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NOVATIONTM INDULGE 3920
Description: Speciality starch derived from tapioca
Appearance: Fine white/creamy powder
Features

Benefits

Consumer friendly simple "starch" labelling

Potential for marketing and labelling claims (e.g. can enable
a no additives claim*).

Classed as a food ingredient in the EU

*depends on other ingredients in the recipe

Mouthfeel enhancer

Provides a creamy, smooth, rich mouthfeel. Should be
used in combination with other thickeners to bring added
indulgence to an application.

Cold water swelling

For the food manufacturer requiring instant processing.
NOVATION INDULGE 3920 is a fine powder and
therefore may require dispersion with other dry
ingredients or oil to avoid lumping.

Bland flavour profile

The tapioca base allows the inherent flavours within a
recipe to be delivered cleanly with no masking.

Excellent process tolerance

NOVATION INDULGE 3920 shows good resistance to
heat, acid and shear and can be applied to a wide range of
applications and processes.

APPLICATION AND USAGE INFORMATION
Application Summary:
NOVATION INDULGE 3920 shows good resistance to heat, acid and shear and can be applied to a wide range of
applications and processes.
Typical applications include:
Béchamel sauce & other sauces: The addition of NOVATION INDULGE 3920 to béchamel sauce allows for
improved indulgence or alternatively significant fat reduction which results in a more economical and healthy product.
The wide process tolerance allows this product to be used in various processing conditions such as pasteurisation,
sterilisation or UHT treatment.
Mayonnaise & dressings: NOVATION INDULGE 3920 can easily be used in low fat mayonnaise products. The
properties of this starch allow the manufacture of low fat mayonnaise products with the mouthfeel and sensory
properties of their full fat countertypes. Due to the wide process tolerance of NOVATION INDULGE 3920 this
product can be used both in cold and hot mayonnaise production.
Ice cream: NOVATION INDULGE 3920 can be used to add indulgence and mouthfeel to standard or low fat ice
cream. At the same time, this product has the ability to reduce the protein level in ice cream and thus allow significant
cost savings. NOVATION INDULGE 3920 can easily withstand the harsh ice cream manufacturing process conditions
and is therefore easy to use and implement for the manufacturer.
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Usage Information:
NOVATION INDULGE 3920 needs to be dispersed with other dry ingredients or oil when added to liquid food
systems in order to avoid lumping. This product acts as a co-texturiser and is typically used in combination with other
thickening starches – instant or cook up -e.g. waxy maize based NOVATION 2300/2600 or NOVATION PRIMA
300/600, tapioca based products NOVATION 3300/3600 or instant starches such as NOVATION 6260/4600.
NOVATION INDULGE 3920 provides a rich and creamy mouthfeel in a variety of different food applications. Typical
usage levels in liquid systems are 0.5 to 2 %.
Label declaration recommendation: Starch
EU Classification: Food Ingredient

This document is issued on behalf of the Ingredion EMEA Company which is supplying the product. The Ingredion
EMEA Companies are part of the Ingredion group of companies. The respective details of each of the Ingredion EMEA
Companies are as follows:
Ingredion UK Limited
Prestbury Court,
Greencourts Business Park
333 Styal Road
Manchester M22 5LW
England

Ingredion Germany GmbH
Grüner Deich 110
20097 Hamburg
Germany

Ingredion South Africa (Pty) Ltd
Infinity Office Park, Suite 6, Block C,
2 Robin Close, Meyersdal, 1448,
Gauteng
RSA

P: +44 (0) 161 435 3200
F: +44 (0) 161 435 3300

P: +49 (0) 40 23 91 50
F: +49 (0) 40 23 91 51 70

P: +27 (0) 11 867 9260
F: +27 (0) 11 867 9271

Registered in England No. 07315745

Amtsgericht Hamburg HRB 105432

Registration number 2010/013219/07
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