About Us:

Four decades ago, Marine Hydrocolloids pioneered the
manufacture as well as the export of diverse hydrocolloids
such as Agar Agar, Spreadable Agar Agar-Wondergel/Merongel,
Agarose, Sealife, Carrageenan & Sodium alginate. Evolving with
the times, Marine Hydrocolloids under its brand name Meron
has expanded into value-added products like Stabilizers for ice
cream (Cremedelite), Cold glaze (Glazemate), Flavoured milk,
Milkshake, Suspension drinks, Lassi (Lassimate), Marshmallow
(Mallow soft) & Meat and plant-based meat applications.

Additionally, we also offer a range of high-quality gums includ-
ing Xanthan gum, Locust Bean gum, Guar gum and Modified
Guar gum, Gellan gum, Konjac, Curdlan gum, Tara gum, CMC,
Modified starch & Pectin maintaining our stronghold as the
market leader.

www.meron.com | sales@meron.com
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Premium Ingredient
Solutions for Pet Food
FXxcellence

Gelling, Thickening, Emulsifying &
Stabilizing agents




PRODUCTS

Agar Agar

APPLICATIONS

e Chunks in jelly
e Chunks in loaf

e Canned pet foods
¢ Treats

Spreadable Agar Agar
Wondergel

e Treats

Carrageenan

e Dry kibble
¢ Chunks in loaf

e Canned pet foods e Treats
e Chunks in jelly

Sodium alginate

e Gravies e Stew e Canned pet foods

e Chunks inloaf e Chunksinjelly e Treats

Xanthan gum

e Dry kibble
e Canned pet foods

e Stew e Gravies

¢ Treats

Guar gum

e Stew e Gravies e Treats ¢ Canned pet foods

Curdlan gum

e Chunks in loaf
e Stew

e Chunks in jelly
e Gravies

Carboxymethyl
cellulose

Treats

e Treats e Gravies e Stew

e Canned pet foods

Chunks in Loaf

Gravies

BENEFITS

e Textural stability e Moisture retention

e Palatability & Mouthfeel e Improves coating adhesion
e Customizable chunk structure Natural gelling agent
* Chunk integrity Excellent thickening agent
e Improved structural integrity e Suspension of solids

* Digestive & Functional benefits * Stabilizer for emulsions
* Formulation flexibility * Thermal stability
* Fiber source for digestive health * Hydration enhancers
* Consistent product quality * Excellent emulsifying agent
* Versatile use in different formats

* Enhances rehydration behavior

e Acts as a carrier for
nutrients or additives

Canned pet food

Dry kibbles




