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Corbion Receives New Patent Grant for Vinegar 
Powder 

Corbion has been granted a European patent for its unique vinegar powder. This patented 
technology covers a composition and process for producing the powdered vinegar, and use of it as 
a preservative in meat and other food and beverages. 
 
To meet consumer demands for familiar ingredients, food manufacturers are looking for natural 
solutions that can replace artificial agents. Vinegar, is familiar to consumers, and is a rich source of 
acetic acid and a well-known inhibitor of microbes and pathogens. Liquid vinegar may be the best 
known source, but isn’t always a viable choice.  
 
Thanks to the technical expertise and innovative research at Corbion, food manufacturers have a 
unique choice of a stable, free flowing powdered vinegar solution. Corbion has just been granted a 
European patent for powdered vinegar. These powdered vinegars were developed early in this 
decade for natural meat and poultry products. This natural ingredient extends shelf life and keeps 
food safe while delivering consumer friendly labeling. Equivalent patent applications are pending in 
the US and CA.  
 
 “Corbion scientists developed a process for the production of a powdered vinegar that is ideal for 
ready-to-eat and fresh meat and poultry products. Using powdered vinegar allows manufacturers an 
easy solution to provide cleaner labels, visually appealing and delicious products consumers want, 
along with microbial stability and prolonged shelf life,” says David Charest, Vice President, Meat 
Industry. 
 
Charest says Corbion is in the vinegar ingredient business, and as a meat industry leader, has a long 
history of bringing unique and innovative products and services to the market.  
 
“This patent, which covers among others our Verdad Powder N6 vinegar, continues our tradition of 
pushing the boundaries in technology and food science, so we can provide the very best solutions for 
our customers,” Charest says.  
 
The European Patent number is EP 2880146 B1, the US Published Application number is US 
2015/0225683 A1, and is based on a 2012 provisional filing. 
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Powdered vinegar solutions are currently available to customers. To learn more about it, visit 
www.corbion.com/vinegar. 
 
 

 

For more information, please contact:Press: 
Stephanie Carlson, Global Marketing Communications Manager, Meat 
(913) 890 5446, Stephanie.carlson@corbion.com 
 
Analysts and investors: 
Jeroen van Harten, Director Investor Relations 
+31 (0)20 590 6293, +31(0)6 21 577 086 
 
Background information: 

Corbion: biobased solutions, designed by science, powered by nature, and delivered through dedication. 

Corbion is the global market leader in lactic acid, lactic acid derivatives and lactides, and a leading company in 
emulsifiers, functional enzyme blends, minerals and vitamins. The company delivers high performance biobased 
products made from renewable resources and applied in global markets such as bakery, meat, pharmaceuticals 
and medical devices, home and personal care, packaging, automotive, coatings and adhesives. Its products have 
a differentiating functionality in all kinds of consumer products worldwide. In 2015, Corbion generated annual 
sales of € 918.3 million and had a workforce of 1,673 FTE. Corbion is  
listed on Euronext Amsterdam. For more information: www.corbion.com 

http://www.corbion.com/vinegar

