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Smart jellies
reach you sugar reduction
targets
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KEY FACTS THE RECIPE (SMART JELLIES)
NUTRIOSE® soluble fiber LIST OF INGREDIENTS (Detailed recipe: LSWEJEMO10)

Monitor the sugar content of your sweet « Glucose syrup
confectioneries thanks to a highly tolerated « Sugar
ingredient. « NUTRIOSE® FM10 soluble fiber
« Resistant dextrin produced from maize « NEOSORB® sorbitol syrup
« Rich in fiber, low in sugars .
« Friendly labellin Ol
Y 9 « Tartaric acid
« Neutral taste o FEvar
« Gluten-free, non-GMO, Kosher & Halal « Color

certified

NUTRIOSE® soluble fiber
KEY BENEFITS FOR SMART JELLIES

Nutritional « Low content of mono and disaccharides
« Outstanding digestive tolerance
« Bulking agent to partially substitute sugars

Functional « Easy to use: good solubility and dispersibility

« Stable in processing
« Preserved texture over time

« Neutral taste profile

SUGGESTED CLAIMS* NUTRITION FACTS

(EUROPE) SERVING SIZE: 20g of control jellies
) Calories | Protein Fiber | Fat
« Reduced in sugars b4keal | 159 Og Og

« High in fiber

*Information based on EU regulations.

Subject to applicable local laws and SERVING SIZE: 2[]g of smart jellies

regulations. . . .
Calories | Protein Fiber | Fat
57kcal | 1.5g 1.7g Og

This informative and technical document is provided for Food Business Operators or Health Care professionals,
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