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Trusted for over forty years, Pinova® Ester Gum 8BG delivers reliable and effective

emulsion stability. Ester Gum 8BG is used in an array of beverage types including

sports drinks, carbonated beverages, alcoholic mixers and drinks, andmore.

Its unique attributes, including proven safety, extensive regulatory approvals, ease

of handling, superior performance, and innovative packaging, combine to make Ester

Gum 8BG the stable choice for major beverage formulators around the world.

Ester Gum 8BG is the global

industry standard weighting and

clouding agent for flavor oils.

ESTER GUM

8BG



Pinova® Ester Gum 8BG increases the shelf-life of beverages

while creating a stable, dense cloud that is aesthetically

appealing. Emulsion stability is critical for optimal product

quality and customer satisfaction, and diminishes the risk of

creaming and/or ringing, which affect both appearance and

taste. A two part study was recently completed to compare

the performance of beverages formulated with Ester Gum

8BG to that of other weighting agents. The results, shown

on the next pages, conclusively demonstrate the superior

performance of Ester Gum 8BG.

THE STABLE CHOICE

Ester Gum 8BG offers unrivaled

emulsion stability for beverage

manufacturers who demand

reliable, superior performance.
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PARTICLE SIZE STUDY

Beverage formulations were made in triplicate using a 5-fold Brazilian orange oil.

One of the most reliable indicators for beverage emulsion stability is the particle

size distribution of the emulsion.Optimum stability depends on a fine and narrow

particle size distribution with dispersed phase droplet size in the desired range of

0.2-1.0µ. The particle size distribution of emulsions formulated with the various
weighting agents wasmeasured (see graph below). Ester Gum 8BG provided the

narrowest distribution with an average particle size of 0.3µ. This fine and tight particle
size distribution translated into the greatest stability (as seen on the following page).

Beverage Emulsion Particle Size Distribution
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Beverage emulsion stability can be monitored by measuring changes in the

backscattering of light over time.An increase in backscattering at the upper surface

indicates emulsion instability and creaming.

A beverage emulsion aging study was performed to compare the stability of

beverages formulated with Ester Gum 8BG and three other weighting agents (see

graph below). The smaller increases in backscattering for beverages formulated with

Ester Gum 8BG demonstrate its superior performance.

BEVERAGE EMULSION AGING STUDY

The beverage formulations used for the particle size study (see previous page) were

stored at room temperature and tested periodically for changes in backscattering.

Emulsions formulated with Ester Gum 8BG showed the smallest increase in

backscattering in both short- and long-term storage periods.

Weighting Agents’ Effect on Beverage Stability
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Pinova® Ester Gum 8BG is a highly effective weighting agent for flavor oils in a broad

spectrum of beverage emulsions. It offers unmatched performance by increasing the

shelf-life of beverages while creating a stable, dense cloud that is aesthetically

appealing. Optimum beverage stability is dependent upon uniform particle size

distribution, with dispersed phase droplet sizes in the submicron range. Beverages

formulated with Ester Gum 8BG have a narrow and uniform distribution, ensuring

superior emulsion stability.

Previous studies comparing beverage emulsions have shown that formulations using

Ester Gum 8BG as the weighting agent are significantly more stable than those

prepared with alternative products. Formulations containing alternative weighting

agents showedmarked deterioration after threemonths at 37.8°C, demonstrating that

Ester Gum 8BG is the stable choice for manufacturers who demand reliable,

consistent performance.

THE STABLE CHOICE

Studies comparing Ester Gum 8BG

with alternate weighting agents

demonstrate its superior performance.
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Pinova® Ester Gum 8BG is produced from natural, renewable resources that assure a

consistent rawmaterial supply. The sole rawmaterials used in its manufacture are

rosin from pine tree stumps and glycerin derived exclusively from plants.

Renewable pine stumpwood is the basis for our unique position as the world’s

only producer of refined wood rosin.We harvest pine stumps, facilitating

reforestation, which ensures a consistent feedstock supply. Studies in recent years by

respected forestry management experts have shown that stumpwood reserves will

far exceed our projected demand.

Our commitment to sustainability does not endwith the pine stumps.

After extracting the oils and rosin from stumps, the remaining wood chips are used

as the primary fuel for our cogeneration process, which provides our facility’s total

steam demand and amajor portion of its electricity. This allows us tominimize its

consumption of non-renewable fossil fuels.

Sustainable business practices are the foundation of our one hundred years

of growth and innovation. Sustainability has now become an important consumer

expectation, and we have known from the beginning that sustainable business is

good business.

THE SUSTAINABLE CHOICE

Sustainable business

practices are the

foundation of

our century

of growth and

innovation.
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Pinova® Ester Gum 8BG has extensive regulatory approvals and is the only rosin ester

authorized for use by the US Food and Drug Administration (21CFR172.735), the

European Food Safety Authority (E 445), and the Joint FAO/WHOExpert Committee

on Food Additives [JECFA] (INS 445).

These approvals reflect our commitment to ensuring the safety of Ester Gum 8BG.

This is complemented by numerous independent studies that have also proven the

consistency and safety of this product. The results of these studies, combinedwith

nearly half a century of safe and reliable use, assure beveragemanufacturers that Ester

Gum 8BG is a sound choice for their formulations.

To demonstrate our continuous commitment to food safety, we invest to assure our

facilities meet current GoodManufacturing Practices (cGMP). Recent investments

include the installation of advanced packaging technology andwarehousing facilities.

Completed in early 2013, this initiative ensures that our manufacturing, packaging and

warehousing operations remain in compliance with the US Food Safety Modernization

Act and continue tomeet and exceed the global beveragemarket's expectations. This

commitment to investing in food safety and quality standards have enabled us to

achieve SQF 2000-Level 2 Food Safety Certification, the keymilestone for compliance

to the Global Food Safety Initiative (GFSI). Our company holds a foodmanufacturing

license issued by the Georgia Department of Agriculture, the licensing and inspection

agency for the US FDA in the state of Georgia.

Worldwide regulatory approvals combinedwith state-of-the-art manufacturing

facilities ensure that Ester Gum 8BG is the safe and consistent choice for a weighting

and clouding agent. Beverage manufacturers can be assured that Ester Gum 8BG will

enhance their formulations while protecting their brand equity.

THE SAFE CHOICE

Worldwide regulatory approvals and state-of-the-art

production facilities ensure Ester Gum 8BG is the

safe, consistent choice to enhance formulations

and protect brand equity for beverage

manufacturers.
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SAFETY
� 40+ years of safe, effective use
� The only rosin ester approved by EFSA for beverage use
� cGMP licensedmanufacturing facility
� GFSI registered facility
� Kosher/Pareve for year-round use

VERSATILITY
� Effective in beverages containing natural or artificial sweeteners
� Hydrolytically stable
� Excellent compatibility with gum acacia and other colloids

SUPERIOR PERFORMANCE
� Neutral taste
� Imparts no odor
� No odor or taste characteristics after extended aging of beverage emulsion
� No effects on beverage texture or mouth feel
� No effect on beverage color
� Dense, ultra-white cloudwith consistent opacity

PACKAGING AND CONVENIENCE
� Hi-Pure® Barrier Bags dramatically increase shelf life

� Tamper-evident packaging

� Easy to handle, measure, and dispense

� Nomelting or heating required to process into flavor oil

We demonstrate leadership in food safety and

quality management through certification to

Safe Quality Food (SQF) standards.
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Sustainability | Innovation |Quality | Service

We deliver state-of-the-art specialty

ingredients for many of the world’s most

essential industries and best-known brands.

For over a century, we have provided

premium performance ingredients to meet the standards of consumers

worldwide. Customers in over 100 countries use our high quality materials to

ensure their products perform consistently in a wide variety of markets,

including food, beverage and personal care applications.

We are dedicated to sustainability, innovation, enduring quality, and

customer service. Our customers trust us to deliver consistent products that

meet regulatory and specification requirements. Our employees understand

that attention to detail at every stage of the manufacturing process, from raw

material procurement tomanufacturing and packaging, contributes to a high-

quality end product.

Pinova and Renessenz have been integrated into the Aroma Molecules

Divisionof theSymriseGroup. This combinationcreates synergies in innovation

and a stronger and more value added partner for customers, with improved

global reach. For more

information, please visit

www.renessenz.com

These suggestions and data are based on informationwe believe to be reliable. They are offered in good faith, but without guarantee, as conditions andmethods of use of our products are beyond our control. Symrisemakes no
warranties, either expressed or implied, as to the accuracy or appropriateness of this data. Symrise expressly disclaims any implied warranty of fitness for a particular use. We recommend that prospective users determine for
themselves the suitability of Symrisematerials and suggestions for any use prior to their adoption. We also recommend that prospective users, as required, obtain approval from appropriate regulatory authorities.
Suggestions for uses of our products or the inclusion of descriptive material from patents and the citation of specific patents in this publication should not be understood as recommending the use of our products in violation of
any patent or as a permission or licence to use any patent of Symrise.

These suggestions and data are based on Information we believe to be reliable. They are offered in good faith, but without guarantee, as conditions and 
methods of use of our products are beyond our control. Pinova makes no warranties, either expressed or implied, as to the accuracy or appropriateness 
of this data. Pinova expressly disclaims any implied warranty of fitness for a particular use. We recommend that prospective users determine for them-
selves the suitability of Pinova materials and suggestions for any use prior to their adoption. We also recommend that prospective users, as required, 
obtain approval from appropriate regulatory authorities. Suggestions for uses of our products or the inclusion of descriptive material from patents and 
the citation of specific patents in this publication should not be understood as recommending the use of our products in violation of any patent or as a 
permission or licence to use any patent of Pinova.

© Pinova, Inc., 2017 

Pinova® is a trademark of Pinova, Inc., Brunswick, Georgia, U.S.A.  Pinova, Inc. is a subsidiary of DRT.
The products and related information provided by Pinova are for manufacturing use only. Pinova makes no express, implied, or other representation, 
warranty, or guarantee concerning (i) the handling, use, or application of such products, whether alone, in combination with other products, or otherwise, 
(ii) the completeness, definitiveness, or adequacy, of such information for user’s or other purposes, (iii) the quality of such products, except that such 
products are of Pinova’s standard quality. Users are advised to make their own tests to determine the safety and suitability of each such product or 
product combination for their own purposes. Read and understand the Material Safety Data Sheet (MSDS) before using this product.


