
PAGE 1 ifpc.com | info@ifpc.com | 800.22.SUGAR

TM IngredientIngredient
International Food Products Corporation’s Quarterly Newsletter

Volume 8 | Issue 2
June 2026

UNLOCKING  

SUCCESS WITHIN THE 

FOOD INDUSTRY

https://ifpc.com/
https://ifpc.com/the-secret-ingredient-volume-6-issue-2/?utm_campaign=The-Secret-Ingredient-Newsletter&utm_medium=newsletter&utm_source=the-secret-ingredient-newsletter


PAGE 2 ifpc.com | info@ifpc.com | 800.22.SUGAR

Native Starches
IFPC’s Native Starches ​
IFPC’s Native Starches provide 
thickening and cook‑up properties,  
as well as binding, stabilizing, and
moisture retention for traditional  
food applications.​

These solutions offer cost savings 
while incorporating functional 
ingredients that are easily identified 
on a label and support consistent 
performance across a wide range  
of formulations.

Modified Starches
IFPC’s Modified Starches deliver 
reliable textures and enhance stability 
for demanding food applications.​

These solutions not only provide 
excellent water holding, act as  
effective thickening agents, and  
remain stable under acid shear, but 
they are also reliable and cost-efficient, 
making modified starches ideal for 
streamlining the processing of  
complex finished products.

REQUEST A QUOTE  
OR SAMPLE TODAY!

MOISTURE 
RETENTION

RELIABLE 
TEXTURES!

https://ifpc.com/
https://ifpc.com/the-secret-ingredient-volume-6-issue-2/?utm_campaign=The-Secret-Ingredient-Newsletter&utm_medium=newsletter&utm_source=the-secret-ingredient-newsletter
https://ifpc.com/contact-us/


PAGE 3 ifpc.com | info@ifpc.com | 800.22.SUGAR

Sustainability is better when we work together. 

IFPC celebrated Earth Day all month long and teamed up with our sister company, 
Green Field Solutions, to host an Electronics Recycling Drive and share native 
seed pops from The Green Center.

​From responsibly recycling old electronics to encouraging new plant growth, we’re 
proud to support initiatives that help our communities and the environment grow 
stronger, one step (and seed) at a time.

Our 11th Annual Bags Tournament delivered 
exactly what we love most: friendly competition, 
plenty of laughs, and time to connect outside  
the lab and office. Plus, a sweet surprise from 
the ice cream truck! 

Congrats to our winners!

1st Place: Alexa Teutrine and David Hillyard​
2nd Place: Holly Wiskamp and Sean Johnston​
3rd Place: Sheela Leonard and Huntley Leverenz  

Events like this go beyond the scoreboard, they bring our team together, strengthen 
relationships, and reinforce that teamwork is at the core of everything we do at IFPC.

Earth Month

Bags Tournament Recap
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Starch Fundamentals 
Native starches provide reliable 
thickening in simple applications,  
but they can lose stability under heat, 
shear, or acidic conditions. Modified 
starches are designed to handle more 
demanding processes, maintaining 
viscosity, texture, and consistency 
throughout production and shelf life. 

Applications in Sauces & Dressings 
The right choice depends on your 
formulation goals. Native starches 
may support clean label positioning, 
while modified starches offer greater 
performance in complex systems  
such as dressings, dips, and shelf-
stable sauces. 

How to Choose the Right  
Starch Solution
IFPC partners with manufacturers  
to match the right starch solution 
to each application, balancing 
performance, label goals, and  
process requirements.

Looking for a guided starch 
recommendation based on  
your application? 

Modified vs. Native Starch: Selecting  
the Right Starch for Sauces & Dressings 
Choosing the right starch is key to achieving the desired texture, stability, and 
processing performance. In sauces & dressings, starch influences attributes  
such as shine, thickness, and stability throughout processing.

VIEW STARCH  
GUIDE HERE
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View our other summer and fall trade show events here.

IFT FIRST
6.12.2026 — 6.15.2026 | Chicago, IL

VISIT  
IFPC AT  
BOOTH 4457

Frosty Acres Summer Conference
8.24.2026 — 8.26.2026 | Atlanta, GA

Minnesota IFT Suppliers’ Day 
9.28.2026 | Minneapolis, MN

VISIT  
IFPC AT  
BOOTH 618

Golbon Fall Conference 
10.13.2026 — 10.15.2026 | Oklahoma City, OK

QCS Annual Conference 
10.18.2026 — 10.20.2026 | Plano, TX

Chicago Section IFT Suppliers’ Day
11.4.2026 | Rosemont, IL

VISIT  
IFPC AT  
BOOTH 1511

https://ifpc.com/
https://ifpc.com/the-secret-ingredient-volume-6-issue-2/?utm_campaign=The-Secret-Ingredient-Newsletter&utm_medium=newsletter&utm_source=the-secret-ingredient-newsletter
https://ifpc.com/events/


PAGE 6 ifpc.com | info@ifpc.com | 800.22.SUGAR

TEA 
PARTY

Quarterly  
Milks: Tea Party
Put those pinkies up and welcome  
the charm of summer!

This quarter’s milk prototype theme, Tea 
Party, is inspired by citrus and spice. 

At IFPC, our IT&A team crafted four 
seasonal milk flavors that each 
emphasize unique flavor innovation. 
Become inspired by these tea party 
favorites that are both nostalgic yet 
refreshing: Blueberry Muffin, Chai Tea, 
Cucumber Melon, and Orange Honey.

REQUEST A  
SAMPLE TODAY!
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