
Why Go Starchless?

XactSet® Gelatin
for starchless gummy production

As we enter the new era of starchless gummy manufacturing,
gelatin gets a modern update with XactSet. A specialty gelatin
offering the bouncy texture consumers know and love, XactSet
doesn't require traditional starch beds or long curing times.
Faster setting, cleaner depositing, and more formulation
versatility - it's time to rethink your gummy ingredients!

Starchless systems, using easy-to-
clean silicone or metal molds, offer
multiple benefits for manufacturers of
fortified gummies. Eliminating starch
beds simplifies the production process
and supports enhanced CIP programs.

Gelatin and pectin are two of the most
popular gelling agents for gummy
formulation. However, there are
significant differences in texture, flavor
release, and eating experience between
the two ingredients.

Zero Carryover,
Simpler Scale-up

Thermoreversible, 
pH-independent

With starchless systems, carry-
over of active ingredients is no
longer an issue between batches.
Lower price points and smaller
physical footprints are also
advantages over starch moguls.

Gelatin is thermoreversible,
making rework possible for some
formulations. It also offers pH-
independent gelling, allowing for
more versatility in recipes with
pH-sensitive active ingredients.

Gelatin or Pectin?
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 XactSet® vs. other Gelatins  

Ready, Set, Demold!
The time from deposit to demold is
critical in continuous starchless
systems. Gummies made with XactSet
are ready to demold significantly faster
than those made with other leading
"starchless gelatins," when deposited
at optimal temperatures.

While active ingredients may contribute
significantly to slurry viscosity, gelatin
shouldn't. XactSet is viscosity controlled
to ensure smooth depositing with minimal  
bubbling or tailing, even in highly fortified
gummy formulations. 
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Nitta Gelatin realizes that product developers have more options
than ever for starchless gummy formulation. Continue reading to
see how Nitta's XactSet stacks up to major competitors'
specialty gelatins, and standard high bloom gelatin.

Keeping it Cool

Smooth Operator

XactSet offers exceptional depositing
performance at lower temperatures
than other gelatins. Minimizing slurry
temperatures is imperative for the
functionality of many active ingredients
in today's gummy supplements. 


