
Create a mixed berry gummy using our custom ingredient-

blending solutions. Our in-house R&D experts work closely 

with your team to develop a stabilizer that best fits your  

product. Utilizing our custom ingredient blends in your  

products will increase both purchasing and plant efficiencies. 

 
PREPARATION: 

1. Gather ingredients and equipment 

2. Add IFPC  gummy stabilizer to water in kettle and boil for 3 minutes 

3. Add sugar to kettle and continue to boil 

4. Add tapioca syrup to solution 

5. When desired concentration is reached, add flavor 

6. Add citric acid 

7. Deposit in plastic molds and cool 

 

POTENTIAL LABEL CLAIMS: 

Kosher 

Non-GMO 

INGREDIENTS PERCENTAGE (% AS IS) 

IFPC gummy stabilizer 5.05 

water  25.08 

granulated sugar 26.93 

tapioca syrup 42.11 

mixed berry flavor 0.2 

citric acid 0.63 

Total 100.00 

Stabilizer blends are produced in our SQF-certified manufacturing facility  

located in St. Louis, MO. Our facility offers both liquid-blending and  

dry-blending capabilities, packing rooms, state-of-the-art labs, superior  

quality control testing and validation, and strict regulatory adherence and  

allergen control. We are able to blend in 300-pound volumes and above and 

offer heat-sealed packaging.  

Mixed Berry Gummies 

The above information is presented in good faith, but is not warranted as to accuracy of results. 

It is solely for your investigation, verification, and consideration. 


