


Lecilite is
Your Trusted
Source for
High-Quality
Lecithin
Products

LECITHINS
A versatile, label-friendly emulsifier essential across
various industries. Whether you are in the food,
pharmaceutical, personal care, animal feed,
agricultural, or industrial market, our lecithin products
are crafted to meet your specific needs with the
highest quality and reliability



State-of-the-art manufacturing facilities, certified by the international
standards, to deliver consistent and premium products

Traceable Raw Materials sourced sustainably from the Soy belt of India that
allows us to monitor and maintain quality of our raw materials at the source

In-House GMO, Microbiology, Chemical & Allergen testing laboratories ensuring
comprehensive quality control and safety across our product range

For over 20 years, we have continuously advanced lecithin processing technology,
creating superior products for food, pharmaceuticals, and feed markets

WHY LECILITE ?



OUR PRODUCTS

Fluid lecithin retains its oil content, making it a liquid at room
temperature. It is used in food, pharmaceuticals, and cosmetics, to
blend fats and water, stabilize mixtures, and improve texture and shelf
life

Deoiled lecithin, produced by removing oil from fluid lecithin, comes in
powdered or granular form. It is preferred in applications requiring
lower fat content, such as baked goods, dietary supplements, and
reduced-fat products

Fractionated lecithin, processed to isolate specific phospholipids,
enhancing its functional properties. It is used in pharmaceutical,
nutraceutical, and advanced food formulations, for precise
emulsification and stabilization

Fluid Lecithin

Fractionated Lecithin

Deoiled Lecithin



FLUID LECITHIN

F L U I D  L E C I T H I N C H A R A C T E R I S T I C S

N o n - G M O  
S o y  L e c i t h i n

I n d i a n  O r i g i n ,  N o n  g e n t i c a l l y
m o d i f i e d

N o n - G M O
S u n f l o w e r  L e c i t h i n

A l l e r g e n - f r e e

N o n - G M O  
C a n o l a  L e c i t h i n

A l l e r g e n - f r e e

Fluid lecithin, also known as liquid lecithin, is a versatile
and widely used plant-based emulsifier 

Lecilite’s fluid lecithin
acts as an emulsifier
and stabilizer in
chocolates and food
products, and serves
as an emulsifier and
moisturizer in
cosmetics



DEOILED LECITHIN

Deoiled lecithin has a neutral taste and colour, higher
concentration of phospholipids, along with ease of
handling, longer shelf life and compatibility with dry
ingredients

D E O I L E D  L E C I T H I N C H A R A C T E R I S T I C S

N o n - G M O  
S o y  L e c i t h i n

I n d i a n  O r i g i n ,  N o n  g e n t i c a l l y
m o d i f i e d

N o n - G M O
S u n f l o w e r  L e c i t h i n

A l l e r g e n - f r e e

N o n - G M O
C a n o l a  L e c i t h i n

A l l e r g e n - f r e e

Lecilite’s deoiled
lecithins available in
powder and granular
form help enhance
functionality in bakery,
food products, and
animal feed 



FRACTIONATED LECITHIN

Fractionated lecithin : PC-Enriched Fluid Lecithin, PC-
Concentrates and Isolates
offers improved emulsification, enhanced texture and
prevents separation in various applications

Lecilite’s fractionated
lecithins, available in
fluid and powdered
forms, are ideal for
pharmaceuticals, food
processing, and
cosmetics, providing
superior blending and
conditioning
properties



APPLICATION CHARACTERISTIC USAGE

M a r g a r i n e  &
S p r e a d s

I m p r o v e d  T e x t u r e ,  
S p r e a d a b i l i t y  &  S t a b i l i t y

F l u i d  :  0 . 3  -  1 %

G r a v i e s  &  S a u c e s D i s p e r s i o n  &  S t a b i l i t y
F l u i d  :  0 . 5  -  1 %

D e o i l e d  :  0 . 2  -  0 . 7 %

B r e a d s
I n c r e a s e s  l o a f  v o l u m e  &  

e x t e n d e d  s h e l f - l i f e
D e o i l e d  :  0 . 2  - 0 . 7 %

C a k e s
A i d s  f a t - s p a r i n g  &  

i m p r o v e d  i n g r e d i e n t  m i x i n g
D e o i l e d :  1  -  3 %

C o o k i e s  &  M u f f i n s
U n i f o r m  B r o w n i n g  &
 H o m o g e n o u s  B a t t e r

D e o i l e d  :  0 . 2  - 0 . 5 %

APPLICATIONS



APPLICATION CHARACTERISTIC USAGE

C h e w i n g  G u m
I m p r o v e d  C h e w a b i l i t y  &

p r e v e n t s  s w e e t e n e r
r e c r y s t a l i z a t i o n

F l u i d  :  0 . 5  -  1 %
D e o i l e d :  0 . 2 5  -  0 . 5 %

C h o c o l a t e
E x t e n d s  S h e l f - l i f e  &  r e d u c e s

c o c o a  b u t t e r  u s e
F l u i d :  0 . 1  -  1 %

I n f a n t
F o r m u l a

A i d s  W e t a b i l i t y  &  E n h a n c e s
D i s p e r s i o n

F l u i d  :  0 . 2  -  1 %
D e o i l e d  :  0 . 2  -  1 %

A n i m a l  F e e d
E n h a n c e s  P e l l e t  s t r u c t u r e  &

D i s p e r s i o n
F l u i d  :  0 . 5  -  1 %

D e o i l e d  :  0 . 2  -  0 . 7 %

C r e a m s ,
L i p s t i c k s  &

L o t i o n s

F o r m s  r i c h  g e l ,  a i d s  s t a b i l i z a t i o n
&  I m p r o v e s  w a t e r  r e t e n t i o n

F l u i d  :  0 . 1  -  5 %
D e o i l e d  :  0 . 1  -  5 %

APPLICATIONS



P C  A P P L I C A T I O N C H A R A C T E R I S T I C U S A G E

G l y c e r y l -
p h o s p h o r y l c h o l i n e  

( G P C )  C a p s u l e

S o u r c e  o f  c h o l i n e  f o r  h i g h -
q u a l i t y  G P C  c a p s u l e s

A s  p e r  d e s i r e d
G P C

c o n c e n t r a t i o n

O i n t m e n t s
A i d s  e m u l s i f i c a t i o n  &

p r o v i d e s  a  r e f a t t e n i n g  a g e n t  i n
o i n t m e n t s

F l u i d  :  1  -  3 %

T a b l e t s  a n d
P o w d e r s

S e r v e s  a s  w e t t i n g  a n d
d i s p e r s i n g

a g e n t
D e o i l e d  :  0 . 5  -  6 %

PC APPLICATIONS



PRODUCTION CAPACITY

Deoiled Lecithin  : 1000MT/Annum 

Fluid Lecithin       : 2500MT/Annum 

Fractionated Lecithin : 500MT/Annum 

Deoiled Lecithin          : 1000MT/Annum 

Fluid Lecithin               : 2500MT/Annum 

Plant 2

Plant 1



QUALITY CONTROL

Our testing capabilities include:

With cutting-edge in-house labs, we ensure every
batch meets the highest standards of consistency and
quality assurance. Continuous monitoring and
precision-driven processes form the backbone of our
quality commitment

Chemical Analysis

Microbiological Testing

Allergen Detection

GMO Screening

Solvent Residue Analysis



CERTIFICATIONS

FSSC 22000

HALAL

FOODCHAIN ID

FSSAI

KOSHER

GMP+

We are certified to meet the most stringent industry standards, ensuring consumer
trust and credibility in our products



+91 915 823 1424      

marketing@lecilite.com

Plant 1: Plot No. D-63, Butibori Industrial Area, Nagpur, India
Plant 2: Plot No. M1-M4, Butibori Industrial Area, Nagpur, India

www.lecilite.com

GET IN TOUCH

mailto:marketing@lecilite.com
http://www.lecilite.com/

