom Fiber Blends Functional blends of several fibers designed for specific applications.

Perfect Grain™ is a wheat germ and wheat bran which has been micronized so fine that it is 
indiscernible from flour. Replace 18% of your flour with Perfect Grain™ and you can make 
any baked good a whole grain food. Perfect Grain™ works with any type of flour, including 
patent flour and all pastry flours. This gives the baker the ultimate flexibility. This is especially 
important for the production of pastries, cakes, batters, breadings, pastas, crackers, breakfast 
cereals and sweet goods which require use of specialty flours.


