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What are cyclodextrins (CDs)?

• Composed of sugars

• Cyclic molecules

• Naturally occuring compounds

• Used in food, pharmaceuticals, drug delivery, chemical 

industries, agriculture, etc.
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Utility of Cyclodextrins in Food

Between 1975-2000 CDs have been used as encapsulation

agents/additives:

• for stabilization of flavours, colorants etc.

• for solubilization purposes (beverages) 

• for controlled-release of food additives

• for improving food properties (against hygroscopicity, 

improving powder properties, etc.) 

Since 2000 more emphasis is put on use of „empty” non-

complexed CDs as:

• tastes and odor masking agents

• dietary fibers, affecting human microflora

• human lipid status altering agents

• glycemic response affecting agents
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Utilization of CDs in food solubilization 

Solubilizing in Foods

• CD-complexation improves solubility of lipophiles

Example: Prevention of precipitation, aggregation in

canned juices, Citrus beverages, (hesperidin, naringin etc.)

Food lipids: fats, sterols, carotenes

Around 40 products marketed in Japan and Korea

Food Approval

US EU Japan

α-CD GRAS
Novel food

ingredient

YES

β-CD GRAS

Food

Additive

E-459*

YES

γ-CD GRAS
Novel food

ingredient
YES

*ADI (acceptable daily intake) of 5 mg/kg/day
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5

What is CycloLab?

O

Early phase product

development

Analytical 

services

IP services & 

consultancy
GMP synthesis 

and production
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Cyclodextrins to control body mass 

by affecting fat absorption

Calorease™ is a dietary supplement containing αCD/FBCx.

FBCx is a patented, naturally sourced dietary plant fiber with a

fat-binding capacity. It has the ability to bind up to 9 times its

own weight of dietary fat, passing the fat out of the body.
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• Increased antimicrobial potency

• Sustained-release for enhanced

delivery in the body

• Lowers the Glycaemic Index, 

suitable for pre-diabetics and people

with reduced insulin sensitivity

• Has a pre-biotic effect in the lower

gut

A New-Zealand honey formulation prepared with alpha 

CD (Food Supplement product)
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Plant Fats derived Milk powders Supplementeted with CDs 

(Real Food Inc.) 

Ingredients:

Vegan Coconut Milk Powder, Organic Matcha Green 

Tea Powder (Ceremonial Grade), Organic Baobab 

Powder

Vegan Coconut Milk powder contains Coconut Milk, 

Maltodextrin (from Corn), Tapioca Syrup (<1%),

Cyclodextrin (dietary fibre <1%)
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CD-containing dietary supplement 

by Vitasome Labs, Inc. CA 

Claims:

promotes healthy skin, helps diminish signs of aging, defends 

against environmental toxins



10

Powdered Alcohol Approved For Sale In The U.S. in March 2015

„Powdered alcohol lets you turn water into wine or vodka”

(Mark Phillips, CEO Palcohol)

Powdered Alcohol
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Low cholesterol egg

Solvent-free cholesterol-removal

process:

• yolks and whites are

separated,

• beta-CD is mixed with the

yolks and then removed, along

with the crystalline

cholesterol-BCD complex by

centrifugal force

• yolks and whites and rejoined,

• the mixture is Pasteurized and   

packed

Michael Foods / Simply 

eggs

products

Pioneers of egg cholesterol removal: 

• Bayol et al: EP 326469 A1 2 Aug 1989

• Cully, J. et al EP 454099 A1 30 Oct 

1991

• Sidhu-Oakenfull: 6th Intl. CD Symp.

Chicago (1992)
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Cyclodextrin-enabled packaging materials: 

adsorber and emitter functions 

• Empty CDs in Adsorbent pads and bags (collecting, fixing and 

immobilising odours and to prevent loss of volatiles)

• CD complexed volatiles: in emitting sachets and bags to

provide released volatile antimicrobials, repellents etc. 

(moisture-activated!)
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Company contacts:

CycloLab Cyclodextrin Research & Development Laboratory Ltd.

Budapest, P.O. Box 435, H-1525 Hungary

Location: Illatos út 7., Budapest, H-1097 Hungary

TEL: (+36) 1-347-60-70; FAX: (+36) 1-347-60-68

E-mail: info@cyclolab.hu; Homepage: http://cyclolab.hu/

Contact person: Tamas 

Sohajda 

R&D Director

info@cyclolab.hu

Tel: (+36) 1-347-60-72

mailto:cyclolab@cyclolab.hu
http://cyclolab.hu/
mailto:info@cyclolab.hu

