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SIPERNAT® 380
The Optimal Conditioning Agent for Fine Particle Size Formulations
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Tackle the Root Cause of Many Caking  
and Poor Flow Issues with SIPERNAT® 380
Problematic caking and lumping issues, as well as 
inconsistent flowability, can create serious challenges 
for powdered food products and ingredients during 
production, processing, storage and consumer use.  
In many instances, extremely fine particle food 
ingredients may serve as the source of the problem 
and are difficult to dose accurately.

As an ultra fine, high density, medium surface area, 
precipitated silica, SIPERNAT® 380 allows for easy 
dispersion while making it an ideal solution for 
hygroscopic ingredients and formulations.

Products which may benefit  
from SIPERNAT® 380 
•	 Vegetable Powders 
•	 Savory and Fruit Flavors
•	 Fine particle size salts
•	 Drink mix powders

•	 Easy Dispersion 
With its very small particle size and high density, 
SIPERNAT® 380 easily disperses during the blending 
process and enables coverage of small substrates.

•	 Consistent Metering 
As an effective free-flow agent, SIPERNAT® 380 
enhances production rates and optimizes flowability  
for accurate dosing.

•	 Improves Product Quality 
SIPERNAT® 380 enables consistent quality with  
less rejected product resulting from caking and  
inaccurate dosing.

•	 Promotes Manufacturing Efficiency  
and Sustainable Processes 
Minimizing shutdowns and promoting continuous 
production, SIPERNAT® 380 fosters efficient production 
processes to reduce energy use and material waste.
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Benefits & Advantages of  
SIPERNAT® 380
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This information and any recommendations, technical or otherwise, are presented in good faith and believed to be correct as of the 
date prepared. Recipients of this information and recommendations must make their own determination as to its suitability for their 
purposes. In no event shall Evonik assume liability for damages or losses of any kind or nature that result from the use of or reliance 
upon this information and recommendations. EVONIK EXPRESSLY DISCLAIMS ANY REPRESENTATIONS AND WARRANTIES 
OF ANY KIND, WHETHER EXPRESS OR IMPLIED, AS TO THE ACCURACY, COMPLETENESS, NON-INFRINGEMENT, 
MERCHANTABILITY AND/OR FITNESS FOR A PARTICULAR PURPOSE (EVEN IF EVONIK IS AWARE OF SUCH PURPOSE) 
WITH RESPECT TO ANY INFORMATION AND RECOMMENDATIONS PROVIDED. Reference to any trade names used by other 
companies is neither a recommendation nor an endorsement of the corresponding product, and does not imply that similar products 
could not be used. Evonik reserves the right to make any changes to the information and/or recommendations at any time, without 
prior or subsequent notice. 

SIPERNAT® is a registered trademark of Evonik Industries or its subsidiaries.

Even at lower dosage levels, 
SIPERNAT® 380 demonstrations 
superior anti-caking performance 
compared to other silica and silicate 
grades for tomato powder. 

Due to its small particle  
size and good absorptivity, 
SIPERNAT® 380 can coat  
substrates such as vegetable and 
fruit powders, serving as the optimal 
spacer and conditioning agent for 
such problematic ingredients.

Reduced Caking  
at Minimal Dosage
Example: Tomato Powder
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Tomato Powder – Heat 60° C for 60 minutes
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The given data are typical values. Specifications are available on request. Evonik strives for quality, consistency and reliability.

Evonik precipitated silica and silicates comply with various global regulatory requirements, i.e. FDA 21 CFR 172.480, 173.340,160.105, 
and the FCC Silicon Dioxide monograph. Please contact Evonik for specific information regarding regulatory approvals.
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SIPERNAT® 380 230 0.3 ≤8.0% 4.0 165 75 North America

Tomato Powder Treated with SIPERNAT® 380
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Reduced 
caking  at a lower dosage
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