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confection industry, a field of application
in which gum arabic replacement has not
been available,” he explains.

Indeed, gum arabic is a common ingredient
in many confections used to seal products
like nuts, chocolate pieces, malt balls and
various oil-containing centers, to ensure
the proper hard-panning of chewing gums
and certain chocolate products and to bind
and strengthen shell coatings that contain
sugar or sugar alcohols. As Nieto points
out, although maltodextrin can be an
inexpensive substitute for sugar binding, it
is not as effective as gum arabic in larger
batch sizes and coating pans because of
its weaker and crumbly crystals.

Beyond acting as a gum arabic
replacement, TicaPAN Coating System
offers other functional benefits. “The
TicaPAN Coating System has shown equal
to or better drying time than gum arabic
controls, with a comparable texture profile
when used in pan coating of chewing
gum,” Nieto points out.

The patent-pending TicaPAN Coating
System is also expected to be available
in a natural version, allowing
manufacturers to label products as
natural and non-cariogenic.

For now, customers can order samples 
of TicaPAN by calling their TIC Gums
representative, calling the technical
service hotline at 800-899-3953
or visiting www.ticgums.com.

In some sweet news for manufacturers
looking to ensure the adequate, cost-
effective sourcing of ingredients for pan
coatings, TIC Gums has developed
another patent, this time for confections.

In July, TIC Gums filed a provisional patent
application for its latest breakthrough
gum system, called TicaPAN™ Coating
System. According to senior principal
scientist Dr. Mar Nieto, the continued
high demand and uncertain supply of
traditional gum arabic led to the
development of the new gum system.
“The risk of not having a supply of
enough gum arabic is becoming a real
concern for the chewing gum and

n for gums.”

TIC Develops New Coating
for Confections

TicaPAN Coating System 300

Applications: confections

• Usage level: 2–4%

• Label dec: Maltodextrin,
cellulose gum, corn starch

When TIC Gums was hiring a new
Strategic Account Manager earlier this
year, the company was looking for a
professional with a deep technical
background and strong communication
skills. Kimio Tsuchiya fit that bill.

Kimio, who joined TIC Gums in January
2008, worked in research and
development for more than 20 years
before transitioning over to a Technical
Sales Manager position at a Seattle-based
flavor company. “I can relate to R&D
very well and I also use my interpersonal
skills with relationship building. I feel 
like this job truly utilizes all of my skills,”
he explains.

He is also quite familiar with TIC Gums.
“I was a TIC Gums customer for a long

time when I was in R&D and always
held them in high esteem. So when the
opportunity came for me to join the
company, I was excited,” he recalls.

In his role as Strategic Account Manager,
Kimio helps grow the organization’s
business on a domestic and international
basis. In addition to working with
existing customers, Kimio calls on
potential clients around the world that
would benefit from the cutting-edge
products and services of TIC Gums.

Among other regions, Kimio travels to his
native Japan to engage new business and
share the TIC Gums advances with a
variety of food, beverage and consumer
product manufacturers. He holds a
bachelor’s degree in food chemistry from
one of that country’s oldest higher education

institutions,
Tohoku University,
and earned a
master’s degree in
Cereal Chemistry
from Kansas State
University.

In his spare time, Kimio can often be
found outside. “I used to compete in ice
skating. I enjoy downhill skiing and snow
shoeing in winter also. In the summer
time, some of my favorite activities are
camping, hiking, road and mountain
biking, and inline skating,” he says.

He also enjoys catching up with his
family when traveling back to Japan. 
“I’m the only one who moved to the
U.S.,” he relates. “I guess I am the
adventurous one.”

Getting to knowKimio Tsuchiya
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Not only did our booth, with a giant Gum Guru Superhero, make
quite a statement, but our real live Gum Gurus also got into the
action. They were able to speak with many current clients, as
well as prospects, to learn about the challenges they are facing.
TIC Pretested® Saladizer® Max came to the rescue in many cases,
the best alternative to expensive PGA! 

See you next year,
June 6–10, 2009 in
sunny Anaheim,
California!

IFT 2008
a Big Success for TIC Gums!

TIC Gums is proud to announce the opening of their new
location, the Texture Innovation Center, in White Marsh,
MD. This 56,000 sq. ft. facility has been designed with
their customers in mind. From the state-of-the-art pilot
plant to the commercial grade testing kitchen, TIC Gums 
is prepared to turn even the most difficult texture or
stabilization challenges into solutions. For more
information, or to plan a visit, please call (800) 899-3953.

Texture Innovation Center
Now Open!

Get the latest news and
product information at 

the Gum Guru Blog!
ticgums.com/blog




