
Extra cooling
strawberry

mints
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XYLISORB® XTAB xylitol
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HIGHEST 
COOLING EFFECT

CRUNCHY TEXTURE

SUGAR-FREE
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Extra cooling 
strawberry mints 

THE RECIPE (STRAWBERRY MINTS)      
LIST OF INGREDIENTS
(Detailed recipe: LTABXYL003)
 %
XYLISORB® XTAB 400 xylitol .....................94.5
Color .................................................................2
Flavor ............................................................1.5
Citric acid .........................................................1
Magnesium stearate .......................................1

Weight ........................................................ 0.7g

XYLISORB® XTAB xylitol 
KEY FACTS
 • Naturally sweet bulk sweetener
• Produced from maize or wheat
•  GMO-free, gluten-free, Kosher  

and Halal certified

NUTRITION FACTS
Per 100g of Strawberry mints

XYLISORB® XTAB
KEY BENEFITS

• Toothfriendly
• Low-digestible carbohydrates: 2.4kcal/g (EU)
• Low glycaemic index

• Directly compressible
• Very good flowability: ease of use

• Extra cooling effect
• Crunchy  texture

Nutritional

Functional

Sensory

SUGGESTED CLAIMS
•  Sugar-free
•  GMO-free*

* Accords with EU regulations Calories
230kcal

Protein
0.0g

Carb
93.1g
Of which polyols: 93.1g

Fibre
0.9g

Fat
0.0g

NUTRITIONAL & TECHNOLOGICAL
FOOD SOLUTIONS
www.roquette-food.com
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