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STARCHGEL" INTRODUCTION

StarchGel ® is a revolutionary product developed by Er-kang Pharma through a significant

technical breakthrough in starch film forming process. This vege-based durable softgel brings
your products to a new level by offering the following advantages:
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Be First To Market With Non-GMO Products

100% vegetarian source, made from cassava root Certified by Halal & Kosher
No risk of animal-transmitted disease

No Modification To Your Encapsulation Machine

No modification to your encapsulation machine Save the cost and save the time

No Cross-linking Reaction

Tapioca(modified starch) is stable, and has no cross-linkingreaction with filled material

Better Thermal Stability

Non sticky / Minimum deformation / Global shipping
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Starch Softgel Gelatin Softgel

Full On-site Support & One-stop Solutions

We are always fast and cooperative to customer requests We offer on-site support

Better Choice for Better Life

Clean Label

20008

GMO-Free No Crosslinking Reaction No Lactose No Additives No Preservatives

Meet healthy lifestyles & religious restrictions

600,000,000
Vegetarians

1,000,000,000
Hindus Muslims

1,600,000,000

Stringent teachnical requirements

Gluten-Free Digestible and Compatible

370,000,000
Buddhists

Min Disintegration Time(6-Month) — Fish Oil 18/12
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® \eet the disintegration requirements in each area o
@ Starch softgels have stable disintegration time during

acceleration and long-term stability tests 20 ! ! ! ! !
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Effectively ensure that the active ingredients | Content of A‘;f‘vhe(';lglf;d:ez"ts‘ﬁ'M°"t“)
are not affected by external factors % e onTes
20— 18.85 18.77 19.27 19.16 19.37
The content of active ingredients about fish oil starch softgel 18%
that after accelerated stability test 15- o s e e e
12%
1071 — EPA—DHA

Better thermal stability omth 1 mth

No Sticky, Minimum deformation, Global shipment
Testing condition:

Temp range:

Product:
18/12 Fish Ol

Conclusion : Starch softgels remain good condition and no deformation, sticky, leakage.
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