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NUTRIOSE® soluble fibre
The key to delicious and healthier fruit products

Today’s increasingly 

health-conscious

consumers expect

fruit products

• To have no sugar added

or to be reduced in sugar

• To be rich in fibre

• To have an excellent taste.

NUTRIOSE® is your choice

for quality fruit products

that meet consumers’

most demanding

expectations.

of better balanced foods…
� Sugar reduction
� More fibre

…and of pleasure
� Taste and mouthfeel preserved

Meeting consumers’ expectations

� Strengthens marketing position by supporting
product innovation

� Unaffected by pH and heat treatment
� Same stability and shelf life as standard

product
� High solubility, allowing high level

of incorporation

Satisfying producers’ requirements

� Jams
� Fruit preparations
� Fruit fillings
� Candied fruits, fruit inclusions, etc

Applications

A wide range of NUTRIOSE® is available to meet various nutritional profile
and technological performance requirements

Reduce sugar content even more - with MALTISORB® maltitol!

Please feel free to contact our development team

www.nutriose.com


