


SOLUTIONS FOR SUGAR-FREE
OR SUGAR REDUCED BEVERAGES

Simplify your commercial and technical processes
with functional blends fully adapted to your needs.

INNOVATE YOUR PORTFOLIO:

» Clean label ingredients
» Sweetness equivalent to sugar

» Optimize sensory properties,
avor release and texture pro ling

» Delay or prevent phase separation
» Produce with particle and pulp suspension
» Explore claims like:

Rich in proteins / bers
Gluten / lactose / cholesterol free

OPTIMIZE YOUR PRODUCTION:

» Conversion of pastes and liquids into powder,
reducing production stages and costs.

» High-precision, homogeneous blends.

» Easy storage.

» Longer shelf life.

» Homologated ingredient sources.

» Highest standards in quality control and safety.
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Food Research Lab is a registered entity. The information provided in this catalog is intended solely for informational purposes and is publicly accessible. It does not establish any form of guarantee or contractual agreement, whether
implicit or explicit. The descriptions of product characteristics contained herein should not be construed as specifications. Only specifications mutually agreed upon in the sales contract shall be deemed valid. Users are solely

responsible for determining the suitability of the information provided for their intended destination, purposes, or applications. Any liability on the part of Food Research Lab in relation to this information is hereby excluded, except where
expressly required by law. It is important to note that regulations governing food products vary from country to country. Therefore, it is imperative to consult specific laws and regulations regarding the use of products for food purposes

www.foodresearchlab.com www.foodresearchlab.com
info@foodresearchlab.com info@foodresearchlab.com



