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Indulgent vanilla
muffinFull pleasure with

no added sugars

PRESERVED TEXTURE
OVER TIME

NO ADD ED  SUGARS



Indulgent vanilla muffin
Full pleasure with no 

added sugars 

NUTRITIONAL & TECHNOLOGICAL
FOOD SOLUTIONS
www.roquette.com

SUGGESTED CLAIMS* 
(EUROPE) 
• �With no-added sugars
(contains naturally occuring sugars)

*�Information based on EU regulations.
Subject to applicable local laws and 
regulations.
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BAKING
SOLUTIONS

• SweetPearl® maltitol
• Flour
• Whole eggs
• Sunflower oil
• Water
• Potatoe starch
• Vanilla extract
• Skimmed milk powder
• Baking powder
• Emulsifiers
• Salt
• Potassic sorbate

THE RECIPE (NO-ADDED SUGARS MUFFINS)          
LIST OF INGREDIENTS (Detailed recipe: LBAKCAK014)

SweetPearl® maltitol
KEY BENEFITS FOR MUFFINS

• �Best sugar replacer
• �Good functionality, behaves like sugar: dissolution speed, viscosity and melting 

during baking
• �Ease of use: 1 to 1 substitution
• �Range of particle sizes adapted to all the applications (including decors, fillings and 

inclusions)

• �Sweet taste, sweetening index: 80% sucrose
• �Taste profile similar to the one of sucrose (no aftertaste)

Nutritional

Functional

Sensory

KEY FACTS
SweetPearl® maltitol
The sugar-like solution that helps you 
combine nutrition with indulgence

• �A sweet bulk sweetener produced 
from maize or wheat

• �Easy to use

• Kosher & Halal certified

• Non-GMO

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. 

• Sugars-free, low caloric value: 2.4 kcal/g
• Low glycaemic response (GR: 29)
• Good digestive tolerance

NUTRITION FACTS
SERVING SIZE: 100g  of muffins (control)

Calories
379kcal

Calories
435kcal

Protein
5.4g

Protein
5.5g

Carb 50.3g
of which sugars: 1g 
of which polyols: 28.7g

Carb 51.5g
of which sugars: 30.3g
of which polyols: 0g

Fiber
1g

Fat
22.5g

Fiber
1g

Fat
23.1g

NO  ADD ED  SUGARS

SERVING SIZE: 100g  of muffins with no added sugars

Salt
0.45g

Salt
0.46g


