Product Information Bulletin S;oductshy

SPECIALTY INGREDIENTS

MALTISWEET® 3145 Maltitol Syrup, FCC/NF

Description

MALTISWEET® 3145 is a non-crystallizing, 3.0 Kcal/g syrup containing at least 60% maltitol. Since maltitol
is very similar to sucrose in taste and sweetness, maltitol syrup is often used to replace sucrose and corn
syrup solids in sugar free applications.

Typical Properties

The following typical properties are provided for your information only and are not specifications: all values

are approximate.

Relative Sweetness (vs.sucrose) _ 70-80%
Hygroscopicity _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ Medium
Viscosity@?25°C _ 1,700 cps
CaloricValue _ _ _ _ _ _ _ o ______ 3.0 keal/g d.b.
Laxation Threshold _ _ _ > 100g/day
Water > Approx. 25%
Polyol Distribution:

HP I (sorbito) + _ __ _ _ _ __ _ _ _ __________ NMT 5% d.b.
HP 2 (maltito)+ _ NLT 60% d.b.
HP 3 + 30% d.b

This product complies with FCC requirements for Maltitol Syrup including:

Classification _ Polyol
Fom@25°¢c Clear, syrupy liquid
pH (14% inwater) _ __ _ 5.0-7.5
Water __________________________________________ NMT 31.5%
Polyol Distribution:
WP1 (sorbito) ] NMT 8% d.b.
HP 2 (maltitol) _ NLT 50% d.b.

MALTISWEET® is a registered trademark of Corn Products International, Inc.

Corn Products Specialty Ingredients This information is presented in good faith, for your consideration, investigation, and verification. Corn Products Specialty
210 Executive Drive Ingredients expressly disclaims all warranties, expressed or implied, including, but not limited to, warranties of

Suite 1 merchantability and fitness for a particular purpose. All trademarks, slogans, or logos are the property of Corn Products
Newark, DE 19702 Specialty Ingredients, or its parent, affiliated, or related companies.

(877) 567-8501
Fax: (877) 567-8560
www.cornproductsus.com 4/09

P1400



