
SUPERIOR DIGESTIVE TOLERANCE 
IN HIGH-FIBRE AND SUGAR-
REDUCED PRODUCTS
Our range of fibres are a perfect solution for consumers who 
are actively looking for food and drink that support a healthy, 
balanced diet. In fact, 55% of consumers globally are trying to 
avoid sugars and 45% are looking to add more fibre to their 
diet1. 

Despite their desire to add more fibre, consumers worldwide 
are not getting enough fibre in their diets. Most individuals 
fall considerably short of the various country guidelines which 
range between 25 to 38 grams per day2,3. Reportedly, this is 
largely due to a lack of products with fibre1.

PROMITOR® Soluble Fibre makes it easy to meet consumer 
demands for more fibre. Thanks to its superior digestive 
tolerance, clean taste, consumer-friendly labelling and 
ease of use, PROMITOR® is the ideal ingredient for fibre 
fortification and/or sugar and fat reduction. 

APPLICATIONS

LABELLING OPTIONS
PROMITOR® offers a variety of consumer-friendly
labelling, with non-GM (IP) versions available.*

PROMITOR® Soluble Fibre is easily incorporated into 
a variety of applications, some examples include:

HANDLING
Store in cool dry conditions in original packaging

Liquid: 365 days

Dry and Agglomerated: 730 days
(Product and package dependent)
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The portfolio addresses many manufacturer 
challenges, including clean taste and color, digestive 
comfort, health benefit claims, consumer sentiment 
and cost considerations. Other solutions in the portfolio 
include STA-LITE® Polydextrose.

For more information, visit: 

www.tateandlyle.com/ingredient/promitor-soluble-fibre

ABOUT TATE & LYLE
We are a leading global food and beverage ingredients and 
solutions supplier, with a 160-year history of ingredient 
innovation. Through our purpose, Improving Lives for 
Generations, we believe that together, we can successfully 
grow our businesses whilst having a positive impact on 
society. 

PROMITOR® Soluble Fibre is one example of our 
award-winning portfolio of fibre solutions.

KEY BENEFITS

Excellent digestive tolerance. 
PROMITOR® has more than two times the    
digestive tolerance of inulin4.

Exceptional process and shelf stability, even in 
low pH conditions so there is no need to overdose 
for loss of fibre. This results in an attractive cost in 
use. 

Helps reduce calories, maintaining texture and 
mouthfeel in reduced-sugar/fat products 

A variety of fibre content claims and health       
benefit claims*

• Low glycaemic response
• Helps support healthy digestion
• Helps boost calcium absorption (important      

for bone health)

Neutral colour and clean taste. Its solubility 
enables manufacturers to significantly boost fibre 
in a broad range of applications without 
compromising taste or texture
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• Soluble Maize Fibre
• Maltodextrin
• Resistant maltodextrin
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* Dependant on country 
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*Labelling regulations may vary from one country to another, please consult your own regulatory personnel when determining how to label your finished product

Partner with us to create healthier, 
tastier and more sustainable food and 
beverage solutions for consumers
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