Sabor y textura neutros,

con los beneficios funcionales de lafibra

INUSOL

— Inulina purificada ——

INUSOL™ es una inulina purificada de alta calidad,
disenada para enriquecer formulaciones con fibra
soluble de forma versatil, elegante y eficaz.

Una soluciéon de INTABIOTECH para desarrollar
productos con valor anadido en multiples categorias.

Ventajas de INUSOL™

Fibra soluble con perfil sensorial limpio

Solucién versatil para alimentos,
bebidas y complementos

Potencial prebidtico asociado
al equilibrio digestivo
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Ayuda a enriquecer formulaciones con fibra

Ideal para conceptos orientados
a bienestar y saciedad

Excelente integracion tecnologica
en multiples matrices
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¢, Mas que un ingrediente.
v~ Una solucién para innovar.

Descubra como INUSOL™ puede aportar
valor a su proximo desarrollo.

Conecte con INTABIOTECH

www.intabiotech.com
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Las aplicaciones, declaraciones y posibiidades de uso deben evaluarse de acuerdo con la normativa vigente
en cada pais o territorio. El producto final y su etiquetado deberan validarse caso por caso.




Neutral taste and texture,

with the functional benefits of fibre

INUSOL'

Purified Inulin

INUSOL™ is a high-quality purified inulin designed

to enrich formulations with soluble fibre in a versatile,
elegant and effective way. An INTABIOTECH solution
for developing value-added products across

multiple categories.

INUSOL™ advantages

Soluble fibre with a clean sensory profile

Versatile solution for foods,
beverages and supplements

Prebiotic potential associated
with digestive balance

Helps enrich formulations with fibre

Ideal for wellbeing and
satiety-oriented concepts

Excellent technological integration
in multiple matrices
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yZ A solution for innovation.

Discover how INUSOL™ can add value
to your next development. @

Connect with INTABIOTECH

www.intabiotech.com

Visit our
website
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Applications, claims and conditions of use must be assessed according to the regulations in force
in each country or territory. The final product and its labelling must be validated case by case.



