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BLACK-AND WHITE
SESAME CRACKERS

Key Ingredient Facts

NUTRIOSE® soluble fiber

Easily reach your nutritional goals thanks to the only sugars-free
fiber with proven health benefits.

- Soluble dietary fiber from corn or wheat

« Clinically proven benefits for digestive health and blood
glucose management

« Clinically proven prebiotic effect

Detailed recipe: LSNKCRA004

NUTRITION FACTS (indicative values)

Black and white sesame crackers

- Outstanding digestive tolerance (up to 45g/day)
- Easy to use every day
- Sugars-free

Per100¢g (serving size: 40g)

- Calorie value: 2 kecal/g Energy 420keal
- Ingredient status =" 77
+ Non-GMO, kosher and halal and low fodmap certified of which saturates 25¢
MONASH Carbohydrate 30.5g
UNIVERSITY of which sugars 0.4g
LOW FODMAP

T CHATIFED Fiber 1528
Protein 6g
Key Benefits for Black and White Sesame Crackers [Rtls 1.26g

NUTRIOSE® FM 06 soluble fiber Ingredients:

wheat flour, canola oil, NUTRIOSE® FM 06

« High fiber content soluble fiber, sesame seeds, water, rapeseed

NUTRITIONAL - Clinically proven benefits for digestive health' oil, salt, black pepper.
- Prebiotic effect with one and a half servings a day!" Contains: cereals containing gluten and
derivatives, sesame seeds and derivatives.
FUNCTIONAL « High stability tg heaft treaFment ‘ -
- Easy to use: quick dispersion and dissolution
SENSORY + Neutral taste profile
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Please note that any information provided herein is intended for professionals involved in the healthcare and food industry for their internal use only and must not be delivered

as such to final consumers. Such information is based on the current state of our knowledge and is made available on an informational basis. No warranty, whether expressed or
implied or guarantee of product properties is intended or implied. The ultimate use of any of this information is your responsibility. Products described in any such information may
have restrictions with respect to their use, communication, and/or usage levels, and such may vary on a country-by-country basis. Roquette does not warrant that the information
orits use will not infringe any patent or other proprietary rights of any third party. Providing any such information shall not be construed as a commitment of Roquette to sell any
product encompassing any of such information in the future.
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