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Dos maltodextrinas.
Mas posibilidades. 42

MALTOLAN™ & MALTOLAN"™ DRM

Soluciones versatiles para formulaciones alimentarias y nutricionales

Q) waoLan~ @ MALTOLAN™ DRM

Maltodextrina versatil para bebidas,
i barritas, mezclas en polvo y
multiples aplicaciones

Dispersion rapida y
excelente solubilidad

/@ Baja dulzura y

perfil sensorial limpio

Maltodextrina resistente a la digestion (fibra soluble)

Disenada para elevar la fibra y apoyar
estrategias de reduccion de azucar

Perfil sensorial limpio, con minima incidencia
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@ Alta estabilidad en proceso y envasado
,@\ en viscosidad, color y sabor

CO2  Apoyo técnicoy : . : e
LN A s ¢ et ooo  Aplicable en lacteos, bebidas, nutricion,
000 snacks y otras matrices
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En INTABIOTECH desarrollamos soluciones de carbohidratos y fibra para marcas que buscan
rendimiento tecnoldgico, versatilidad industrial e innovacion real.

MALTOLAN™ y MALTOLAN™ DRM permiten formular con mayor precision, desde sistemas
instantaneos y bebidas hasta lacteos, barritas y productos funcionales.

Inspirado por

acienca- ) @& www.intabiotech.com

Listo para la
industri' Mas que ingredientes: conocimiento, sourcing & supply,

fabricacion y soporte técnico-regulatorio.

evaluarse conforme a la normativa vigente en cada pais o territorio. @ +34 socios industriales - soporte técnico - enfoque global

@ Las aplicaciones, declaraciones y condiciones de uso deben
El etiquetado final del producto debe validarse caso por caso.
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INGREDIENTS THAT INSPIRE SOLUTIONS
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MALTOLAN™
Standard Maltodextrin
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@ Good solubility and easy
process integration
Neutral sensory profile

CO2 Suitable for beverages, powders,
LNy sauces, bakery and nutritional products

Excellent carrier and bulking performance é—r—b
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Two Maltodextrin Solutions¥ ¥R
One Smarter Formulation Strategy.
MALTOLAN™ and MALTOLAN™ DRM by INTABIOTECH

From instant functionality to digestion-resistant performance, INTABIOTECH offers
differentiated maltodextrin solutions designed for modern food, beverage and nutraceutical development.
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MALTOLAN™ DRM
Digestion-Resistant Maltodextrin
Soluble fiber solution with

= resistant digestion profile
[] Supports advanced
il better-for-you formulations
@ Clean taste and versatile functionality
000 Suitable for nutraceuticals, wellness
000 beverages, bars and specialized
b food concepts
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Why choose INTABIOTECH?

C/O Technical support and

f\R formulation guidance

MorS then Connect with INTABIOTECH

ingredients.

Solutions for

product 4/ @ www.intabiotech.com

N\ innovation.

Ingredient sourcing
and supply capability

Solutions for food, » ' 7 Innovation-focused
5) nutraceutical

beverage and Q development

approach
applications

@ Quality @ Technical Support

@ Innovation @ Application Expertise

Applications and conditions of use must be assessed according to the regulations in force
in each country or territory. Final product formulation and labeling should be validated case by case.




