


who kinew fiber could be clean and clear?

Use Tibersol2 digestion resistant
maltodextrin in your beverage products
and consumers will start looking at
fiber in a whole new way

Compatible with All Beverage Products
e Acid stable

® Heat, retort stable
¢ No added flavor, taste -
e Transparent solution
® Adds no viscosity

Fiber Claim*
¢ 9.8g of Fibersol-2 (2.5g fiber) / serving “Good source of fiber”
e 5.6g of Fibersol-2 (5.0g fiber) / serving “Excellent source of fiber”

Fibersol-2 has been shown to have
the following beneficial effects:
e Masks out metallic taste of calcium/ iron and restores smooth taste
* Improves scratchy taste and undesirable flavors of vitamins
and creates smooth taste
® Improves bitter taste of amino acids
* Improves bitter taste of isoflavones
e Reduces fishy flavors of Omega-3 fatty acids

*Additional qualifications apply; must meet minimum claim requirements



GIVE CONSUmMErs

the fiber they want /
and the taste

they) expedt!




good-for-you beverades that are just plain good!



ADM & Matsutani LLC

p: 217.451.4377
www.fibersol2.com
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