
 

Sugar Free Spheres 

 

Sugar Free Spheres are resistant in the sugar 
solution at high temperature, Sugar Free Spheres 
release high impact flavor for regular and coated 
gums. The chewing gums then can be coated with 
glitter further to get a very appealing visual 
impact. Sugar Free Product and Low 
Carbohydrate Products are difficult to formulate 
products and often leave food technologists very 
little room for decorative sprinkles to make 
products more attractive. You can add these pearl 
and sweetness without impacting the nutritional 
label. 

 

The major applications are in Cake decoration, Cake cream décor, Bake décor, Ice cream 
decoration, Cookie decoration, Chocolate decoration, Cup cake decoration, Health drink decoration, 
Yogurt decoration, Curd decoration, Cheese decoration, Puff decoration, Donut decoration, Bread 
decoration, Snack decoration, Candy decoration, Biscuit decoration, Centre cream filled biscuit 
decoration, Chewing gum decoration, Flavored cake decoration, Ice cream biscuits, etc. 
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Umang Pharmatech Pvt. Ltd. 
Survey No. 146, H. No.1 (PT), Vasai Phata Highway Junction, Pelhar, NH8, Vasai (E) - 401 208, Maharashtra, India. 

Tel: 022 - 30018900 & 30018915 - 98 | Fax: 022 - 30018908 & 30018913 | Email: umang@umangpharmatech.com 
Equipments for Pelletization & Granulation: www.umangpharmatech.com | Personal care ingredients & Bakery decoration products: 

www.umangpharma.com | Pharmaceutical and Nutraceutical pellet products: www.umangpharmaceuticals.com 
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