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Researching emulsifiers and surfactants that are suitable alternatives, for 
example BVO, that meet GRAS criteria, yet, do not raise red-flags to the 

consumer is highly desirable. 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Functional waters and carbonated 
soft drinks (CSD’s) currently use 
emulsifiers and surfactants in order to 
solubilize oils and other non-polar 
compounds to be clear, or 
transparent, in the finished beverage. 

Probably the best and most recent 
example of this is the use of 
Brominated Vegetable Oil (BVO) in 
orange and citrus flavored beverages.  
Companies are beginning to remove  
BVO from beverages3, 6.   

 

 



        
                                      

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

Clean label claim 
emulsifiers or surfactants 

Clean label claim emulsifiers and 

surfactants are a new trend among food 

and beverage brands
1,2,3

.  Emulsifiers or 

surfactants such as Polysorbates, 

Brominated Vegetable Oil and 

Polyoxyethylated Castor oil are among 

several that either have had negative 

consumer perception on a label; in some 

cases simply not approved for direct 

food use, or, GRAS status
3,4,5

.  There 

are three categories of 

emulsifiers/surfactants: natural, naturally 

derived and synthetic.  Examples of 

natural emulsifiers include: Lecithin, 

Quillaia Extract, Xanthan Gum etc…   

Examples of naturally derived emulsifiers 

are: Ester Gum, Modified Gum Food 

Starch, Modified Gum Acacia etc…  

Examples of synthetic surfactants are 

Polysorbates, Sodium Lauryl Sulfate, 

Sorbitan Monostearate etc… 

 



        
                                      

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 

 
 

Choosing an 

Emulsifier/Surfactant  
 

 
 

 
 

In order to dissolve oils or non-polar 

compounds into clear liquids, the 

particle size must be small enough in 

order to be transparent once dispersed 

into a beverage.  This is analyzed by 

measuring particle size and determining 

the width of the particle’s distribution.  

The more narrow the width, the better 

distribution and more clear the oil or 

non-polar compound is in a beverage. 

 



        
                                      

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
 
 

 

To begin choosing an appropriate 

emulsifier or surfactant, 

understanding its pharmacokinetic 

profile, bioavailability and 

mechanism of action is very 

important, especially when 

considering the solubility of oils into 

clear liquids.   
 

Choosing a surfactant with clean label 

claim is just as important – assuring 

the emulsifier/surfactant itself does not 

significantly absorb, the ingredient is 

GRAS and of natural sources is also a 

desirable attribute. 



        
                                      

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

     virun® 
               nutrabiosciences™  - delivering technology 

VIRUN specializes in delivering oils and 
non-polar compounds to foods, 

beverages and supplements that are 
clearer, stable and with exceptional 

flavor.  With over 40 patents and 
patents-pending, VIRUN enables clear, 
shelf stable Omega-3

or SDA, CoQ10, Resveratrol, PQQ, 
Astaxanthin, Lutein, Beta Carotene, 
Turmeric with above-and-beyond 



        
                                      

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Phone:  (909) 839-0629 
Email:    innovate.today@virun.com 
 

VIRUN Headquarters 
21118 Commerce Pt. Dr. 
Walnut, CA. 91789 

 

Co-packaging 
1600 North Park Dr. 
Weston, FL 33326 

 

virun® 
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