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SOLUBLE CORN & TAPIOCA FIBER

As Good As It Gets

FiberSMART?® is the premier soluble fiber available in the marketplace
known for exceptional tolerability and optimized performance in applica-
tion. A resistant dextrin, FiberSMART® has been highly successful in a wide
variety of applications including gummies, protein bars, baked goods,
beverages, chocolate, granola, dried fruits, pasta, ice cream, fruit juice and
cereals. If put to the test on an industrial scale, FiberSMART® will undoubt-
edly outperform any other fiber option available primarily due to the
unparalleled consistent low water activity of the material.

FiberSMART?® is slow to ferment and fully utilized making it an ideal fiber for
high consumption as supported by published clinical studies. A certified
prebiotic fiber with low glycemic impact, FiberSMART® meets the definition
of a fiber by all global regulatory bodies and checks every conceivable
regulatory box. Available from cassava root or corn, organic certified or
conventional, FiberSMART® the créme de la creme of fiber options for any
application.

Feature Study: Low Glycemic Impact

« Studies Conducted By Inquis Clinical Research, Ltd.

+ No Blood Glucose Spike Associated With 20g Consumption
+ No Adverse Gut Reaction To 20g Consumption

- Validated Prebiotic Effect

Feature Study: Tolerability & Gl Distress

« Conducted By Murdoch University Dept. Of Molecular Medicine
+ No GI Symptoms at 50g Single Serving

« Gl Symptoms Unchanged With Escalating Dose

« Improved Fecal Consistency Score on Bristol Stool Chart
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Features and Benefits
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Prebiotic Fiber
FDA GRAS GRN 1045

Validated by AOAC Testing
Methodology

Halal Certified, Kosher Certified

Natural Non-GMO & Organic
Plant Sources

Maintains Low Water Activity
Compared To Other Fibers

Rapid Dispersion Solubility

Low Glycemic Response

Exceptional Tolerability
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