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NATURAL SWEETENERS
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NATURAL SWEETENERS

naVitalo offers a wide range of natural sweeteners from rice, tapioca, oat and pea in a viscous syrup
form. All our syrups are plant-based, non-GMO, allergen-free, gluten-free, vegan and produced in a
natural manufacturing process. The syrups provide sweetness, structure and viscosity in different food

and beverage applications.

OVERVIEW
Rice Syrup Color DE Range Conventional Organic Baby Food
Rice Syrup brown | clarified 28DE | 42DE | 60DE v v
Cloudy Rice Syrup cloudy 28DE | 42DE | 60DE v v
Low Sugar Rice Syrup brown | clarified v v
Maltose Rice Syrup brown | clarified 45DE v v
Fructose Rice Syrup brown 42DE v v
Tapioca Syrup Color DE Range Conventional Organic Baby Food
Tapioca Syrup clarified 28DE | 42DE | 60DE v v
Low Sugar Tapioca Syrup clarified v v
Maltose Tapioca Syrup clarified 45DE v v
Fructose Tapioca Syrup clarified 42DE v v
Date Syrup Color Brix Conventional Organic Baby Food
Date Syrup brown 75|79 v
Oat Syrup Color DE Range Conventional Organic Baby Food
Oat Syrup brown 35DE | 62DE v
Pea Syrup Color DE Range Conventional Organic Baby Food
Pea Syrup clarified 32DE | 62DE v
BENEFITS FUNCTIONALITY APPLICATIONS
Binding, Thickenin Baby Food
@ 100% Plant-based & & y
Body, Mouthfeel Bakery & Gluten-free Bakery
Browning, Caramelizin Cake & Cookies
@ Clean label & &
Chewiness, Crispiness Cereals, Bars & Granolas
. Crystal Control Desserts & Frozen Desserts
Organic & Vegan
Freeze-Thaw Stability Protein- & Energy Bars
Non-GMO Low Tack Coating Smoothies, Juices & Tea
Shelf-Life Extension Snacks & Sweet Coatings
Gluten-free Stabilizer Vegan Chocolate & Ice Cream

Sweetness, Flavor
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naVitalo GmbH
Dusseldorfer StraBe 12
45481 Milheim an der Ruhr
Germany www.navitalo.com

+49 208 88026400
info@navitalo.com

Yogurt & Toppings
COLOR RANGE
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