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DESCRIPTION
StabiliSMART® Stabilizer is a clean-label replacement 
for traditional stabilizers such as guar gum, xanthan 
gum, potassium bromate and carrageenan. The targeted 
combination of plant � bers contains both soluble and 
insoluble fractions, isolated from plant extracts. Available in a 
powder delivery system, StabiliSMART® performs amazingly 
well head-to-head against chemicals.

Used extensively as a replacement for carrageenan in 
ice cream and in the gluten-free keto baking space, 
StabiliSMART® Stabilizer is perfect for stabilizing, thickening, 
emulsifying, and gelling in a wide variety of products, 
including doughs, dressings, soups, sauces, beverages, frozen 
desserts, etc. Used from 0.3 – 6.5% depending on application, 
StabiliSMART® Stabilizer acts to replace gums and other 
stabilizers at a lower cost and lower rate of usage with a clean 
label statement: Plant Fibers (Potato, Psyllium).

SUPPLY DETAILS

KEY PROPERTIES

All pallets should be slip-sheeted and shrink-wrapped. Double stacking pallets is not recommended. Stacking with other products is not recommended. 

StabiliSMART® is a registered trademark of Anderson Advanced Ingredients. All rights reserved.

COMPONENT PARAMETERS

Calories 190 kcal/100g

Appearance White to o� -white powder

Protein 1.13 g/100g

Total Fat 0.26 g/100g

Total Carbohydrates 93 g/100g

Dietary Fiber 92 g/100g

Total Sugars 1.0 g/100g

PRODUCT CODE PRODUCT PACK SIZE LEAD TIME

55155 StabiliSMART® Stabilizer Powder 15kg 2 weeks

LABEL DECLARATION: 
• StabiliSMART® stabilizer (potato, psyllium)
• Plant � bers (potato, psyllium)
• Stabilizer (potato, psyllium)

SHELF LIFE: 
• Unopened product is stable for 24 months if properly stored

COUNTRY OF ORIGIN: 
• Italy

Stabilizer Powder


