
very year more people are taking
food supplements. A most recent
consumer survey reports that 75%
of adults take food supplements
every day.1 Vitamin/Mineral supple-

ments remain the most popular category among
supplement users.

With a majority of adults looking for easy and
convenient ways to get their nutrition, alternatives
to pill-form supplements pop on the market and
gummy supplements have become very popular.
They are innovative and attractive at the same
time by delivering indulgence alongside a
nutritional boost. Because of its popularity among
consumers, gummies have extended their
presence in various segments:

• Prenatal
• Weight control
• Sport Nutrition
• Heart Health
• Mental Health
• Beauty from Within
• Vision
• Immunity
The COVID-19 pandemic has encouraged

more consumers to adopt healthy lifestyles and
diets. This interest in added nutrition also applies
to nutritional gummies, with 23% of the
consumers saying they would be willing to pay
more for products with added health benefits.2

As an overall trend the global market for
nutritional gummies is expected to further rise
at a steady CAGR of 5.2% from 2017 to 2025,
meaning that the market will likely become worth
US$4.17 bn by 2025 from US$2.68 bn in 2016.3

Vegan Options
Furthermore, for many consumers a vegan

lifestyle goes along with healthy nurtition. Thus
vegan claims are increasing in the food and
nutritional supplement market having products
with zero animal-based ingredients emerging.4

Pursuing a vegan or plant-based diet can result
in vitamin and mineral deficiencies, though.
Disruptive formats like vegan gummy supplements
enriched with vital nutrients support a healthy and
vegan lifestyle, compensating deficiencies in
individual nutrients like Iron, Zinc, Selenium or
Calcium.

Gummy Supplements – Fun and Function
Committing to a healthy lifestyle is much

easier said than done. That is why the industry
seeks for new delivery forms motivating
consumers to take their nutrients. Especially those
who do not eat certain foods, struggle to absorb
some nutrients, or have increased nutrient needs.
This includes e.g. vegans, seniors, and pregnant
women. These groups of people often suffer from

deficiency symptoms such as Magnesium, Calcium,
Zinc or Iron deficiency. The different deficiencies
lead to various symptoms. While people with a
shortage of Magnesium and Calcium suffer from
cramps, symptoms of Zinc deficiency are hair loss
and a higher susceptibility to infection. Iron
deficiency in turn leads to fatigue and anaemia.

As Minerals play an important role in the
maintenance of health, they are one of the core
ingredients for nutritional gummies. They are
getting increasingly popular and are a great way to
help consumers meet their daily mineral require-
ments. Because the trendy gummy supplements
have both: fun and function. The unique delivery
system offers a desirable taste and is easy to chew
while providing beneficial nutrients at once. People
having difficulties to swallow find the more
food-like dosage form as a great alternative to
lager, hard-to-swallow pills or capsules.

Formulation Innovation – Minerals in
Nutritional Gummies
While gummy supplements are easy to

consume, they are not necessarily easy to produce.
To deliver effectively on taste and nutrition,
technologists need to overcome specific consid-
erations and challenges. Compared to the amount
of active nutritional ingredients in a tablet and/or
capsule, there is only a limited amount one can add
to a gummy matrix. Especially the addition of

Minerals to gummy supplements presents several
sensory and technological challenges. A good
knowledge of the composition of the base
gummy, the Minerals used in the formulation and
other ingredients, including colors and flavors, is
necessary to prevent ingredient interactions.

Minerals, depending on being organic or
inorganic, can show different reactions within the
food matrix. Organic, mostly soluble Salts like
Citrates or Gluconates, often have an intense taste
(bitter, salty, astringent, or sour) and may react
with other ingredients (precipitation of proteins,
color change). They are characterized by a low
metal content, while inorganic salts, like Carbon-
ates or Oxides, are mostly of high mineral content,
bad soluble and often show a neutral but sandy
taste profile.

Advanced ingredient technologies, e.g.
micronization to reduce the particle size as well as
the right choice of the Mineral Salt are mandatory
to overcome flavor challenges in gummy supple-
ments.

A highly advanced micronizing process, which
creates extremely fine particles of insoluble salts,
can be one way to evolve on overcoming gritty
textures. Those Mineral Salts can be suspended in
the base to provide a smooth texture in the final
product. The extremely fine form of Ferric
Pyrophosphate Ultrafine (d50 approx. 3 µm)
provides a higher surface, which makes it easy to
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incorporate in the gummy matrix without a sandy mouthfeel or sedimentation.
While this innovative product would not influence the taste profile like soluble
Iron Salts, it may even lead to an enhanced intestinal absorption compared to
other insoluble Iron Salts.5

Zinc L-Ascorbate is a fully reacted Mineral and a good source of Zinc and
vitamin C at the same time. It can be incorporated in dietary gummies without
compromising taste. It is one of the latest product innovations by Dr. Paul
Lohmann® and designed for high performance applications like nutritional
gummies.

Mineral Salts like Calcium Malate or Magnesium Malate, produced by
Dr. Paul Lohmann® in Germany, are perfectly suitable for fortification. They have
a well-rounded fruity and sour taste profile and even enhance the taste profile
of nutritional gummies while the texture stays similar to candy gummies. Beside
the fortification, Sodium Hydrogen Malate can be used as acidifier to promote
the fresh sour taste.

Magnesium Citrate Malate, as an absolute novelty on the market for
nutritional supplements, captivates by its exceptional high solubility. High
concentrated solutions providing a remarkable NRV of organic Magnesium and
the well-rounded taste profile make this Magnesium Salt a great choice for new
developments in the gummy industries.

Most of the Minerals have simple structures and are stable. Overdosing is not
necessary in nutritional gummies and makes formulations economic and shelf
life predictable.

Gummy supplements with Minerals may pose some challenges but
definitely offer value to brands who can give their consumers a tastier and more
convenient way to get their Minerals. Dr. Paul Lohmann® has been obsessed
with quality, product design and is dedicated to develop novel solutions for
major unmet customer needs. Over the years, the search for better ways for
producing and improving Mineral Salts has resulted in a steady stream of
pioneered Mineral products.

Dr. Paul Lohmann® is the world’s leading manufacturer and provider of high
value Mineral Salts for the food, nutritional supplement and pharmaceutical
industry. Since 1886, a high level of flexibility and an innovative spirit enables
Dr. Paul Lohmann® to respond to changing needs. Customers can profit from
the broadest available portfolio of high value Minerals, with more than 400
products in a range of qualities, designed to provide optimum performance
across a wide range of applications.

In the GMP and FSSC 22000/ISO 22000 certified facilities, Mineral Salts are
produced at quality levels stipulated by pharmacopoeias, regulatory food guide-
lines or tailored according to customers’ specifications. Dr. Paul Lohmann®

also carries out product and application development in close cooperation with
customers. This includes the adaptation of chemical and physical parameters
such as bulk density, wettability, particle size, purity or pH-value.
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