A kernel of inspiration:

Cargill soluble

corn fiber

Soluble corn fiber is a versatile solution for adding dietary fiber to foods and beverages —
as well as a highly soluble bulking agent for reduced-sugar applications. Now, consumers
can enjoy the tastes they love with less sugar and fewer calories!
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Provides beneficial nutrition

Promotes gut health Supports calcium absorption Supports weight management
as a fermentable fiber for healthy bones — half the calories of sugar

Reduces sugar & calories

o Cargill soluble corn fiber v/ Bakery
1 o can reduce sugar in: v Beverages

v/ Cereal / granola
Replaces up to

v Confectionery
100% of sugar with

half the calories? V' Ice cream & frozen desserts
v/ Specialized nutrition
v’ Yogurt
Simplifies product formulation
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Highly soluble, providing excellent Neutral taste & color won’t impact
performance & mouthfeel flavor or appearance
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Find your label-friendly inspiration — learn more at cargill.com/solublecornfiber.

"IFIC 2024 Food and Health Survey.
2 Sugar reduction levels vary by application & formula
3There is no single definition of “non-GMO” in the USA. Contact Cargill for source and processing information.
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https://www.cargill.com/food-beverage/na/soluble-corn-fiber?utm_source=organic&utm_medium=organic&utm_term=&utm_campaign=20250601-fy26-cargill-food-soluble-corn-fiber-sheets-driving-traffic&utm_campaign_id=&utm_id=701UN00000aeOYUYA2

