
Volume 3 Issue 3 ~ August 2021 

Sweet Sample 

Did you receive the IFT 

FIRST sample box? If you 

did, you received a sample 

of IFPC’s  TROPICAL CITRUS 

PUNCH powdered drink mix 

formulated by our R&D 

team exclusively  for IFT 

recipients. The powdered 

drink mix utilizes one of our 

new Legacy™SWEET sugar 

replacement blends. IFPC 

o f f e r s  a  c o m p l e t e  

assortment of sweetener 

blends, including sucralose, 

sugar replacers, and sugar 

r e d u c e r s ,  t h a t  a r e 

adaptable to virtually all 

products. The unique and 

most beneficial part about 

the Legacy™SWEET line is 

the products may be easily 

converted to a custom 

ingredient blend made 

s o l e l y  f o r  o u r  

customers’  products . 

IFPC’s R&D team are 

exper ts  at  b lending 

ingredients to create the 

perfect harmony using 

flavors and texturizers in 

c o m b i n a t i o n  w i t h 

sweeteners to produce the 

most appealing taste.   

Would you like to sample 

IFPC’s  TROPICAL CITRUS 

PUNCH powdered drink 

mix? Contact IFPC’s sugar 

reduction and sugar 

replacement experts at 

info@ifpc.com. 

Spiced Up Culture by Haley Watts ~ Food Technologist, Product 

Development 

Interest in global spices continues to rise as traveling has been scarce. With 

less people traveling, more people are cooking food from different countries in 

their own homes. The Olympics only add to the global excitement. As countries 

compete, people are 

learning about their 

culture, upbringing, and 

food. Japanese, Greek, 

Thai, and Latin are all 

cuisines, growing in 

popularity, that add 

spice to your dinner 

table. Italian and 

Mexican flavors remain 

popular as well.  

Frozen meals have 

become more diverse in flavors with consumers trending towards trying 

something new. Frozen meals allow consumers the opportunity to try a new 

cuisine with limited risk of food waste and time investment. What new flavors, 

spices, or ingredient combinations are you willing to try?  

Allergen Labeling Changes by Rachel Stefaniw ~ Lab Manager 

On April 23, 2021, the Food Allergy Safety, Treatment, 

Education, and Research (FASTER) Act was signed 

into law, declaring sesame as the ninth major food 

allergen in the United States. Beginning January 1, 

2023, sesame must be clearly labeled on food 

packaging when used as an ingredient, joining the 

current “Big 8” – milk, eggs, soybean, wheat, peanuts, 

tree nuts, fish, and shellfish. 

Prior to this legislation, in November 2020, the FDA issued draft guidance 

regarding sesame labeling, recommending food manufacturers voluntarily 

declare “all sources of sesame in the ingredient list.” 

While there is still some time before the compliance date, now is the time to 

review raw materials and products and to consider formulation or label changes 

for a smooth transition. Let the experts at IFPC help you with your formulation 

and sourcing needs. Contact us today at info@ifpc.com. 
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Brought to you by IFPC’s Trends Teams 

The Secret Ingredient is a quarterly newsletter summarizing the efforts of IFPC’s Trends Team. The Trends Team 

is comprised of An Ho, R&D Director; Jenn Adams, Business Development Manager; Renee Famula, Marketing 

Manager; Charlie Hall, Food Technologist, Product Development; Emily O’Chiu, Product Development Scientist; 

Rachel Stefaniw, Lab Manager, Product Development; Ted Busch, Director of Technical Services; Haley Watts, 

Food Technologist, Product Development; and Mat Brady, Marketing Specialist. For story ideas and comments, 

please email info@ifpc.com.  

Proud manufacturer of: 

Chickpea - The Rising Pulse by Mathew Brady ~ Marketing Specialist 

Products launched containing chickpeas are on the rise. We first saw chickpeas in the dips and spreads category 

(hummus), where consumers became familiar with it. It is now becoming a featured protein source in plant-based 

meat and dairy alternatives. We are seeing it used in pasta and salty snacks. It really is no surprise as chickpeas 

are high in fiber and protein; which are two popular ingredient trends amongst consumers.  

Although new to the meat alternatives category, chickpeas can thrive as consumers 

look for more recognizable ingredients in these products. According to Mintel 

market research, 63% of U.S. plant-based protein consumers would like to see 

more plant-based meat alternatives made 

with whole food ingredients. Chickpeas 

could be the answer as it is an ingredient 

consumers already trust. 

Chickpea protein could follow the successful 

path of pea protein as the two have very 

similar benefits. Both are sustainable plant 

proteins that support clean-label, GMO- and soy-free innovations through functionality and nutrition. Furthermore, 

chickpea protein can support plant-based, soy-free, and dairy-free product development.  

Barley Protein by An Ho ~ R&D Director 

Breweries, such as AB InBev, have come up with a sustainable plant-based protein source by using barley to 

produce beer. Beer making utilizes the starch and sugars of the barley. What is left? Fiber and protein, which are 

quite nutritionally valuable. The basis, the protein and fiber, is extracted out of the spent barley post brewing. 

Extracting these elements from the spent barley minimalizes microbial issues. 

Barley protein is pretty impressive. It is a highly soluble form of plant protein. Typically, protein needs to be 

agglomerated or instantized to dissolve in water. But, barley protein goes quickly into solution. It is great for 

higher water-content applications like beverages and dairy products such as yogurt, smoothies, and frozen 

desserts. 

A successful barley protein-based beverage already launched in Spring 2020. The solubility makes barley protein 

attractive in beverages and it is currently being formulated in plant-based meat alternatives, bakery, pasta/

noodles, snacks, sports nutrition and much more. It has a protein score of 0.7, which when combined with other 

amino acid profile plant proteins, will stand up to a complete protein such as meat and dairy. Barley protein is so 

new that most consumers have never heard of it, but they may be accepting of it based on its sustainability and 

neutral flavor. 
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