
Create great-tasting, 
healthier products with 
Resolver®. This one-of- 
a-kind technology reduces 
the off-flavors associated 
with functional ingredients 
and convenient foods and 
beverages. Now you can 
deliver great taste, 
convenience and good 
nutrition together.

Resolver® 

Benefits:

• Blocks bitter, astringent, harsh chemical and metallic off-notes

• Clean or neutral taste—adds no additional flavor to the finished product

• Easily blended with other ingredients

• Suitable for taste modification in foods, beverages and supplements/OTC with:

  -  Artificial sweetener bitterness/aftertaste

  -  Soy and whole grain bitterness

  -  Vitamin off-notes

  -  Tea astringency

  -  Warmed-over flavor notes

  -  Preservative burn

  -  Nutraceutical off-notes

  -  Glycerin burn

Features:

• Customized to balance overall flavor aspects of finished product

• Natural and Organic-Compliant versions available

• Water-soluble

• Heat-stable for processing such as retorting, baking, frying or pasteurizing

• Stable in high acid/low pH conditions

• Kosher versions available

• Liquid and dry powder forms
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