
With increased stability, clean-labeling and proprietary micro-encapsulation 
technology, enVantec offers everything you need – without the stuff you don't. 

 •  Preservative-free
 •  Gelatin-free
 •  Low cost 

Compared to leading encapsulation brands with gelatin, enVantec's vegetarian 
formula shows improved stability during tableting and at elevated temperatures.

To order samples or to purchase any AIDP product, please contact 
our customer care department. We’re here to assist with all your 
bone and joint health formulation needs.

Call: 866.262.6699  |  Fax: 626.964.6739
Email: CustomerCare@aidp.com 
www.aidp.com 

knows how to deliver
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Micro-encapsulation

Vitamin A Palmitate 250 Stability

enVantec™ products feature a proprietary micro-encapsulation technology with no gelatin, 

no preservatives and no added antioxidants. Instead, actives are finely dispersed in a matrix 

of dextrin, sucrose and modified food starch. The resulting products are non-GMO, Kosher  

and allergen-free.* 

More than just a healthier formulation, enVantec provides greater stability during tableting, 

shipping and storage — even at elevated temperatures up to 45° C. 

Stability test was performed on Vitamin A Palmitate in flour (30°C, 75% humidity, sealed glass bottle)
enVantec products are manufactured in a GMP facility certified by SGS and meeting ISO 9001:2008, ISO 22000:2005 quality standards.

Bulk stability of Vitamin A Palmitate (45°C, sealed glass bottle)

For more information about bone and joint health ingredients or to order samples,  
please contact our customer care department, CustomerCare@aidp.com.

enVantec™	 Brand 1 w/ Gelatin	 Brand 2 w/out Gelatin

4 weeks

10 weeks

AIDP Contact Information: 
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City of Industry, CA 91748 
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enVantec™ Vitamin A Palmitate 250	 100%	 92%

Brand 1 w/ Gelatin	 100%	 90%

Brand 2 w/out Gelatin	 100%	 88%

Stability Tests
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