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Resistant Dextrin Polydextrose - alto-oligosaccharides

Low Calorie Building Blocks
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OLIGOSACCHARIDES

OligoSMART® is the premier brand of oligosaccharide offerings available in the marketplace. A type of carbohydrate that falls
between simple sugars (monosaccharides) and starches (polysaccharides) and includes the likes of polydextrose, resistant dextrin
and isomalto-oligosaccharides, oligosaccharides come in many forms and have proven essential to the food and beverage industry
over the last decade as brands shift towards “better-for-you” products. Welcomed warmly by consumers, OligoSMART® oligosaccha-
ride offerings are the industry’s best option for low calorie bulking, binding or sweetening applications.

Polydextrose is a non-digestible oligosaccharide used widely
across most sectors of the food industry. Resistant dextrins are
oligosaccharides with prebiotic, fiber, and bulking properties.
Isomalto-oligosaccharides are prebiotic sweeteners heavily
used in the food and beverage sector for effective low-calorie
binding and bulking. OligoSMART® has been part of multiple
successes in sugar reduction applications across the board in

Isomalto-Oligosaccharide (IMO) Offerings

PRODUCT CODE PRODUCT NAME

0ligoSMART® Classic IMO Syrup

Sy (Cost Effective Corn Source)
60220 0ligoSMART® Tapioca IMO Syrup
(Cost Effective Cassava Source)
60300 0ligoSMART® Organic Tapioca IMO Syrup
(Organic Cassava Source)
60400 0ligoSMART® High DP IMO Syrup
(Optimized For Sugar Reduction)
60470 0ligoSMART® High DP Tapioca IMO Syrup
(Optimized For Sugar Reduction)
60150 0ligoSMART® Classic IMO Powder
(Cost Effective Corn Source)
60240 0ligoSMART® Tapioca IMO Powder
(Cost Effective Cassava Source)
ec
i
g 60350 0ligoSMART® Organic Tapioca IMO Powder
8 (Organic Cassava Source)

0ligoSMART® High DP IMO Powder

a2 (Optimized For Sugar Reduction)

0ligoSMART® High DP Tapioca IMO Powder

604%0 (Optimized For Sugar Reduction)
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baked goods, beverages, inclusions, bars, gummies and
confectionery. Non-GMO project verified with organic certified
options available, OligoSMART® should be a staple “go-to”
ingredient within the research and development group of any
company that manufactures or promotes “better-for-you” food
and beverage products.

Polydextrose Offerings

PRODUCT CODE PRODUCT NAME

0ligoSMART® Sugar-Free Polydextrose Syrup

70530 (Optimized For Sugar Reduction)
=
= 70550 0ligoSMART® Sugar-Free Polydextrose Powder
% (Optimized For Sugar Reduction)
a

Resistant Dextrin Offerings

PRODUCT CODE PRODUCT NAME

A ®
61640 OligoSMART® RD (590

(90% Soluble Corn Fiber)
0ligoSMART® RD TS90
61660 (90% Soluble Tapioca Fiber)
0ligoSMART® RD TS70
by (70% Soluble Tapioca Fiber)
0ligoSMART® RD CP90
Gl (90% Soluble Corn Fiber)
0ligoSMART® RD TP90
E 61650 (90% Soluble Tapioca Fiber)
=
= 61690 0ligoSMART® RD 0TP90
(90% Soluble Tapioca Fiber)
H '®
60070 0ligoSMART® RD TP70

(70% Soluble Tapioca Fiber)




