Mal

Fiber Gummies

application

Functional gummies represent the most innovative, simple, and delicious way for consumers to
such as fibers, antioxidants, or

achieve a
prebiotics.

At Mak Food, we have just developed our own recipe (based on our Concentrated Fiber
Plus 85 ), whose sweetness or taste can be adapted to meet your consumers’ demands.

Our R&D Department will be glad to help you through the process of finding a unique recipe that

suits your needs.

Concentrated Fiber Plus 85 (fructooligosacchoride syrup), gelatin,water, flavor, acidulant

The food
Compa

(citric acid), salt, color, vegetable oil and coating agent (carnauba wax).

Energy kcal/kj

Fat (g)
of wich saturates

Carbohydrates (g)
of wich sugar

Fructose(g)
Glucose(g)
Saccharose(g)
Maltose(g)
Lactose(g)
Fibre (g)
Protein(g)

Salt(g)

248,1/1026,8

297.3/1263.6

<0.5 £05
Y 0
26.6 67.2
9.6 51.9
1% 0.8
4.4 8.7
3.8 29
< 0.1 13.3
<01 <0.1
54 <0.5
7.3 7.1
o.n 0.08

VS. SUGAR GUMMIES

17 % LESS CALORIE CONTENT
82% LESS SUGARS
+HIGH FIBER CONTENT

LOW SUGAR

HIGH FIBER

PROTEIN SOURCE
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