CREATING TOMORROW’S SOLUTIONS

APPLICATION INFOSHEET I COCONUT MILK POWDER I CAVAMAX ® W6

CAVAMAX ® W6 – A PLANT-BASED
SOLUTION FOR DAIRY-FREE COCONUT
MILK POWDER
Coconut milk powder is one of the key
ingredients for enriching flavor in Asian
dishes. Food manufacturers commonly
add sodium caseinate during the production process to transform coconut
milk or cream into a stable powder.
However, sodium caseinate has its drawbacks. While it is functionally active,
it could potentially pose an allergenic
risk and it is not suitable for vegan dishes. Due to supply fluctuations, sodium
caseinate prices are volatile and this
might pose an unstable cost factor
in the long run. Consequently, food
manufacturers are looking for suitable
alternatives that fulfill the quality and
sensory expectations of consumers.
With CAVAMAX® W6 alpha-dextrin, we
offer a suitable alternative with a secure
supply that meets the globally rising
demand for products that are “free-from”
animal-based ingredients. This plantbased ingredient can reduce the amount
of sodium caseinate used, or even replace
it entirely.
Functional Properties
CAVAMAX® W6 is a naturally occurring
cyclodextrin that is enzymatically derived
from starch. Its lipophilic interior interacts
with fatty acids and provides excellent
emulsifying properties.

CAVAMAX® is a registered trademark of
Wacker Chemie AG.

What Can CAVAMAX® W6 Do for You?
WACKER’s CAVAMAX® W6 enables the
production of high-fat coconut milk or
cream powder with excellent mouthfeel.
Coconut milk or cream reconstituted from
powders with CAVAMAX® W6 is dairy-free
and vegan and exhibits reliable stability
over time.

CAVAMAX® W6 – Key Benefits
• Vegan
• Kosher and halal
• Non-GMO
• Free from allergens
• Plant-based
• E-number free
• Dietary fiber*
*Approved EU Health Claim.

Example Recipe with CAVAMAX® W6
Ingredients:
Coconut milk/cream
Maltodextrin (DE 10)
CAVAMAX® W6

[%]
90.0
7.0
3.0

The original recipe contained 2.0% - 3.0% sodium caseinate.

Comparison of Different Reconstituted Coconut Milk Powders

Commercial Product
from Vietnam

Commercial Product
from India

With CAVAMAX® W6

Different coconut milk powder samples were reconstituted in water (20% w/w). The picture was taken after one hour.
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Process
To produce coconut milk powder with CAVAMAX® W6, no modification of the production line is required. An example of the production scheme is shown below.
Production of Coconut Milk Powder With CAVAMAX® W6

Coconut milk or
coconut cream

Stirring
CAVAMAX® W6

Maltodextrin
Addition of powdered
ingredients

Spray-drying

Application Properties
Upon the addition of warm water, coconut
cream or milk powder will yield liquid
coconut milk with excellent mouthfeel.
The stability of the resulting coconut milk
is comparable to that of commercial
products containing sodium caseinate.
Coconut milk powder based on CAVAMAX®
W6 offers a brilliant taste impression and
a full body to Asian dishes.
What WACKER Can Offer
We can cater to your needs with formulations of customizable fat content. Contact
WACKER’s solution designers for a consultation today.
CAVAMAX® W6 – Key Benefits in Coconut
Milk Powder
• Vegan solution
• Sodium caseinate replacement
• Customizable fat content
• No influence on taste or odor
• High emulsion stability
• Excellent mouthfeel and taste
• Ideal reconstitution properties

Wacker Chemie AG, food.support.americas@wacker.com, food.support.asia@wacker.com, food.support.europe@wacker.com
Tel. 00 800-6279 -0800 (toll-free), www.wacker.com/food, www.wacker.com/socialmedia
The data presented in this medium are in accordance with the present state of our knowledge but do not absolve the user from carefully checking all supplies immediately on receipt.
We reserve the right to alter product constants within the scope of technical progress or new developments. The recommendations made in this medium should be checked by preliminary
trials because of conditions during processing over which we have no control, especially where other companies’ raw materials are also being used. The information provided by us does
not absolve the user from the obligation of investigating the possibility of infringement of third parties’ rights and, if necessary, clarifying the position. Recommendations for use do not
constitute a warranty, either express or implied, of the fitness or suitability of the product for a particular purpose.
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