
INCLUSIONS  
THAT HOLD UP 
INSTEAD OF  
HOLDING YOU BACK

Our shelf-stable fruit, vegetables, and dairy inclusions are real 

ingredients engineered for real-world processing. They’re designed 

to maintain structure, deliver flavor, and simplify formulation.

Our shelf-stable fruit, vegetables, and dairy inclusions are real 

ingredients engineered for nutrition. They’re designed to maintain 

structure, deliver flavor, and simplify formulation.

www.microdried.com



SIMPLE 
FORMULATION 
WITH 
INGREDIENTS 
THAT PERFORM
 

Low moisture, durable, and easy to 

process, MicroDried® inclusions are 

designed for modern food systems. 

They integrate cleanly, maintain 

structure during mixing and forming, 

and deliver real color, flavor, and 

texture—without complicating your 

formulation.

PROCESSING PERFORMANCE 
Low moisture and low water activity help manage moisture migration  

and support shelf stability.

FASTER DEVELOPMENT 
Ready-to-use formats simplify scaling, reduce formulation friction,  

and support faster commercialization.

REAL INGREDIENT IMPACT 
Retention of natural color, flavor, and nutrients without additives  

or carriers (fruit & vegetable products).



FROM REAL INGREDIENTS  
TO FUNCTIONAL INCLUSIONS
MicroDried transforms whole fruits, vegetables, and dairy into ingredients  

that perform—without sacrificing quality.

100% REAL 
INGREDIENTS

PRECISION 
DRYING

FUNCTIONAL 
INCLUSIONS

Vibrant color & flavor

Strong nutrient  

retention

No added sugar  

(fruit & vegetable 

products)

BETTER 
PRODUCT 
QUALITY

Reduce cold chain 

dependence 

Reliable, year-round supply

 Multi-functional inclusion

Integrated flavor  

& texture system

THE 
SIMPLER  
FORMULATION

Flowable, not sticky 

Reduced moisture 

migration in finished 

products 

Designed to withstand 

mixing & blending

STRONGER 
PROCESSING 
PERFORMANCE



INGREDIENTS/VARIETIES FORMATS

Whole

Slices

Dices

Fragments

Powders

Slices 

Dices

Fragments

Powders

Bars 

Puffs

Bites

Clusters

Crisps

REAL INGREDIENTS  
READY FOR YOUR APPLICATION 

A growing portfolio of ready-to-eat inclusions designed for performance and versatility.

FRUIT 

Bright, flavorful  

inclusions with strong 

visual identity

Berries, stone fruits, 

tropical, citrus, and 

orchard varieties

Explore formats, applications, and formulation support @ MicroDried.com

VEGETABLES 

Savory inclusions  

that integrate without 

disrupting moisture 

balance

Garden vegetables, 

roots, and cruciferous 

varieties

DAIRY 

Customizable dairy 

inclusions designed 

for flavor, texture, and 

processing versatility

Yogurt, cheese, cottage 

cheese, and dessert-

inspired varieties



BUILT TO WORK 
WITH YOUR SYSTEM  
NOT AGAINST IT

Maintain structure 

through processing

Customized  

blends & formats

 Reduced 

cold chain dependence

Ready-to-use formats 

that simplify development

Real ingredients 

with vibrant color & flavor

Designed for  

processing versatility

BRC Certified  |  Organic Options  |  Kosher Certified  |  Product of USA or Peru  |  Ready-to-Eat



BUILT FOR 
REAL-WORLD APPLICATIONS
MicroDried inclusions are designed to support flavor, texture, and processing performance 

across diverse food applications.

Contact: sales@microdried.com | 208.461.5100   OR   Request a sample: MicroDried.com/Sample

BETTER INGREDIENTS. BETTER PERFORMANCE.

LESS FORMULATION FRICTION. 

BREAKFAST & CEREALS

Cereal

Granola

Oatmeal

Bars

DAIRY & FROZEN

Yogurt

Ice Cream

Frozen Treats

SNACKS & NUTRITION

Snack Bars 

Trail Mix 

Nutrient Dense Snacks

BEVERAGE & MIXES

Drink Mixes

Barista Toppers

 RTD Canned Beverages

BAKERY & 

CONFECTIONERY

Cookies

Muffins

Crackers

Dry Mixes

PET NUTRITION

Treats

Toppers

Inclusions


