
Mane Kancor’s proprietary delivery platform, 
GranOR, delivers essential oils, oleoresins and 
natural food colours in a free-flowing, granular 
format. It also adds a crunchy texture to the food 
matrix. The homogeneous granular shape of 
GranOR gives a free-flowing property to the 
product.

This product is designed for single and multiple 
active ingredient combinations. GranOR is 
effective in delivery and release of aroma, taste 
and colour in end applications. These 
agglomerates minimise dusting and provide 
convenience in storage and handling operations. 
GranOR’s higher bulk density makes it 
convenient for various applications. It is also a 
good alternative to dry spice powders, 
spray-dried, micro-encapsulated and other dry 
delivery systems.

VALUE DRIVERS
• Superior flow – granular form
• Customisable solubility based
  on intended application
• Crunchy texture
• Higher bulk density
• Higher loading of actives
• Consistency/standardisation
• Ease of handling
• Convenient to use
• Longer shelf life as compared to raw spices
• Low microbial load compared

DELIVERY PLATFORMS

DELIVERING�AN
ASSORTMENT�OF
TASTES�WITH
JUST�THE�RIGHT
CRUNCH

APPLICATIONS

GranOR BLACK PEPPER
GranOR CAPSICUM
GranOR CARDAMOM
GranOR CASSIA
GranOR CINNAMON
GranOR CUMIN
GranOR GARLIC
GranOR GINGER
GranOR PAPRIKA
GranOR TEA MASALA 
GranOR TURMERIC

PRODUCT RANGE

TEA BAGS
RTC/RTD/RTE
BEVERAGES
MARINADES
MASALAS/SEASONINGS
SNACKS
CONFECTIONERY
BAKED PRODUCTS
SPREADS
BATTERS & BREAD MIXES
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