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Introduction
Plant-based consumption is not just
diet, it’s a complete lifestyle, whether
it’s due to health concerns, ethics or
sustainability, diets are constantly
changing. Plant-based foods aren’t
new, but what’s happening now is that
they´ve gone from being a niche, to a
mainstream industry that is targeting
everyone!
How can we relate this boom of Plant‑
Based ingredients with convenient
fo r m at s i n n u t r i t i o n?  G u m m i e s
are the perfect way of delivering
indulgence to consumers in different
ways: texture experiences, explosion
of flavors and specialized ingredients
in one single, convenient format, and
of course with all the benefits that
plant-based ingredients can offer.
When you combine the power of
plant-based ingredients with the
exceptional sensory and convenient
gummy experience you get the ideal
and best product for innovative and
curious brands, brands who want to

connect with their consumers in a
different and creative way.
Even though animal-based VMS
gummies continue to hold dominance
in the industry, accounting for more
than three-quarters of the products,
plant-based gummies are gaining
more and more participation in
different markets. In North America,
pectin is the most popular ingredient
in VMS gummies, in Europe, gelatinbased gummies are still the most
popular in this group, but the pectin
growth rate makes us think it will
exceed gelatin in a few years.1
The gummy supplement market is
anticipated to observe a significant
growth in the next decade, which is
not a surprise based on the behavior
of the past years.

1
https://www.sciencedirect.com/topics/
medicine-and-dentistry/pectin

Ancient
ingredients:
Agar & Pectin
Plant-based gelling agents such as pectin and agar
are not new, in fact, they have been in human nutrition
for centuries and their virtues have emerged to be
part of high technological value products.
Agar is one of the most ancient origins, it is a polysaccharide extracted from red seaweed. In Japan, agar
is considered to have been discovered in 1658, when
noticed that a seaweed soup gelled after a winter
night’s freezing.2 Over the following centuries, agar
became a common gelling agent in several Southeast
Asian cuisines. Industrial production was boosted by
its use in microbiology, and nowadays, it is widely
used in gummy technology.
Pectin on the other hand, is derived from cells walls
of fruits, and the application in supplements and functional foods has been positioned into the group of the
most popular ingredients. It was first isolated in 1825,
although the uses of pectin for making jams, and marmalades were known long before.3 The gelling properties of pectin have been known for centuries, but
the isolation of commercial pectin only started at the
beginning of the twentieth century.
Going beyond the advantages in the most popular
plant-based gummy matrix, not only their technical
properties make them an interesting material; studies
have demonstrated that by themselves they promote
wellness and good nutrition.

For instance, pectin as a fiber, helps with intestinal problems, or gives satiety sensation and absorbs sugar
and fat from the intestine, preventing their absorption.
Also, because it is obtained from sub products of food
industries (citrus peels and apple pomaces) it is of
great interest for people that care for the environment.
By its side, Agar is a polymer made up of subunits
of the simple sugar galactose which is commonly referred to as “brain sugar” and it is considered good for
brain development. Regarding Agar, there is also some
evidence that it can absorb toxins from the gut; among
many more virtues.
Adding to the long list of advantages, plant-based
gummies give us the possibility to include all claims
such as: Suitable for: Vegetarians, allergen-free, sugar-free, non-GMO… high technological value products!!
Having more alternatives in texture is the opportunity to bring closer the gummies to more and new
consumers. If you want a product for elderly or younger kids you want to have a softener texture, easy to
chew, and swallow. Another good opportunity would
be gummies that can be eaten during sports practice
without any swallowing issues.
http://www.fao.org/3/x5822e/x5822e03.htm
https://www.sciencedirect.com/topics/medicine-anddentistry/pectin
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Good Nutrition
Doesn’t Need
To Be Boring!
A whole new
sensorial experience!
A Whole new sensorial experience
with plant-based gummies.
Plant-based gummy technologies
are ideal for consumers who are
searching for products that are
unique, innovative; products that
tell a story, with specialized and
natural ingredients. Products that

are convenient, effective, but
taste good, because we believe
that tasteis King. It’s all about
great taste experience and good
nutrition. People are aware of
the need for good nutrition and
sustainability, and the importance
of making diet changes, but they

To create
a physically
appealing
product
The feeling
when it is
touched or
squeezed

Efficacy and
Convenience

All of this
creates a
unique
product!

Its delicious
flavors

How it
feels during
mastication

don’t want to sacrifice enjoying a
positive experience, they are open
to trying new experiences if they
are as good as the current ones.
Good nutrition and indulgence
should be together to have a unique
successful product.
The challenge consists in putting
all-together to build a whole new
sensorial experience: physical
appearance, great sensation during
mastication, delicious explosion of
flavors supported by science to give
our consumers a great experience
in nutrition in every bite.
One of the distinctive features
of the plant-based gummies is the
softener and shorter texture, very
different from the elastic gelatin
texture, having more alternatives
in texture is the opportunity to
bring the gummies closer to more
and new consumers. If you want a
product for elderly or younger kids
you want to have a softener texture,
easy to chew, and swallow.
Another good opportunity would
be gummies that can be eaten du
ring sports practice without any
swallowing issues.

A Plant-Based
gummy for every
consumer need
Which plant-based matrix to
choose from in order to have a
great gummy product? Pectin can
enhance the fruit flavors because of
its affinity with them and it is a great
option for sugar-free gummies.
Agar gummies are less sticky than
any other type matrix and it allows
a faster flavor release because it
melts at body temperature.
But…why commit to just one
gummy ingredient when we can
experiment and have fun creating
gummies made from two or more
hydrocolloids offering new product
development opportunities?
We have developed several formulas
with a mixture of hydrocolloids
for different purposes in sensorial
experiences and even to solve costs
and technical issues: for instance, a
mixture with starch to increase the
melting point basically for countries
where the ambient temperature is
an issue.

We define our
work as the
perfect
combination
between

Technical or supply chain
challenges, consumer preferences
or needs, cost target, are some of
the criteria to select the proper
plant-based matrix, and finally
one of the most important: the
harmonization with actives and
flavor to achieve a delicious and
effective gummy product.

Our team of gummy scientists
has perfected the development
and manufacturing process
into an art.

We are reinventing
global consumers’ wellbeing through innovative
nutritional experiences.

Gummy supplements are more than
flavors, colors, and textures. They’re
filled with active ingredients that
make them good for health. Active
ingredients are the star players in
our gummies. At Funtrition, we
use innovative and effective active
ingredients from natural sources.
Natural/traditional/ancient health
boosters with efficacy clinical
studies. Products that contain
active molecules delivering
nutrition, protection, and wellness,
ingredients harvested from nature
or naturally occurring substances

extracted without modifying their
chemical properties.
Good nutrition and indulgence
should be together to have a unique
successful product. The challenge
consists in putting all together in
a whole sensorial experience: physical appearance, sensation during
mastication, delicious explosion of
flavors, supported in scientific studies to give to our consumers in
every bite not only the nutrition but
also a great experience.
We define our work as the “perfect”
combination between art and science, where a team of gummy scientists have perfected the develop
ment and manufacturing process
and have turned into an art. Our
main goal is that consumers crave
more of our gummy products, and
at Funtrition we are doing this by
having fun while reinventing global
consumers’ well-being through innovative nutritional experiences.

For more info visit:
www.funtrition.com

