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WACKER Opens New Lab for Food Applications in Shanghai

11.04.2019 - Wacker Chemie AG opened a new

laboratory for food applications in Shanghai today.

This specialized lab will enable WACKER to pro-

vide its customers in Asia with even better sup-

port in developing innovative, customized products

in the fast-growing food market. The focus is on

food ingredients, for example for egg-free baked

goods, whipped toppings or functional beverages,

on dietary supplement ingredients such as highly

bioavailable curcumin and on chewing-gum applica-

tions, for instance moldable sugar-free gum.

 Asia’s food market is flourishing. China’s food in-

dustry, in particular, is profiting from the strong pur-

chasing power of its middle class. At the same time,

the sector must face new challenges. Consumers

are attaching ever-greater importance to healthy

and sustainable nutrition, as well as products that

are quick and easy to prepare. “We offer solutions

to challenges currently facing the food industry,”

says Dr. Gerhard Schmid, president of WACKER

BIOSOLUTIONS. “With our new range of services in

Shanghai, we are strengthening our position as an

innovative partner to the food sector on the Chinese

market.”

WACKER BIOSOLUTIONS is the life sciences and

biotechnology division within the WACKER Group,

which, in terms of nutrition, mainly focuses on in-

gredients for food and dietary supplements. In or-

der to optimally support its customers in different re-

gions around the world, WACKER already operates

three specialized food laboratories in Burghausen

(Germany), Adrian (USA) and Singapore (Southeast

Asia).

With the lab for food applications in Shanghai,

WACKER is broadening its range of services in the

fast-growing China market. The WACKER Shanghai

Center, the headquarters of our WACKER Greater

China subsidiary, already houses a regional tech-

nical competence center, where WACKER experts

tailor silicone and polymer products to the specific

requirements of their Chinese customers. This tech-

nical center now also boasts an applications labora-

tory for food-sector customers. “China is already the

world’s largest market for food and beverages. And

its growth continues to be strong. With our new lab

for food applications, we are able to accommodate

our local customers’ needs even better,” says Paul

Lindblad, president of WACKER Greater China. “We

offer support in developing innovative solutions that

satisfy consumer tastes and expectations.”

The new laboratory, which covers an area of some

150 square meters, focuses primarily on applica-

tions involving cyclodextrins, cyclodextrin complex-

es and cysteine, as well as chewing-gum applica-

tions.

Cyclodextrins are ring-shaped sugar molecules,

which WACKER bioengineers from plant-based raw

materials such as corn or potato. They have differ-

ent functionalities to be used in different food appli-

cations, such as dairy, bakery, desserts and sauces
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to make them free from animal-based emulsifiers,

cholesterol or solid fats. What is more, cyclodex-

trins protect sensitive ingredients such as vitamins

and coenzymes from harmful influences, for exam-

ple oxygen or light, and they increase the bioavail-

ability of hydrophobic substances like the natural

antioxidant curcumin. Additionally, the sugar rings

can mask the bitter taste of health-promoting sub-

stances such as green tea extract. WACKER’s fer-

mentation-based cysteine can serve as a vegan and

halal-certified raw material for savory flavors and as

a processing auxiliary in baked goods.

WACKER’s solid resins Polyvinyl Acetate make it

possible to produce top-grade chewing-gum. The

CANDY2GUM® technology developed by WACK-

ER enables to produce sugar free gum with deposit-

ing technology to make the chewing gum in differ-

ent shapes. Moreover, WACKER experts have de-

veloped the world’s first 3D-printing gum technolo-

gy. The 3D printer that is available in the new food

lab in Shanghai can be used to produce tailor made

gum in specially designed color, shape and flavor.

This opens up entirely new possibilities for the con-

fectionery industry.
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