ERYSTA® 3656
Co-Processed DC Erythritol g;oducts Q’

Trusted Ingredients. Trusted People™

Look to ERYSTA® for Directly Compressible Erythritol.

Erythritol can be an attractive sugar-free sweetening alternative for applications where heat stability, ease of flow and
cooling effect are important. Its smooth mouthfeel and texture make it even more appealing. But anyone who has tried
to use erythritol in a pressed tablet formulation has likely been frustrated to find that erythritol alone does not tablet.

Using proprietary integration technology designed to maximize the performance and versatility of polyols in formulation,
the technical team at Corn Products have developed ERYSTA® co-processed DC erythritol, a product that offers all the
advantages of erythritol in a directly-compressible form.

ERYSTA® Co-Processed DC Erythritol vs. other DC alternatives:

o Excellent flow characteristics * Non-reactive excipient
* Desirable cooling effect e More cost-effective than other DC alternatives
e Smooth texture & mouthfeel * Improved masking of off-notes
* Contributes only 0.2 kcal/gram e Can be tailored to meet a range of hardness values
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The ERYSTA® 3656 co-processed DC erythritol represented in the compactibility chart above was designed to
demonstrate the wide range of tablet hardness achievable at varying compression forces. ERYSTA® 3656 co-
processed DC erythritol can also be tailored to meet a range of hardness values.

For More Information...

For more information about ERYSTA® 3656 co-processed DC erythritol, or any of our other ERYSTA® erythritol
products, contact your Corn Products account representative or call us at 877-379-7631.

This information is presented in good faith, for your consideration, investigation, and verification. Corn Products U.S. expressly disclaims
all warranties, expressed or implied, including, but not limited to, warranties of merchantability and fitness for a particular purpose. Al
trademarks, slogans, or logos, are the property of Corn Products Specialty Ingredients, or its parent, affiliated, or related companies.
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