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The Brilliance of Cleaner Label White

Bright white signals freshness, goodness and purity to food and beverage 
consumers, but achieving it can be a challenge. In the past, many food and 
beverage manufacturers used titanium dioxide (TiO2) as their go-to whitening 
solution. Now, in response to a variety of concerns including governmental 
regulation, consumers’ desires for cleaner labels, and potential employee 
health concerns, many manufacturers want TiO2 removed from their labels. 
Other ingredients—including modified starch, calcium carbonate and calcium 
phosphate—can be possible solutions, but each has their own specific drawbacks, 
from cost, to performance, to negative consumer perception.

Since these current alternatives are either not clean label friendly or fail to deliver 
performance and stability, there has been a market gap for effective white colors 
from natural sources, until now. ADM is adding bright white into the full rainbow 
of naturally sourced ingredients in our Colors from NatureTM portfolio.

BOLD WHITENING CAPABILITIES
With the innovative PearlEdge™ portfolio for bright white hues, you can achieve 
superb whitening in food and beverage with solutions that enables whiteness of 
similar intensity to TiO2 while providing a cleaner label. PearlEdge™ solutions are 
made through applying our proprietary technology and processes to vertically 
integrated raw materials, so you no longer need to rely on TiO2 or other unwanted 
ingredients for whitening or opacity.  
 
ADM’s PearlEdge™ solutions not only help you easily achieve bright white shades 
with cleaner and clear labels, they also give you an edge when it comes to better 
stability, performance and appearance in a variety of applications.

1Brandwatch, social listening, 2021
2ADM Outside Voice, Dec. 2020
3ADM Outside Voice, Dec. 2021

93% of consumers 
made negative 
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food products1 

Nearly 1 in 2 food & 
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& joint health3
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something that 
would be healthy 

for you to eat,” 
Consumer, re: 

TiO22
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Made from native corn starch using patent pending 
technology, PearlEdge™ Silk enables whiteness of similar 
intensity as TiO2. It offers the best brightness of the 
entire PearlEdge™ product range, along with a smooth 
and glossy surface and fast dispersibility, for:

• Visible benefits in targeted confection applications

• Proven stability and application performance

• Improved texture

• Excellent performance with other hues

Experience 
PearlEdge™ Silk

Panned Confection

TiO2 PearlEdgeTM

White Hues Have Never 
Looked So Smooth
Derived from nature, PearlEdge™ Silk, Satin 
and Shine solutions allow you to replace 
ingredients such as “titanium dioxide” and 
“modified starch” with “native 
corn starch” on your ingredient list.

PearlEdge™ Silk is benchmarked against 
competitive technologies, illustrating its 
superior performance. It keeps in suspension, 
and in confections, works extremely well 
in sugar syrup to alleviate uneven texture, 
blotchy surface and perceived roughness.
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CLAIMS
• FDA Approved

• EU Approved

• Kosher Certifiable

• Halal Certifiable (Islamic Food 
& Nutrition Council of America)

• Non-GMO

More Applications, More Benefits

powdered 
beverages

dairy and 
alternative dairy 

products

beverages 
(alcoholic and 
non-alcoholic)

soups, sauces 
and dressings

Our PearlEdge™ portfolio is designed as an array of solutions 
to address different applications, markets, certifications and 
regulatory needs, rather than a one-size-fits-all approach. Our color 
scientists and regulatory teams can help you choose the optimal 
solution for your specific application that also achieves your 
desired shade of white.

PearlEdge™ solutions provide a clean label opportunity to create 
bright white. They also enable the rest of the rainbow by whitening 
the base coat of confections and more, so colors applied on top 
appear brighter and more vivid. In beverages, PearlEdge™ utilizes 
industry-leading emulsification technology for a strong whitening 
and opacifying effect that is compatible with other beverage 
ingredients, with no ringing, precipitation, sediments or staining.

A Bright Solution
ADM’s bright, cleaner label solutions 
are easy to apply, non-allergenic and 
non-genetically modified.

confections  
(panned confections, 
compressed tablets, 
jelly gums/gummy 

candies, etc.)

bakery icings 
and fillings

sugar-free 
applications

meat and  
seafood 

alternatives

pet food 
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ADM DELIVERS FOR YOU
ADM unlocks the beauty of nature. The Colors 
from Nature™ portfolio covers the full rainbow 
of colors—including bright, cleaner label white—
providing beautiful solutions consumers will love 
across all applications spaces. Starting from nature, 
we globally source fruits, plants, and vegetables 
from long-term partners and use our own 
proprietary extractions and blending techniques 
resulting in the highest quality, stable, and vibrant 
color solutions to meet your needs. Count on us 
to meet any formulation challenge head on and to 
deliver for you and your consumer every time.

ARCHER DANIELS MIDLAND COMPANY DISCLAIMS ANY AND ALL WARRANTIES, 
WHETHER EXPRESS OR IMPLIED, AND SPECIFICALLY DISCLAIMS THE IMPLIED 
WARRANTIES OF MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE, 
AND NONINFRINGEMENT. OUR RESPONSIBILITY FOR ANY CLAIM IS LIMITED 
TO THE PURCHASE PRICE OF MATERIAL PURCHASED FROM US. CUSTOMERS 
ARE RESPONSIBLE FOR OBTAINING ANY LICENSES OR OTHER RIGHTS THAT 
MAY BE NECESSARY TO MAKE, USE, OR SELL PRODUCTS CONTAINING OUR 
INGREDIENTS. ANY CLAIMS MADE BY CUSTOMERS REGARDING INGREDIENT 
TRAITS MUST BE BASED ON THE SCIENTIFIC STANDARD AND REGULATORY/
LEGISLATIVE REQUIREMENTS OF THE COUNTRY IN WHICH THE FINAL 
PRODUCTS ARE OFFERED FOR SALE.

Partner with a Global Leader Who Gives You an Edge
At ADM, our high-quality, global portfolio of PearlEdgeTM solutions is sourced from vertically integrated agricultural 
raw materials, leveraging 100 years of experience in reliable supply and quality. We are a global leader in coloring 

foods and beverages, with the technical knowledge to ensure the products our customers send to market are 
embraced by consumers. When it comes to reflecting the beauty of nature with the full rainbow of colors—even in 

the most difficult application spaces—your edge is our expertise.

Visit go.ADM.com/PearlEdge to learn more about our PearlEdge™ portfolio and discover the bright and vibrant 
difference consumers are seeking. Let us help you give bright, clean white a place in your brand’s rainbow.

*Allergens vary by region and country. Review with your local 
regulatory team that these meet your specific requirements

For Food Applications 
(powdered format, non-GMO, non-allergenic*):

PearlEdge™ Silk

PearlEdge™ Satin

PearlEdge™ Shine

PearlEdge™ Shine+

PearlEdge™ Star-Lite for sugar-free applications

For Beverage Applications 
(non-GMO, non-allergenic*): 

PearlEdge™ Splash for non-alcoholic beverages 
(liquid format) 

PearlEdge™ Splash+ for alcoholic beverages 
(liquid format)

PearlEdge™ Star-Lite for sugar-free 
applications (powdered format)

PEARLEDGE™ PRODUCT RANGE


