
Elevate.  
Boost. 
Sustain. 

Fuel your customers’ appetite  
with AmTech Ingredients’

Customized Oil Powders
 MCT • Coconut • Sunflower • Olive • Palm

www.amtechingredients.com

In addition to a wide range of powdered vinegars, mustards,  
honey, lemon and sauces, AmTech Ingredients offers  
a line of spray dried oils. With popularity exploding  
for specialty creamers and shortening powders,  
AmTech Ingredients customizes MCT, Coconut,  

Sunflower, Olive and Palm Oil Powders using the  
highest quality, most ethically sourced raw materials  
from around the globe. 



Diverse Product  
Applications for Oil Powders
MCT Oil, a healthy fat commonly used with  
nutritional applications, can provide high levels of  
energy as well as enhance cognitive functions.  
Common applications for these powders include:

Oil Powders Meet Your Label Demands
AmTech’s expertise in spray drying oils and use of  
different carriers and emulsifiers allows us to create  
oil powders with specific ingredient, functionality and oil 
ratio needs to meet your label demands. Oils include  
High Oleic Sunflower, Coconut, Olive and MCT.  
AmTech’s proprietary line of MCT Oil Powders are  
available in a variety of classifications: 

  

Advantages of AmTech Oil Powders

• Beverage Mixes
• Nutritional Supplements
• Baked Goods
• Energy Bars
• Dessert Blends

• Dry Soups/Broths
• Dressings and Seasonings
• Coffee Creamers
• K-Cup® Pods*

• Identity Preserved
• Non-GMO Project Verified
• Organic

• Keto Compliant
• Kosher Parve
• Non-Dairy/Allergen-Free

• Powdered applications  
(drink, baking, savory)

• Functionality: creaminess, 
mouthfeel, adhesion

• Improved fat distribution 
• Better Handling/Ease  

of Measuring
• Convenience

www.amtechingredients.com
*K-CUP is a registered trademark of Keurig Green Mountain, Inc.

Benefits of MCT Oils* 

 Promotes  
 Weight Loss

 Promotes 
 Ketosis

 Fuels the 
 Brain

 Reduces Lactate  
 Buildup

 Works as  
 Immediate Source  
 of Energy

 *source: www.ncbi.nlm.nih.gov

What can we create for you? 
Contact us at 715-381-5746 to discuss the possibilities 


