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01. Definition of Premix:  The Chip of Modern Food Industry

Definition
Premixes refer to homogeneous mixtures formulated by blending two or more additive raw materials (such as 

minerals, vitamins, amino acids, etc.) with auxiliary materials in specific proportions.

Core Function

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.



01. Definition of Premix: Development History

Before 1990

ɗFood enterprises use 
individual ingredients 
requiring multiple 
processes, including 
calculation, weighing, 
and verification.

ɗDisadvantages
ɗManaging multiple 

suppliers

ɗRequiring engineer 
calculations

ɗDedicated weighing and 
verification

ɗInventory losses and 
quality risks from 
residue storage

Lq 4<<3

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

ɗAdvantages

ɗReduces management 
costs and mitigates 
quality risks for 
manufacturers.

ɗDisadvantages

ɗInconsistent 
homogeneity for a few 
trace ingredients.

ɗPotential loss of certain 
components.

In 2010

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

ɗAdvantages

ɗReduces management 
costs and mitigates 
quality risks for 
manufacturers.

ɗSignificantly improves 
mixing homogeneity for 
trace ingredients.

ɗEnhances the stability of 
components prone to 
loss.



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

Å 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.

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

Å 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.

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

Å Animal Feed Premixes
Precisely matches the nutritional needs of different animals at various physiological stages to promote growth and 
ensure reproductive performance.



.0, Ampc ?bt_lr_ecq

Qrpc_kjglc npmbsargml* pcbsac amqrq

Streamlines operations by removing the complexity of 

sourcing, testing, and storing numerous trace 

additives. Significantly reduces entry barriers for new 

facilities and cuts day-to-day operating costs.

Clqspgle `jclbgle fmkmeclcgrw _lb q_dcrw

By optimizing raw material selection and modifying 

equipment, mixing homogeneity (CV ≤ 5%) is ensured and 

dosage errors are prevented. Regulatory compliance and 

production safety are also secured through the 

standardization of additive usage.

Pcbsact_pg_`gjgrw* qr_`gjgxc os_jgrw

Capitalizes on the supply chain and quality control 

strengths of professional manufacturers to mitigate 

batch variability risks. This ensures consistent product 

quality and fosters a steady market reputation.
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The scientific use of premixes is key to 

producing high-quality products. It ensures 

quality from the beginning and reduces 

management and labour costs.

Cost 
Reduction

Process 
Simplification

Precision 
Fortification

Quality 
Consistency

Risk 
Reduction



.1, Qagclrg a Sq_ec8Dmpksj_rgml Bcqgel Npglagnjcq

Reference Standards

• National 
Standards

• Enterprise 
Standards

• Labeling and 
Identification

• Introduced by 
Other Food 
Ingredients

Processing Loss

• Enterprise 
Processing 
Losses: Heat, 
Acid, Alkali, Light, 
Air (Oxidation)

Shelf Life

• Premix Storage 
Loss

• Finished Product 
Shelf Life Loss



.1,Qagclrg a Sq_ec8P_u K_rcpg_j Qcjcargml _lb Npcrpc_rkclr

Qcjcargle Fgef+

Os_jgrw ?bbgrgtcq

Foundation for guaranteeing the 

final performance of premix.

• Tgr_kglq: Prefer encapsulated 

products to significantly improve 

storage and processing stability.

• Rp_ac Cjckclrq: Effectively 

enhance absorption and 

bioavailability.

P_u K_rcpg_j

Npcrpc_rkclr Rcaflmjmew

Targeted pretreatment based on the chemical 

characteristics of different ingredients is a 

critical step in ensuring premix stability.

• Tgr_kgl Npmrcargml8Processes such as 

microencapsulation and double coating are 

commonly used to create physical barriers, 

protecting against heat, moisture, and 

oxidation damage during the pelleting 

process.

• Rp_ac Cjckclr Kmbg a_rgml: 

Preprocessing is applied to sulfateraw 

materials that are prone to moisture 

absorption and caking.

A_ppgcp Qcjcargml

Carrier acts as the “skeleton” of 

the premix, determining physical 

properties and mixing homogeneity 

of the product.

Ampc Npglagnjcq8

ᵌAfckga_j Qr_`gjgrw

ᵌ Qgkgj_p N_prgajc Qgxc

ᵌ Jmu Kmgqrspc

ᵌ nF



.1,Qagclrg a Sq_ec8Icw Nmglrq md Npmbsargml _lb Npmacqqgle Rcaflmjmew

Fgef+Npcagqgml Kcrcpgle

Use Mettler high-precision electronic scales or automated batching systems to 

strictly control the addition amount of each ingredient, ensuring the accuracy 

and consistency of the formula.

Mnrgk_j Kgvgle Npmacqq

• Kgvgle Rgkc: Sqc _ dsjjw tcpg cb kgvgle rgkcto ensure good uniformity 

(CV < 5%). Avoid over-mixing, which can damage the structure of raw materials.

• Npmacqq Mnrgkgx_rgml8 Cknjmw qagclrg a_jjw t_jgb_rcb npmbsargml

npmacqqcq.

Cosgnkclr K_l_eckclr Qr_lb_pbq

Establish strict Standard Operating Procedures (SOPs) for equipment cleaning 

and maintenance. Conduct regular and thorough cleaning to eliminate the risk 

of cross-contamination between batches.

Qcjcargml md Ampc Cosgnkclr
Choosing equipment with high mixing efficiency that ensures the utmost mixing 

uniformity of materials is the ideal choice for modern and standardized production.



.1,Qagclrg a Sq_ec8Npca_srgmlq dmp Npckgv Sqc

Receiving 
Materials

1 ÅReceptor -Warehouse Keeper -Verifier: triple review is recommended based on the production schedule.
ÅEstablish a buffer storage area in front of the feeding zone.
ÅDesignate a dedicated person to collect the required nutrient fortifiers before the batching process.
ÅEnsure professional on -site guidance and verification are in place before dissolution.

2 Dissolution
ÅFrqwdlqhuv= Qxwulhqw iruwlilhuv zlwk gliihuhqw sdfndjlqj pxvw eh glvvroyhg xvlqj vhsdudwh frqwdlqhuv1
ÅZdwhu Txdolw|= Xvh wuhdwhg sxulilhg zdwhu iru glvvroxwlrq1
ÅZdwhu Yroxph= ; wr 43 wlphv wkh dprxqw ri wkh qxwulhqw iruwlilhu1
ÅZdwhu Whpshudwxuh= Zdup zdwhu dw 73Ɋ83¹F1
ÅWlph= Derxw 43 plqxwhv/ ru xqwlo wkh qxwulhqw iruwlilhu lv frpsohwho| glvvroyhg1

4 Feeding After all nutrient fortifiers have been added, the batching tank should be stirred continuously for more than 10 
minutes. This ensures that the nutrient fortifiers and other materials are mixed thoroughly before proceeding to the 
next process.

3 Feeding
ÅSlow: When adding the nutrient fortifier solution into the batching tank, be sure to proceed slowly to avoid 

localized reactions.
Å Interval: When adding different types of nutrient fortifiers, leave an appropriate interval between additions 

based on the actual situation.
ÅResidue: If any residue remains in the container, rinse it with a small amount of water into the batching tank.
ÅTime: The solution should not be stored for too long after dissolution; add it to the batching tank as soon as 

possible.
ÅSieving: When adding nutrient fortifiers, the solution does not need to be sieved.



.1,Qagclrg a Sq_ec8Npca_srgmlq dmp Npckgv Qrmp_ec _lb K_l_eckclr

Qrmp_ec Amlbgrgmlq

Store in a ammj* bpw* ucjj+tclrgj_rcb* _lb

jgefr+npmmd u_pcfmsqc, away from heat 

and water sources.

Qr_aigle Kcrfmb

Avoid direct contact with the ground and 

walls. It is recommended to use pallets for 

stacking to ensure air circulation at the 

bottom.

Dgpqr+Gl* Dgpqr+Msr &DGDM'

Strictly adhere to the First-In, First-Out 

management principle. Regularly check 

product expiration dates to prevent 

expiration and ineffectiveness.

N_ai_ec Qc_jgle

After each use, immediately fold and seal 

the opening of the packaging bag to 

prevent the product from absorbing 

moisture, caking, or oxidizing and 

deteriorating.

Apgrga_j Q_dcrw U_plgle8 BM LMR GLECQR BGPCARJW
The concentration of various trace elements and additives in the premix is extremely high. Direct ingestion will 

disrupt the body’s metabolic balance and, in severe cases, lead to poisoning or even death.
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0..2
Cqr_`jgqfkclr

Launched the nutrient 

fortifier compounding 

business and 

established 

technological R&D 

capacity.

0./5
Ejm`_j
Cvn_lqgml

Cooperate with 

international 

enterprises such as 

ADM, Nestlé, and 

Monster.

0./6
Npckgv
Qsnnjgcp dmp
rfc Ejm`_j
?jjg_lac dmp
Gknpmtcb
Lsrpgrgml
&E?GL'

0.02
A_n_agrw
Cvn_lqgml
Kgjcqrmlc

The new factory 
officially commenced 
production with the 
introduction of 
intelligent production 
lines

Glbsqrpw Jc_bcp

Leading position in the 
premix market, serving 
over 80% of infant food 
enterprises in China. 

The 30% of the products 
are for export.

WWW.JINKANGPU.COM



HIN Lsrpgrgml

Web: www.jinkangpu.com

Sales : Xiang Sun

Email: sunxiang@jinkangpu.com

Tel: +86 13681011929

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


Thank You

Sharing for Learning
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