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Our Passion.
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Products may be made Kosher and/or Halal upon request. 
Natural, Whole Food Compliant, Organic and Non-GMO certification of most products is available.

Sweetener Products
Spray Dried Honey Powders
Drum Dried Honey Powders 
Spray Dried Molasses Powders
Spray Dried Maple Syrup Powders

Vinegar Products
White Distilled Vinegar Powders
Apple Cider Vinegar Powders
Balsamic Vinegar Powders
Malt Vinegar Powders
Red & White Wine Vinegar Powders
Rice Vinegar Powders

Organic Products
Organic Honey Powders
Organic Maple Syrup Powders
Organic Vinegar Powders
Organic Lemon Powders
Organic Lime Powders
Organic Orange Powders
Organic Molasses Powders
Organic Creamers

Specialty Products
Salad Mustard Powders
Dijon Mustard Powders
Cayenne Pepper Sauce Powders
Sriracha Pepper Powders 
Jalapeño Powders
Buffalo Wing Sauce Powder
Worcestershire Powders
Rochester Sauce Powders
Soy Sauce Powders
Tamari Sauce Powders
Lemon & Lime Powders
Orange Juice Powders

Creaming Agents
Coconut Oil Powders
Palm Oil Powders 
Sunflower Oil Powders 
Olive Oil Powders
Soybean Oil Powders
MCT Oil Powders
Non-GMO / IP Creamers
Sports Nutrition and Supplement Bases
Cold Water Soluble
Parve CreamersNon GMO Project Verified

AmTech Ingredients is a leading producer of Powdered Specialty Food Ingredients. These ingredients consist of many items 
found in most household kitchen cupboards; honey, molasses, mustards, vinegars, worcestershire sauce, soy sauce, creamers and 
shortenings. Powdered food ingredients add convenience in handling during processing and offer consistency in application 
preparation.  They can add a specific function in a formula while also providing a unique flavor profile. 



Convenience Items, Blends for Prepared Foods and 
          Dry Soup Mixes

Sauces, Dressings and Dips

Nutritional and Beverage Pre-Mixes

Meat Flavoring, Rubs and Glazes

Whether to add �avor, a combination of 
�avors, or provide functionality required 
in tenderizing, AmTech’s line of sweet 
and savory products o�er the solutions 
for which you have been looking. To the 
le� is black pepper BBQ beef jerky 
portraying an example of the use of 
molasses, worcestershire sauce and 
vinegar powders. 

As prepared and convenience foods 
continue to increase in popularity 
customers are �nding more and more uses 
for the AmTech line. AmTech o�ers actual 
ingredients in dry form to compliment 
seasoning packets and coating blends full 
of many savory and sweet �avors. �e line 
of dry products contain the “real” 
ingredients consumers recognize and use 
while cooking at home. To the right is soy 
sauce noodle soup portraying an example 
of the use of soy and vinegar powders. 

�e ingredients found within the AmTech portfolio add 
and enhance �avors in sauces, dressings, and savory dips. 
BBQ sauces, honey mustards, and hot sauces use many 
of the ingredients in combination with each other. �e 
use of powders in the appropriate application can o�er 
consistency in the end product for packages foods, food 
service, and retail. Packets of dry seasonings containing 
AmTech products easily mix with water to create instant, 
�avorful sauces. To the le� is buttermilk ranch with  
honey garlic chicken wings portraying an example of the 
use of honey, vinegar, and Rochester powders.

�e AmTech line of sweetener products can 
be used to add a natural sweet �avor to 
smoothies, nutritional shakes, and 
supplemental beverages.  Honey, Molasses, 
and Maple Syrup are considered natural 
sweeteners that appeal to the informed 
consumers’ need for clean ingredient 
declarations. AmTech’s unique processing 
expertise allows for a product that rehydrates 
better than the typical spray dried powders 
found in the market. To the le� is a 
honey/mango smoothie portraying an 
example of the use of honey powders.

Utilizing the AmTech line is a healthy and 
functional way to add �avor into many bakery 
items. Honey coated �akes, hot maple cereals, and 
sweet molasses breads and mu�ns are a few 
applications that can be created while utilizing the 
sweetener line. In the liquid viscous form, these 
products can be very di�cult to work with and 
create waste while trying to remove from drums 
and pails. Using these types of ingredients in dry 
form can help save time and money while o�ering 
all the same great bene�ts.  To the right is a honey 
butter blueberry mu�n portraying an example of 
the use of molasses and honey powders. 

�e entire AmTech line of powdered food ingredients can be used in 
topical applications for snack foods where liquid ingredients cannot be 
used.  �is segment has grown signi�cantly as new sweet and savory  
applications become more interesting and exciting. Rosemary balsamic 
gourmet potato chips, honey mustard pretzels, maple glazed almonds, 
granola snack mix, party mix, and honey roasted peanuts are just a few of 
the snack foods that employ AmTech products for topical applications.  
AmTech’s all natural wholesome products support the growing trend to 
produce healthier snack foods due to their true ingredient identity and the 
absence of arti�cial colors, �avors, and chemicals.  To the right are sea salt 
and vinegar chips portraying an example of the use of vinegar powder. 

Topical Applications for Snack Foods, Chips, Pretzels and Nuts

Cereals, Nutritional Bars and Bakery Items

Specialty Creamers

AmTech’s line of specialty creamers 
and shortening powders utilizes our 
re-dispersible technology. �e 
popularity in custom powder delivery 
systems has exploded across multiple 
market segments. �e diversity of 
these custom products o�er a myriad 
of options for food & beverage 
applications. Example applications 
include: Nutritional and Beverage 
Mixes, Soups, Sauces, Gravies, 
Dressings, Snacks, Rubs, or 
Bakery…Unlimited potential. 


