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Our fiber portfolio can help reduce sugar/calories and deliver health benefits

Tate & Lyle’s PROMITOR® Soluble Fiberand STA-LITE® Polydextrose meet the FDA's new definition of
dietary fibers and allow you to maintain a fiber claim, low calories and low net carbs. Our solutions offer a
wide range of sensory, nutrition and functional benefits to help you replace IMO and formulate delicious
and differentiated products your consumers will love.
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Unlock great tasting, sugar reduced products with our ingredient toolbox
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Adding back sweetness Building back mouthfeel & functionality
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* Up to 65 grams of PROMITOR® Soluble fiber per day is well tolerated; this is more than twice the daily amount of inulin that is typically well tolerated
among generally healthy adults:
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