
Specialty polyols Sweetness>

Product
Raw material
Product Form
Code
Granulometry
Mannitol %
Isomalt %
Erythritol

Humectancy
Hygroscopicity
Cooling effect
Crystallisation
Solubility
Viscosity
Sweetness
Beverages
Confectionery

Hard candies
Chewy candies
Pastilles
Gums & jellies
Chewing-gum
Lozenges
Chocolate
Coating
Marzipan
Foams
Dusting
Fondant

Bakery
Cake & pastries
Gingerbread
Fat filling
Cream filling
Fruit filling
Cereal bars
Glazings

Dairy & ice-cream
Ice-cream
Dairy desserts
Fermented dairy products
Fruit preparations

Convenience food
Table top sweetener
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C✩MANNIDEX C✩ISOMALTIDEX

Glucose
CrystalSyrup

Mannitol Isomalt
Sucrose

Crystal
16700 16510 16515 16520 16500 16506 16502

- - - - - - -

1 - - - 2 2 2
1 - - - 1 1 1

- 3 4 5 - - -
1 - - - 2 2 2
- 4 3 2 - - -
2 2 2 1 1 1 1

Coarse - - - Coarse Medium Fine
98 - - - - - -
- 69 88 98 98 98 98
- - - - - - -

• • • • • •
• • • •

• • • •

• • •
• • • •

• •
• •

• •

•
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1-5: highest score = highest functionality
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Specialty polyols Sweetness>

Product
Raw material
Product Form
Code
Maltitol %

Humectancy
Hygroscopicity
Cooling effect
Crystallisation
Solubility
Viscosity
Sweetness
Confectionery

Hard candies
Chewy candies
Pastilles
Gums & jellies
Chewing-gum
Lozenges
Chocolate
Coating
Marzipan
Foams
Dusting
Fondant

Bakery
Cake & pastries
Gingerbread
Fat filling
Cream filling
Fruit filling
Cereal bars
Glazings

Dairy & ice-cream
Ice-cream
Dairy desserts
Fermented dairy products
Fruit preparations

Convenience food
Table top sweetener
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MALTIDEX™

Syrup Crystal

Maltitol
Maltose

1633016311 1632216303 16385
53 76 83 97 99

3 3 3 - -

- - - - 3
- - - 1 1

1 1 3 5 -
- - - - 3
4 3 3 3 -
3 4 4 4 1

• • •
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1-5: highest score = highest functionality

THE FOLLOWING INFORMATION IS INTENDED TO GIVE A GENERAL IDEA OF THE WIDE VARIETY OF CARGILL PRODUCTS AVAILABLE TO SERVE THE DIFFERENT APPLICATIONS 
IN THE CORRUGATING PROCESS. IT IS IN NO WAY AN EXHAUSTIVE PRODUCT/APPLICATION LIST. STAFF AT OUR APPLICATION & DEVELOPMENT CENTRE ARE CONSTANTLY
WORKING ON NEW PRODUCTS AND OPTIMISING THE APPLICATION OF OUR EXTENSIVE PRODUCT PORTFOLIO.CARGILL BRANDS ARE TRADEMARKS OF CARGILL
INCORPORATED AND/OR RELATED COMPANIES. THESE TRADEMARKS ARE REGISTERED IN ONE OR MORE COUNTRIES, BUT MAY NOT BE REGISTERED IN ALL COUNTRIES.
THIS INFORMATION IS PRESENTED IN GOOD FAITH FOR CONSIDERATION, INVESTIGATION AND VERIFICATION. WHILST CARE HAS BEEN TAKEN TO ENSURE ACCURACY, LEGAL
LIABILITY IS EXCLUDED TO THE EXTENT LEGALLY PERMITTED. NO FREEDOM FROM PATENT IS IMPLIED.
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