TECHNOLOGICAL SWEETENER

TECHNOLOGICAL SWEETENER

SORBITOL 709%6

HUMECTANT AND COLOURING AGENT
IN SYRUP FORM

1300g 1.68 kcallg

SWEETENER IN SYRUP FORM SUGAR-FREE, GLUTEN-FREE, EGG-FREE,
HUMECTANT AND COLOURING AGENT LACTOSE-FREE, SOY-FREE, FRUCTOSE-FREE,
With only 1.68 kcal per gram, DAYELET SORBITOL 70% is CHOLESTEROL-FREE AND SALT-FREE.

a polyol which occurs naturally in some algae and ripe fruit. DAYELET SORBITOL 70% is decomposed in the

It is chemically obtained by catalytic hydrogenation of liver as part of fructose following the same route
glucose extracted from corn, and it is presented in as the rest of carbohydrates. As it reaches the
transparent syrup form, slightly sweet and highly soluble intestines, it is transformed in short-chain fatty
in water. Its sweetening properties are very low (40%) acids which act as prebiotic agents favouring
compared to sugar. For this reason, it is used commonly intestinal health. Its insulin demand is very low,
as anti-crystallizing agent and humectant in many food and it provides calorie reduction and a Low
products. Glycemic Index.

THIS PRODUCT IS:
sugar-free, gluten-free, lactose-free, egg-free, soy-free, fructose-free, cholesterol-free and salt-free.

ITIS ALSO SUITABLE FOR:
diabetics, coeliacs, vegetarians, vegans, and for people following weight control diets.

COMPOSITION:
sorbitol and water.

NUTRITION INFORMATION PER 100g:

168 kcal/100g. Carbohydrates: 70% (70% of them are polyols). Other hydrates: 0%. Nutritional fibres: 0%.

Fat: 0% (Saturated fat: 0%). Protein: 0%. Sodium: 0%.

‘Excessive consumption may cause a laxative effect’. ‘It is not recommended for children under three years old’.
Acceptable Daily Intake (ADR): 10 g per day.

LOW Glycemic index = 15.

MORE INFORMATION:

http://www.dayelet.co.uk/sorbitol-70.html Emulift Ibérica, s.L.

YEL c/ Copérnico, 40 n.4
DA Er 08784 Piera (Barcelona).
Reg. Sanitario: 31.25/B.




