


Cargill portfolio
Cargill offers an extensive range of high-quality sweeteners based on a unique blending concept. Besides our traditional 
glucose syrups we offer a range of low DE glucose syrups — derived from wheat or corn starch – to help you reduce sugars 
on your product labels.

The Cargill advantage
As a global ingredient leader, Cargill’s broad portfolio of 
nature-derived sweeteners, ranging from full-calorie to 
no-calorie, is backed by world-class formulation expertise 
and supply chain reliability to help food and beverage 
manufacturers meet the most challenging application goals 
and marketplace demands, whether they’re creating an 
entirely new product or reformulating existing ones.
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This document is provided for your information and convenience only. All information, statements, recommendations and suggestions are believed to be true and 
accurate under local laws but are made without guarantee, express or implied. WE DISCLAIM, TO THE FULLEST EXTENT PERMITTED BY LAW, ALL WARRANTIES, 
EXPRESS OR IMPLIED, INCLUDING BUT NOT LIMITED TO WARRANTIES OF MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE and FREEDOM FROM 
INFRINGEMENT and disclaim all liability in connection with the storage, handling or use of our products or information, statements, recommendations and suggestions 
contained herein. All such risks are assumed by you/user. The labeling, substantiation and decision making relating to the regulatory approval status of, the labeling 
on and claims for your products is your responsibility. We recommend you consult regulatory and legal advisors familiar with applicable laws, rules and regulations prior 
to making regulatory, labeling or claims decisions for your products. The information, statements, recommendations and suggestions contained herein are subject 
to change without notice. The labeling, substantiation and decision making of all claims for your products is your own responsibility. We recommend you consult 
regulatory and legal advisors familiar with applicable laws, rules and regulations prior to making labeling claims decisions for your products.

1 Dextrose Equivalent (DE) is a measure representing the percentage of reducing sugars in a syrup sweetener, expressed as dextrose on a dry solids basis. The 
higher DE value, the further starch is hydrolysed to sugars, resulting in a higher sweetness.

2 The labeling, substantiation and decision making of all claims for your products is your own responsibility.  We recommend you consult regulatory and legal 
advisors familiar with applicable laws, rules and regulations prior to making labeling claims decisions for your products.

 

Low DE Sweeteners DE Average sugar content 
(sum of dextrose + maltose)

Benefits

C★Sweet™ 01403 28-29 15%

•	 Low & mild sweetness
•	 Low sugar content
•	 Viscosity & good mouthfeel 

(bulking)
•	 Low fermentable

C★Sweet™ 01405 28-29 15%

C★Sweet™ 01406 28-29 15%

C★Sweet™ 01407 23-27 11%

C★Sweet™ 01423 30-31 15%

C★Sweet™ 01428 30-31 15%

Applications:

Bakery Beverages Confectionery Culinary Dairy & Ice Cream Fruit processing

Reach out to your account manager  
to learn more!


