
Optimize your instantized powders

 Perfect the dispersibility of your
powders

• Sports nutrition
• Nutritional ingredients

• Clinical and senior nutrition
• Instant beverages and mixes

INNOV’IA is a technical authority in drying and
microencapsulation processes. Applying
extensive R&D and production expertise to
customer powders, INNOV’IA develops and
manufactures high-value-added ingredients for
the food, feed, cosmetics, nutraceutical and
pharmaceutical industries.
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OUR SERVICE 

Your instantized
powders optimized

SERVICE DETAIL

 

OUR CUSTOMER PROMISE
 

 

• Characterization of the ingredient and target
applications
• Definition of the appropriate instantization process
• Pilot trials and production line testing
• Functional customization options
• Supply of the ready-to-use ingredient

 

USE CASE • Whey  *

Spray lecithination transforms whey powder into an
instantly dispersible product that can be easily reconstituted
as a shake or drink. 
This property makes spray lecithination particularly suitable
for sports nutrition applications where ease of use and
functional performance are essential.

*Whey is a milk-derived protein, popular for its rapid absorption and its content
of essential amino acids.

HALLAL CASHER

35  years of expertise • 370 team members
4 production sites • 1 integrated R&D
center • 9 spray drying towers • 13 fluidized
bed units •  Scale-up and industrial
production

FRENCH INDUSTRIAL EXCELLENCE CERTIFICATIONS AND ACCREDITATIONS AS
A GUARANTEE OF QUALITY: 

We preserve the effectiveness of your actives.
We maximize the wettability and dispersibility of
your ingredients.

Quick reconstitution

No clumping or sediment

Homogeneous and stable dispersion

+33 (0)5 46 45 45 11 customers@innov-ia.com www.innov-ia.com

A flexible combination of
tailored solutions. We handpick
the most relevant areas of
expertise for each project:

•  Combined technologies: 
drying, microencapsulation,
agglomeration.

•  Customization options: 
natural flavors & colorants,
additives. 

Tailored packaging solutions :
big bags, cartons, drums, bags,
PE/aluminum pouches.
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