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ICL Performance Products is committed to building our product 

portfolio and continually exploring and expanding the frontiers of

today’s food technologies. We open the door to new ideas, new 

solutions and a new level of product performance.

ICL FAMILY TREE

BAKERY ICL leavening phosphates, including Levn-Lite® SALP, provide excellent volume, 

texture, color and lightness to chemically leavened baked goods. Our phosphates 

also function as dough improvers or conditioners and serve as nutrients for yeast. 

During baking, phosphates react with baking soda to control the release of carbon 

dioxide gas in leavening and optimize pH.

MEAT
POULTRY
SEAFOOD The quality and consistency of processed meat, poultry and seafood are improved 

with the ICL line of Nutrifos® polyphosphates. Phosphates help retain moisture 

during thawing and cooking, which results in improved cooked flavor and texture. 

Phosphates accelerate development of cure color, increase water-binding capacity 

to reduce moisture loss, interact with proteins for improved emulsification of 

batters, enhance the binding of meat pieces and sequester minerals for improved 

flavor and increased shelf life.

DAIRY Our versatile ingredients provide texture and the desired meltability in processed 

cheese products. They serve as ingredient dispersants in milk-based beverages and 

stabilize proteins in dairy-based products and coffee whiteners.

Phosphates interact with proteins and/or calcium to promote emulsification, 

buffer products within a desired pH range, stabilize caseins against heat 

coagulation, disperse flavors and proteins, coagulate proteins to enhance 

gelation and acidify products.

BEVERAGE In beverage products, phosphoric acid enhances the clean sparkling flavor, storage 

stability and carbonation. Phosphates can also be used to fortify beverages with 

calcium, magnesium, potassium and phosphorus. Storage stability can be enhanced 

in non-carbonated drinks with Glass H® SHMP.

Phosphates add required acidity, suspend cocoa and malted milk powder in 

milk to minimize sediment, and provide a source of important minerals including 

calcium, potassium and magnesium.

Phosphates combine the nutritional benefits of calcium, potassium, phosphorus 

and magnesium (Mag-nificent®) with versatility in functionality. 

OTHER ICL food phosphates enhance the properties and performance of an array of other 

products including salad dressings, jellies, produce, pet food and egg products. 

In dental applications, phosphates (such as Lustre-Phos®) act as polishing agents 

to control tartar and whiten teeth. 

For order assistance or technical service,
please call toll free: (800) 244-6169 or
(314) 983-7500.

www.icl-perfproductslp.com
NOTICE: Although the information and recommendations set forth herein (hereinafter "information") are presented in good faith and believed to be correct as of the date hereof, ICL Performance Products LP
makes no representations or warranties as to the completeness or accuracy thereof. Information is supplied upon the condition that the persons receiving same will make their own determination as to its
suitability for their purposes prior to use. In no event will ICL be responsible for damages of any nature whatsoever resulting from the use of or reliance upon information or the product to which information
refers. Nothing contained herein is to be construed as a recommendation to use any product, process, equipment or formulation in conflict with any patent, and ICL makes no representation or warranty,
express or implied, that the use thereof will not infringe any patent. NO REPRESENTATIONS OR WARRANTIES, EITHER EXPRESSED OR IMPLIED, OF MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE 
OR OF ANY OTHER NATURE ARE MADE HEREUNDER WITH RESPECT TO INFORMATION OR THE PRODUCT TO WHICH INFORMATION REFERS.

Benephos, Calstar, Glass H, Hexaphos, H.T., Katch, Leverage, Levn-Lite, Levona, Lustre-Phos, Mag-nificent, Nutrifos, Pan-O-Lite, Py-Ran, Snow Fresh, Sodaphos and Stabil-9 are registered 
trademarks of ICL Performance Products LP

©ICL Performance Products LP 2006. All rights reserved.
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ICL Performance Products is a global leader in the 

production and distribution of food phosphates. We bring

powerful performance to a broad range of food applications.

ICL food phosphates are used in baked goods, beverages,

dairy products, meat, poultry, seafood, nutrition products,

pharmaceuticals, jellies, preserves, gelatin and more. 

Our high-quality food phosphates enhance the properties, performance and quality of 

your products.

The people of ICL – research, operations, sales and marketing – share a common commitment 

to help you succeed in the marketplace by delivering tailored solutions to meet your needs, 

applications and manufacturing processes. 

To ensure product availability, timely delivery and unsurpassed quality, ICL operates manufacturing

facilities strategically situated in the United States, South America, Europe, Asia and the Middle East.

Our research team continues to build on the powerful performance ICL provides today and is available

to assist you at 800-244-6169 or 314-983-7500.

FUNCTION FOOD INGREDIENTS

Acidulant n Adipic Acid n Levona™ n H.T.® Monocalcium Phosphate
n Leverage® Heat-Activated Leavener n Levn-Lite® Sodium Aluminum n Monopotassium Phosphate
n Monosodium Phosphate Phosphate n Pan-O-Lite®
n Phosphoric Acid n Py-Ran® Anhydrous Monocalcium n Snow Fresh®
n Sodium Acid Pyrophosphate1 Phosphate n Stabil-9®

Absorbent n Disodium Phosphate n Tricalcium Phosphate

Alkalinity n Dipotassium Phosphate n Disodium Phosphate n Katch® Fish Phosphate
n Nutrifos® Polyphosphates n Potassium Tripolyphosphate n Tetrapotassium Pyrophosphate
n Tetrasodium Pyrophosphate n Tripotassium Phosphate n Trisodium Phosphate

Buffering agent n Adipic Acid n Dipotassium Phosphate n Disodium Phosphate
n H.T. Monocalcium Phosphate n Monopotassium Phosphate n Monosodium Phosphate
n Phosphoric Acid n Potassium Tripolyphosphate n Sodium Acid Pyrophosphate1

n Sodium Hexametaphosphate2 n Benephos™ n Sodium Tripolyphosphate
n Tetrapotassium Pyrophosphate n Tetrasodium Pyrophosphate n Tripotassium Phosphate
n Trisodium Phosphate

Coagulant n Adipic Acid n Phosphoric Acid n Sodium Acid Pyrophosphate1

n Sodium Hexametaphosphate2 n Benephos n Sodium Tripolyphosphate
n Tetrapotassium Pyrophosphate n Tetrasodium Pyrophosphate

Dispersing agent n Potassium Tripolyphosphate n Sodium Acid Pyrophosphate1 n Sodium Hexametaphosphate2

n Benephos n Sodium Tripolyphosphate n Tetrapotassium Pyrophosphate
n Tetrasodium Pyrophosphate

Emulsifying agent n Dipotassium Phosphate n Disodium Phosphate n Monopotassium Phosphate
n Monosodium Phosphate n Potassium Tripolyphosphate n Sodium Acid Pyrophosphate1

n Sodium Hexametaphosphate2 n Benephos n Sodium Tripolyphosphate
n Tetrapotassium Pyrophosphate n Tetrasodium Pyrophosphate n Tripotassium Phosphate
n Trisodium Phosphate

Esterification n Sodium Trimetaphosphate

Excipient/Tablet Aid n Calstar® n Dicalcium Phosphate n Tricalcium Phosphate

Flow conditioning n Tricalcium Phosphate

Leavening agent n Levona n Dicalcium Phosphate, Dihydrate n H.T. Monocalcium Phosphate
n Leverage Heat-Activated Leavening n Levn-Lite Sodium Aluminum n Monopotassium Phosphate
n Monosodium Phosphate Phosphate n Pan-O-Lite 
n Py-Ran Anhydrous Monocalcium n Sodium Acid Pyrophosphate1 n Stabil-9

Phosphate

Mineral supplement n Levona n Calstar n Dicalcium Phosphate
n H.T. Monocalcium Phosphate n Mag-nificent® Source of Magnesium n Tricalcium Phosphate

Polishing agent n Dicalcium Phosphate n Lustre-Phos®

Protein modifier n Dicalcium Phosphate n Dipotassium Phosphate n Disodium Phosphate
n H.T. Monocalcium Phosphate n Katch Fish Phosphate n Monosodium Phosphate
n Nutrifos Polyphosphates n Potassium Tripolyphosphate n Py-Ran Anhydrous Monocalcium
n Sodium Acid Pyrophosphate1 n Sodium Hexametaphosphate2 Phosphate
n Benephos n Sodium Tripolyphosphate n Tetrapotassium Pyrophosphate
n Tetrasodium Pyrophosphate n Tripotassium Phosphate n Trisodium Phosphate

Sequestrant n Potassium Tripolyphosphate n Sodium Acid Pyrophosphate1 n Sodium Hexametaphosphate2

n Benephos n Sodium Tripolyphosphate n Tetrapotassium Pyrophosphate
n Tetrasodium Pyrophosphate

Stabilizer n Dipotassium Phosphate n Disodium Phosphate n Potassium Tripolyphosphate
n Snow Fresh n Sodium Hexametaphosphate2 n Benephos
n Sodium Tripolyphosphate n Tetrapotassium Pyrophosphate n Tetrasodium Pyrophosphate1

n Tripotassium Phosphate n Trisodium Phosphate

TABLE A

Functions of Food Phosphates

1 Eight Grades: Dental, Non-leavening, Leavening=RD-1, 26, 28, 37, 40, 43

2 Three Grades: Sodaphos,® Hexaphos,® Glass H®

TABLE B

Applications of Food Phosphates

ICL PRODUCT APPLICATIONS 

ACI DS

Adipic Acid Bakery mixes Beverages Candy Desserts Gelatin
Jams and jellies Lozenges Pudding

Phosphoric Acid Beef jerky Beer Cola beverages Cottage cheese Fats and oils
Fillings Jams and jellies Pet food Sugar

O RTHOPHOSPHATE S

Monosodium Phosphate Cola Beverages Dry Powder Beverages Egg Yolks Gelatin Instant cheesecake
Instant Pudding Isotonic Beverages

Disodium Phosphate Breakfast cereal Cheese Coffee creamers Condensed milk Evaporated milk
Flavored milk powders Gelatin Half and half Ice cream Imitation cheese
Infant food Instant cheesecake Instant pudding Isotonic drinks Nonfat dry milk
Pasta Pet food Process cheese Soy beverage Starch
Vitamin capsules Whipped topping Yogurt

Trisodium Phosphate Cereals Cheese Imitation cheese Isotonic beverages Process cheese

Monopotassium Phosphate Breads and doughs Dry powder beverages Eggs Isotonic beverages Starter cultures
Mineral supplement Yeast

Dipotassium Phosphate Breakfast cereal Cheese Coffee creamers Condensed milk Evaporated milk
Flavored milk powders Gelatin Half and half Ice cream Imitation cheese
Infant food Instant cheesecake Instant pudding Isotonic drinks Mineral supplement
Nonfat dry milk Pasta Pet food Process cheese Soy beverage
Sport beverage Starch Vitamin capsules Whipped topping Yogurt

Tripotassium Phosphate Breakfast cereal Cheese Imitation cheese Isotonic drinks Pet food
Process cheese Sport beverage

Monocalcium Phosphate Bakery products Baking powder Dough conditioner Dry powder beverages Flour
Fruits Infant food Instant pudding Milk-based beverages Multivitamin capsules
Pet food Yogurt

Dicalcium Phosphate Bakery products Calcium supplements Cereals Dental polishing agents Dry powder beverages
Excipient Flour Food bars Infant food Milk-based beverages
Mineral supplement Multivitamin tablets Pet food Yogurt

Tricalcium Phosphate Cereal Dry powders Grated cheese Infant food Lard
Milk-based beverages Mineral supplement Multivitamins Pet food Polymers
Powdered cheese Salt Spice blends Sugar Yogurt

Sodium Aluminum Phosphate Bakery products Baking powder

Dimagnesium Phosphate Bakery products Beverages Cereals Infant formula Mineral supplement

P YROPHOSPHATE S

Sodium Acid Pyrophosphate Bakery products Baking powder Canned seafood Cured meats Icing and frostings
Imitation cheese Pet food Poultry Potatoes Process cheese
Processed meat Seafood Vegetables

Tetrasodium Pyrophosphate Cured meat Instant cheesecake Instant pudding Flavored milk powders Pet food
Starch Potatoes Poultry Processed meat Seafood
Vegetables Whipped topping

Tetrapotassium Pyrophosphate Cured meat Instant cheesecake Instant pudding Flavored milk powders Pet food
Starch Potatoes Poultry Processed meat Seafood
Vegetables Whipped topping

Calcium Pyrophosphate Bakery mix Bakery products Baking powders Mineral supplements

POLYPHOSPHATE S

Sodium Tripolyphosphate Dips Eggs Meat Poultry Process cheese
and Polyphosphate Blends Sour cream Pet food Seafood Spice blends Table syrup

Toothpaste Vegetables Whey Whipped toppings Yogurt

Sodium Trimetaphosphate Starch Toothpaste Vitamins

Sodium Hexametaphosphate Beverages Cheese sauces Cream Eggs Fruit juice
Ice cream Meat Pet food Poultry Process cheese
Seafood Table syrup UHT beverages Vegetables Whey
Whipped topping Yogurt

Sodium Potassium Polyphosphate Beverages Cheese sauces Cream Eggs Fruit juice
Ice cream Meat Pet food Poultry Process cheese
Seafood Table syrup UHT beverages Vegetables Whey
Whipped topping Yogurt
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n Sodium Hexametaphosphate2 n Benephos n Sodium Tripolyphosphate
n Tetrapotassium Pyrophosphate n Tetrasodium Pyrophosphate n Tripotassium Phosphate
n Trisodium Phosphate

Esterification n Sodium Trimetaphosphate

Excipient/Tablet Aid n Calstar® n Dicalcium Phosphate n Tricalcium Phosphate

Flow conditioning n Tricalcium Phosphate

Leavening agent n Levona n Dicalcium Phosphate, Dihydrate n H.T. Monocalcium Phosphate
n Leverage Heat-Activated Leavening n Levn-Lite Sodium Aluminum n Monopotassium Phosphate
n Monosodium Phosphate Phosphate n Pan-O-Lite 
n Py-Ran Anhydrous Monocalcium n Sodium Acid Pyrophosphate1 n Stabil-9

Phosphate

Mineral supplement n Levona n Calstar n Dicalcium Phosphate
n H.T. Monocalcium Phosphate n Mag-nificent® Source of Magnesium n Tricalcium Phosphate

Polishing agent n Dicalcium Phosphate n Lustre-Phos®

Protein modifier n Dicalcium Phosphate n Dipotassium Phosphate n Disodium Phosphate
n H.T. Monocalcium Phosphate n Katch Fish Phosphate n Monosodium Phosphate
n Nutrifos Polyphosphates n Potassium Tripolyphosphate n Py-Ran Anhydrous Monocalcium
n Sodium Acid Pyrophosphate1 n Sodium Hexametaphosphate2 Phosphate
n Benephos n Sodium Tripolyphosphate n Tetrapotassium Pyrophosphate
n Tetrasodium Pyrophosphate n Tripotassium Phosphate n Trisodium Phosphate

Sequestrant n Potassium Tripolyphosphate n Sodium Acid Pyrophosphate1 n Sodium Hexametaphosphate2

n Benephos n Sodium Tripolyphosphate n Tetrapotassium Pyrophosphate
n Tetrasodium Pyrophosphate

Stabilizer n Dipotassium Phosphate n Disodium Phosphate n Potassium Tripolyphosphate
n Snow Fresh n Sodium Hexametaphosphate2 n Benephos
n Sodium Tripolyphosphate n Tetrapotassium Pyrophosphate n Tetrasodium Pyrophosphate1

n Tripotassium Phosphate n Trisodium Phosphate

TABLE A

Functions of Food Phosphates

1 Eight Grades: Dental, Non-leavening, Leavening=RD-1, 26, 28, 37, 40, 43

2 Three Grades: Sodaphos,® Hexaphos,® Glass H®

TABLE B

Applications of Food Phosphates

ICL PRODUCT APPLICATIONS 

ACI DS

Adipic Acid Bakery mixes Beverages Candy Desserts Gelatin
Jams and jellies Lozenges Pudding

Phosphoric Acid Beef jerky Beer Cola beverages Cottage cheese Fats and oils
Fillings Jams and jellies Pet food Sugar

O RTHOPHOSPHATE S

Monosodium Phosphate Cola Beverages Dry Powder Beverages Egg Yolks Gelatin Instant cheesecake
Instant Pudding Isotonic Beverages

Disodium Phosphate Breakfast cereal Cheese Coffee creamers Condensed milk Evaporated milk
Flavored milk powders Gelatin Half and half Ice cream Imitation cheese
Infant food Instant cheesecake Instant pudding Isotonic drinks Nonfat dry milk
Pasta Pet food Process cheese Soy beverage Starch
Vitamin capsules Whipped topping Yogurt

Trisodium Phosphate Cereals Cheese Imitation cheese Isotonic beverages Process cheese

Monopotassium Phosphate Breads and doughs Dry powder beverages Eggs Isotonic beverages Starter cultures
Mineral supplement Yeast

Dipotassium Phosphate Breakfast cereal Cheese Coffee creamers Condensed milk Evaporated milk
Flavored milk powders Gelatin Half and half Ice cream Imitation cheese
Infant food Instant cheesecake Instant pudding Isotonic drinks Mineral supplement
Nonfat dry milk Pasta Pet food Process cheese Soy beverage
Sport beverage Starch Vitamin capsules Whipped topping Yogurt

Tripotassium Phosphate Breakfast cereal Cheese Imitation cheese Isotonic drinks Pet food
Process cheese Sport beverage

Monocalcium Phosphate Bakery products Baking powder Dough conditioner Dry powder beverages Flour
Fruits Infant food Instant pudding Milk-based beverages Multivitamin capsules
Pet food Yogurt

Dicalcium Phosphate Bakery products Calcium supplements Cereals Dental polishing agents Dry powder beverages
Excipient Flour Food bars Infant food Milk-based beverages
Mineral supplement Multivitamin tablets Pet food Yogurt

Tricalcium Phosphate Cereal Dry powders Grated cheese Infant food Lard
Milk-based beverages Mineral supplement Multivitamins Pet food Polymers
Powdered cheese Salt Spice blends Sugar Yogurt

Sodium Aluminum Phosphate Bakery products Baking powder

Dimagnesium Phosphate Bakery products Beverages Cereals Infant formula Mineral supplement

P YROPHOSPHATE S

Sodium Acid Pyrophosphate Bakery products Baking powder Canned seafood Cured meats Icing and frostings
Imitation cheese Pet food Poultry Potatoes Process cheese
Processed meat Seafood Vegetables

Tetrasodium Pyrophosphate Cured meat Instant cheesecake Instant pudding Flavored milk powders Pet food
Starch Potatoes Poultry Processed meat Seafood
Vegetables Whipped topping

Tetrapotassium Pyrophosphate Cured meat Instant cheesecake Instant pudding Flavored milk powders Pet food
Starch Potatoes Poultry Processed meat Seafood
Vegetables Whipped topping

Calcium Pyrophosphate Bakery mix Bakery products Baking powders Mineral supplements

POLYPHOSPHATE S

Sodium Tripolyphosphate Dips Eggs Meat Poultry Process cheese
and Polyphosphate Blends Sour cream Pet food Seafood Spice blends Table syrup

Toothpaste Vegetables Whey Whipped toppings Yogurt

Sodium Trimetaphosphate Starch Toothpaste Vitamins

Sodium Hexametaphosphate Beverages Cheese sauces Cream Eggs Fruit juice
Ice cream Meat Pet food Poultry Process cheese
Seafood Table syrup UHT beverages Vegetables Whey
Whipped topping Yogurt

Sodium Potassium Polyphosphate Beverages Cheese sauces Cream Eggs Fruit juice
Ice cream Meat Pet food Poultry Process cheese
Seafood Table syrup UHT beverages Vegetables Whey
Whipped topping Yogurt


