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Definition
Premi xes refer to homogeneous mixtures formul ated by bl ending
mi nerals, vitamins, amino acids, etc.) with auxiliary materi al

Through scientific processes, various trace, highly concentrated nutritional or non-nutritional additives are
uniformly dispersed into a large amount of carrier or diluent, ensuring that these trace ingredients achieve precise
and homogeneous distribution in the final complete compounded product.

In Simple Terms

Pre-mixed “Nutritional Essence” for Production.

D
‘ Core Function
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d Food enterprises use
individual ingredients
requiring multiple
processes, including
calculation, weighing,
and verification.

dDisadvantages

d Managing multiple
suppliers

d Requiring engineer
calculations

d Dedicated weighing and
verification

d Inventory losses and
quality risks from
residue storage

__

01. Definition of Premix: Development History

d Emergence of the
premix industry: fixed
formulations, simply add
and mix.

d Advantages

d Reduces management
costs and mitigates
quality risks for
manufacturers.

d Disadvantages

d Inconsistent
homogeneity for a few
trace ingredients.

d Potential loss of certain
components.

d The premix industry
entered the era of
precision processing,
marked by the
emergence of numerous
diluents and
microencapsulated raw
materials.

d Advantages

d Reduces management
costs and mitigates
quality risks for
manufacturers.

d Significantly improves
mixing homogeneity for
trace ingredients.

d Enhances the stability of
components prone to
loss.

.
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01. Premix Categories

Diluents and Microencapsulation Materials

Definition: A homogeneous blend of a single additive with a
carrier or diluent, prepared via processes such as spray drying
or granulation.

Purpose: Primarily used for producing more complex
compound premixes, or for supplementing specific single
nutrients in targeted scenarios.

Examples: Microencapsulated Vitamins A, D, and E; dilutions
such as Sodium Selenite, Vitamin B12, and Ferrous Sulfate.




01. Categorized by Application

A Infant Food Premixes
Precisely matches nutritional requirements according to the specific needs of various infant foods. It represents
the earliest application of premixes for food fortification.

A Beverage Premixes
Specially designed to meet the needs of various functional beverages, available in both solid and liquid forms.

A Premixes for FSMP & Special Dietary Uses

Designed for Foods for Special Medical Purposes (FSMP), meeting precise requirements for categories such as
complete nutrition, oncology support, and enteral nutrition. Also covers nutritional supplements for diverse
population groups.

A Other Food Premixes
Applications include meat products, seafood, and convenience foods.

A Animal Feed Premixes
Precisely matches the nutritional needs of different animals at various physiological stages to promote growth and
ensure reproductive performance.
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a Streamlines operations by rnremoving the complexity of

sourcing, testing, and storning numerous trace .
additives. Signifcantly reduces entry barriers ¢ £V Analysis
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strengths of professional manufacturers to mitigate
batch variability risks. This ensures consistent pYreaorduct

guality and fosters a steady mar ket reputation.
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Cost
Reduction

) ) ) Risk Process
The scientifc use of premi X Reduction Simplification

produci aqouahiighy product s. I
guality from the beginning
management and | abour costs.

a

Quality Precision
Consistency Fortification
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Reference Standards Processing Loss

e National e Premix Storage

e Enterprise

Standards Processing Loss
e Enterprise Lo§ses: He-at,. e Finished Product
Standards Acid, Alkali, Light, Shelf Life Loss

e Labeling and Air (Oxidation)

Identification
e Introduced by

Other Food

Ingredients
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Targeted pretreatment base

_ _ characteristics of diferen Carrier acts as the “
Foundatiguarfoomteei ng t .y ica| step in ensuring the premix, determini

fnal performance of p properties and mixing
e Tgr _kagl NpPircaegmés8 such of the product.

mi croencapsul ation and dot
e Tgr kglPgefer encapsu I 4t t |
common us e O create .
products to signifcan V _ 1 Ampc Npglagnjcq8
protecting against heat, n : Afckga | or “gjagrw
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storage and processin. , i g,¢ion damage during ttF

- Rp_ac Cj:ckkflacgti vely process.
enhance absorption an . -
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Preprocessingsulsfratwpl!| i ed t
materials that are prone t

absorption and caking.
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Use Mett-peechsigbn el ectronic scales or auton
strictly control the addition amount of weach

and consistency of the formul a.

Mnr gk _j Kgvgle Npmacqq
a e Kgvgl e:SRggckc. dsjjw tcpag ocbenksguwegel egorogdk auni f or

(CV <) .MAv%i d-mowemg, which can damage the struct
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Cosgnkclr K_|I eckclr Qr _I'b_phbq
Establish strict Standard Operating Procedur
and maintenance. Conduct regular and thoroug

of ccossaminati on between batches.

Qcj car gml md Ampc Cosgnkeclr

Choosing equipment with high mixing efciency that ensures the utmost mix
uni formity of materials is the ideal c¢choice for modern and standardized p
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Receiving é L _— :
1 Materials A Receptor -Warehouse Keeper - Verifier: triple review is recommended based on the production schedule.
A Establish a buffer storage area in front of the feeding zone.

A Designate a dedicated person to collect the required nutrient fortifiers before the batching process.
A Ensure professional on -site guidance and verification are in place before dissolution.

J
(
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Stor eammj *a b# w4 rudj jrch* Avoid direct contact with the groul
j gefpmmd u_pcfamsagce from wal | s. It i s recommended to use pal
and water sources. stacking to ensure air circulation

bottom.
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Vv Strictly ad&hese i@Gurtshte After each use, immediately fold al
management principle. R the opening of the packaging bag t«
product expiration date prevent the product from absorbing
expiration and inefect.i moi stur e, caking, or oxidizing and

deteriorating.

The concentration of various trace el ements and additi ves
di srupt 'tdhhemétoadbyol i ¢ bal ance and, i n severe cases, | ead t
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WWW.JINKANGPU.COM
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Web: www.jinkangpu.com

Sales : Xiang Sun

Email: sunxiang@jinkangpu.com

Tel: +86 13681011929


https://www.jinkangpu.com/
mailto:sunxiang@jinkangpu.com
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