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LEADING PRODUCER OF
FOOD EMULSIFIER AND
SPECIALITY SURFACTANTS

IN INDIA.

100 % PRIVATELY OWNED

ESTABLISHED IN 1998. COMPANY

FACTORY AT
AHMEDNAGAR,
MAHARASHTA STATE,
INDIA. -

LONG STANDING
HERITAGE IN PRODUCING
FOOD ADDITIVES.
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OUR BELI

LONG TERM RELATIONSHIP WITH ASSOCIATES

PRACTICE OF CORE VALUES SUCH AS INTEGRITY , BUSINESS ETHICS,
INNOVATIION AND CREATIVITY.
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OUR SIRENGIHS

Extensive network and strong customer base throughout the globe
State of the art manufacturing facility

Newly built pilot plant equipped with high vacuum distillation facility
Application and Analytical lab for product analysis.

Food safety system certification (FSSC) 22000 Certification from SGS .
ISO 9001 — 2015 Certified company obtained from worlds renowned certifying
body “TUV”.

RSPO Certification from Intertek.

REACH registration for export to Europe.

Kosher and Halal certified products.

Strong technical backup with excellent R&D team.

Eco-friendly products produced from pure vegetable origin organic raw
materials .
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R & D is integral part of ESTELLE CHEMICALS PVT. LTD.
We create value through innovation
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EMULSIFIER

HUMECTANT

STABILIZER

ANTI-FOGGING

CAKE IMPROVER

ESTELLE
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A surface-active agent that acts as a border
between two immiscible liquids such as oil
and water, allowing them to be blended into
stable emulsions.

Humectants are hygroscopic additives for
keeping products moist

Substances that increase stability and
thickness by helping foods remain in an
emulsion and retain physical characteristics.

Allow water to spread into a continuous and
uniform transparent layer on the surface of
films.

emulsifiers and

Comprised of
humectants, which greatly improves
volume through increased aeration and
provides a more uniform crumb structure.
It also improves softness in cake.

DISPERSANT

Enhance existing base oil properties with
antioxidants, corrosion inhibitors, anti-
foam agents and demulsifying agents.

Determine the microstructure of the product
and how it affects its structural and textural
stabilityin the food.

Added to a suspension of solid or liquid
partides in a liquid (such as a colloid or
emulsion) to improve the separation of the |
partides and to prevent their settling or
clumping.
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RODUCIS

GLYCEROL ESTERS @@ ESTERS OOD ADDITIVES OTHER SURFACTANTS

15%

OTHER SURFACTANTS

40%
SORBITAN ESTERS
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GYLCEROL ESTERS SORBITAN ESTERS POLY SORBATES

GLYCEROL MONOSTEARATE (GMS - SE )PDR/FLAKES SORBITAN MONO LAURATE (SML) 20 POLYSORBATE 20 (ESTOBATE 20)
GLYCEROL MONOSTEARATE (GMS - NSE) PDR/FLAKES SORBITAN MONO PALMITATE (SMP) 40 POLYSORBATE 60 (ESTOBATE 60)
DISTILLED MONOGLYCERIDES (DMG) SORBITAN MONO STEARATE (SMS) 60 PDR/FLAKES POLYSORBATE 80 (ESTOBATE 80)
GLYCEROL MONOOLEATE (GMO) SORBITAN TRI STEARATE (STS) 65 PDR/FLAKES
GLYCEROL TRIOLEATE (GTO) SORBITAN MONO OLEATE (SMO) 80 PEG 200, 400, ...6000MOL. WT.
GLYCEROL TRISTEARATE (GTS) SORBITAN MONOOLEATE (SMO) 80 HIGH OLIEC GRADE PEG MONO & DIOLEATE
SORBITAN TRIOLEATE (STO) 85 PEG MONO & DILAURATE
PROPYLENE GLYCOL MONOSTEARATE (PGMS) SORBITAN TRIOLEATE (STO) 85 HIGH OLIEC GRADE PEG MONO & DISTEARATE

PROPYLENE GLYCOL DIOLEATE (PGDO) POLYGLYCEROL ESTERS
PROPYLENE GLYCOL MONOOLEATE (PGMO) POLYGLYCEROL ESTERS OF FATTY ACIDS (PGE) DEFOAMERS
BAKERY INGREDIENTS POLYGLYCEROL POLYRICINOLEATE (PGPR) DISTILLERY DEFOAMERS (CONC.)

CAKE GELS ESTOSOFT 9700 (EMULSIFIER BLEND FOR BISCUITS AND DISTILLERY DEFOAMER (EMUL)
BREADS)

BREAD IMPROVERS, PAN OIL
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CAKEGELS

* Fast whippingiandiaeratingability

CREST CAKE CEI High expansionirateioicake sponge
—tte et g Helpsiunitormidispersioniorallingreo
'l.UL-.lrtlan hightoilicontentrecipe
 Toleranttovarious mixing methods

-

* Enhance ga:
tolerance
* Excellent crumb softener resulting soft
ORNATE CAKE GEL ~ °PONEE€
* Good rising & softening properties
» Better mouth feel & eating qualities

* Provide excellent statgitfto the batter
\
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EXPORT MARKET
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DOMESTIC MARKET
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MANUEAGIURING M“AQUUW

Estelle Chemicals Pvt. Ltd. Hs irt racilities | o offer product
solutions To a broad spectrun ) variety of Food applications.
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At Estelle, we believe in an entrepreneurial spirit, the willingness to face the challenges to
support and satisfy a customer with focus on long term association rather than short term
gains.

Our, state of the art infrastructure and advance technologies are the vital key behind the
success for producing high quality products. In a short span of time, Estelle has come a long
way in establishing itself as one of the leading manufacturer of food emulsifiers and specialty
surfactants. Our annual capacity for producing all the product is 7,000 MT per/annum and
every year we keep on adding capacities as long standing faith of present and future
customers. A new pilot plant equipped with high vacuum distillation facility has been installed
for product development and further improvement in existing product lineup.

We believe in highest quality and management standards through our company certified with
FSSC 22000, I1SO 9001-2015, RSPO, KOSHER, HALAL certification. We have REACH registered
for certain products which additionally ensures our thrust for constantly improving
management systems to deliver and achieve high quality standards.
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® FOR FURTHER INFORMATION PLEASE CONTACT @

ESTELLE CHEMICALS PVT. LTD.

ADDRESS : Estelle Chemicals Pvt. Ltd.
G-20/5,MIDC,Ahmednagar,
Maharashtra
India - 414111.

Website : www.estellechemicals.com

EMAIL : info@estellechemicals.com

TELEPHONE :+91 241 277 9199
+91 76206 04545
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