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Application of anticaking compounds to maintain quality and increase shelf life
of powdered foods
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Abstract

There are many powdered food products that absorb moisture and turn into aggregated forms. Anti-caking agents
are used to prevent this undesirable reaction from happening. Many compounds such as calcium and magnesium
silicate, sodium silcoaluminate, tricalcium phosphate and magnesium carbonate, etc have anti-caking properties.
Totally, anti-caking agents are called inert micro-powders with a size of fewer than 10 pm. In this study, the
applications of anti-caking compounds to maintain the quality and shelf-life of powdered food products was
investigated. Finally, it was concluded that the use of these compounds in foodstuffs was necessary to prevent
disruption of their appearance.
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