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Sternchemie: Hydrolysed sunflower lecithin supports cur-
rent food trends 
 
Plant-based foods are booming worldwide. This is particularly true of alternatives to dairy prod-
ucts. Market research institutes are forecasting an annual growth rate of twelve per cent for 
this segment in the coming years – distinctly more than for meat alternatives, ice cream and 
egg replacements. Sternchemie supports producers of milk substitute products with the hydro-
lysed sunflower lecithin SternPhil. The natural oil-in-water emulsifier (O/W-emulsifier) provides 
for optimal distribution of small oil quantities in water and is thus predestined for plant-based 
milk alternatives. Furthermore, it offers clear advantages for the production of bakery products, 
instant products and margarine.  
 
 

Hydrolysed sunflower lecithin – the advantages 
 
As a natural emulsifier, lecithin is indispensable in the production of bakery products, confec-
tionery, beverages and many other products. In recent years, above all sunflower lecithin has 
become established as a GMO-free and allergen-free alternative to soy lecithin. Sternchemie 
offers the hydrolysed sunflower lecithin SternPhil especially for oil-in-water emulsions. The 
particular feature here is that through enzymatic separation of a fatty acid chain, the share of 
hydrophilic lyso-phospholipids increases. 
 
 

Phospholipids – the surfactant component                     Enzymatic hydrolysis using phospholipase 

 
 
In this way the properties of the phospholipids and the entire lecithin are shifted diametrically. 
The HLB value that describes the ratio between the hydrophilic and lipophilic moieties in the 
lecithin increases from 2-4 to 7-8. The dispersibility in water is distinctly improved, which is 
crucial for the production of an O/W emulsion! 
 
With its special functionality, SternPhil can be used in a number of applications in the food 
industry and at the same time satisfies all current demands made of a labelling-friendly addi-
tive. 
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Bakery products – better doughs, more volume and longer stability 
 
SternPhil offers key advantages in the production of bakery products. The emulsifier ensures 
improved machinability of the doughs, as it joins the dough components better together. At the 
same time, it achieves a higher volume yield by keeping the gas bubbles in the dough better. 
A further important aspect is the optimised freshness conservation. This is due to the complex-
ation of the lyso-phospholipids with amylose. The phospholipid molecules with just one fatty 
acid chain can become better integrated into the amylose helix and in this way enable the “anti-
staling effect”, in other words the freshness conservation after baking. These effects are im-
portant quality features in yeast-raised bakery products such as bread. 
 
Like all standard lecithins, SternPhil naturally also contributes to improving flour. The functions 
mentioned can, for example, minimise harvest-related fluctuations. This then enables bakery 
product producers to rely on constant good quality of their end products.  
 
 

Instant products – improved wettability, sinkability and dispersibility 
 
In addition, hydrolysed lecithin optimises the properties of fat powders such as whole milk or 
cream powder. This is because the emulsifier improves the wettability, sinkability and dispers-
ibility of the powder. One example of this is whole milk powder – the hydrolysed lecithin in-
creases the polarity of the particles so that the powder can be worked in very quickly in water. 
This ensures improved dispersibility. In this case the fatty acid chains of the phospholipid mol-
ecules are dissolved in the fat phase, while the hydrophilic head group moves in the direction 
of water. The powder can thus spread and dissolve evenly in the liquid.  
 
 

Margarine – effective “anti-spatter effect” 
 
A further significant field of application of SternPhil is margarine. Here, however, it is less the 
emulsifying  effect that is  important,  as the lecithin is always used in combination with one or 
more co-emulsifiers. What is far more significant is the “anti-spatter-effect” during frying. Here 

Conventional sunflower lecithin (left) and hydro-

lysed sunflower lecithin (right) after dispersion in 

water for five seconds 

 

Conventional sunflower lecithin (left) and hydro-

lysed sunflower lecithin (right) after dispersion in 

water for 15 seconds  
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SternPhil is particularly suitable for low-salt or salt-free margarine. The hydrolysed lecithin pre-
vents coalescing of the water droplets by stabilising the water droplets in the margarine dis-
persion independently of temperature changes. In this way explosive evaporation of the water 
during heating and splashing around of the fat droplets are prevented.  
 
 

SternPhil – matching solutions for each customer 
 
Depending on the application sector, Sternchemie customises the functionality of the hydro-
lysed sunflower lecithin precisely to match the requirements of the customer. The degree of 
hydrolysis or necessary hydrophily are adjusted individually in order to guarantee continuous 
and reliable processing.  
 
Whether techno-functional properties, dosing options or process conditions - Sternchemie de-
velops the customised solution for each customer. The selection ranges from the liquid stand-
ard product, via hydrolysed sunflower lecithin on carriers, through to pure lecithin powder.  
 
For example, the liquid standardised product that allows undisturbed production can be used 
universally. The powder-form compounds that can be dosed and applied easily are in high 
demand in the bakery product industry. Sternchemie offers SternPhil on different powder car-
riers which are put together specially in response to customer requirements. A further variant 
is the de-oiled lecithin powder that is characterised by high functionality.  
 
 

About Sternchemie  
 
The firm Sternchemie GmbH & Co. KG, based in Hamburg, has been one of the world’s rec-
ognised specialists for lecithins and food lipids for more than 30 years. The product portfolio 
comprises IP, soya, rape and sunflower lecithins as well as organic lecithins made from soya 
and sunflowers. In addition, it covers multifunctional MCT oils, vitamin-rich red palm oil and 
spray-dried coconut milk. With production sites in Germany, the Netherlands, Poland, India, 
Singapore and the USA and an international network of 16 branches and many qualified for-
eign agencies, the company is represented worldwide in the main key markets. As a subsidiary 
of the independent, owner-managed Stern-Wywiol Group with altogether 12 sister companies, 
Sternchemie make use of various synergies. The company has at its disposal the collected 
expertise of around 100 R&D specialists in the large Ahrensburger Stern Technology Centre 
with extensive application technology. In addition, there are jointly used production facilities 
extending as far as the Group’s own logistics. Customers benefit here from a high degree of 
innovative capacity and flexibility. The Stern-Wywiol Group is one of the successful interna-
tionally operating companies in the world of “Food & Feed Ingredients”.  
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