
Functional
Ready-to-Drink 

Beverage
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PREBIOTIC
FIBER

10G PROTEIN
7G FIBER SMOOTH TEXTURE

POMEGRANATE &
RED FRUIT FLAVORS

TABULOSE® SC



NUTRIOSE® soluble fiber
• Plant-based soluble dietary fiber 
• High digestive tolerance 
• Clinical studies suggest benefits on digestive 
   health and blood glucose management 
• Non-GMO and gluten-free
             Both food ingredients are Kosher & Halal certified.

Functional  
Ready-to-Drink Beverage

•  Excellent source of fiber           

* Information based on USA regulations. Subject to applicable local laws and regulations.

POTENTIAL CLAIMS* (USA)

KEY FACTS

FUNCTIONAL RTD BEVERAGE 
(Detailed recipe: REF: GDAIMIL006)
Ingredients: Water, whole milk powder, NUTRIOSE® FM06 soluble corn fiber, whey protein concentrate, collagen, 
dairy cream,TABULOSE SC® 611 cellulose gel and gum, carboxymethylcellulose sodium, salt, sodium citrate, 
sodium phosphate, carrageenan, sweetener, flavors, color.

NUTRITIONAL & TECHNOLOGICAL
FOOD SOLUTIONS
www.roquette.com
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NUTRITION FACTS
SERVING SIZE      200mL

Amount per serving

CALORIES   100
Calories from fat  30
  % Daily value
Total fat 3g  5%
Saturated fat 2g  10 %
Trans fat 0g  0%
Cholesterol 20mg 7%
Sodium  200mg   8%
Total carbohydrate 12g  4%
Dietary fiber 7g   29%
Total sugars 4g 
Protein 10g
Vitamin A  3%   Vitamin C 1%
Calcium   11%   Iron 3%

This informative and technical document is provided for Food Business Operators or Health Care professionals, including prospective customers for ROQUETTE and not intended to be delivered as such to 
final consumers. Legal, regulatory, policies and requirements are subject to change and jurisdictional variation. 

KEY BENEFITS FOR FUNCTIONAL RTD BEVERAGE

• 95% fiber on D.S. 
• Fat and sugar free

•  Minimizes the perception of 
grittiness provided by proteins

•  Mouthfeel enhancer

Nutritional

Functional

Sensory

TABULOSE® SC 611NUTRIOSE® FM 06
• 85% fiber on D.S. 
• Calorie value: 2 kcal/g 
(USA) 
• Low Glycemic Response 

(GR: 25) 
• Prebiotic 

• Easy-to-use: Quick 
   dispersion and good 
   solubility 
• Transparent in solution 
• High shelf life & 
   process stability 

• Neutral taste 
• Contributes to rich 
   mouthfeel 

• Highly stable over a wide 
   range of pH and temperature
• Prevents phase separation 
   and sedimentation
• Suitable for UHT process

TABULOSE® SC colloidal 
microcrystalline cellulose
• Cellulose-based stabilizer 
• Non-GMO and gluten-free 
• Stabilizes through a three-dimensional 

network 
• Thixotropic property 


