
Digestive health & wellness is trending and fruits, vegetables and yoghurt are seen as the top 3 foods to deliver on it¹. 

Yet many other products can deliver that inner wellness feeling, like this high fibre, lactose-free almond drink.

Half the global population believes milk or dairy in general is good for one’s digestive health. Yet one in four believes the 

opposite¹ (eg. 17% of UK adults avoids dairy entirely²) and that’s a large target group! 

In Europe we have seen a steady rise in dairy-free claims. America has been the starting success of the plant-based era 

and it continues to go strong (>200 product launches in the past 3 years alone), with almond drinks being the dominant 

product¹. Is this now a saturated niche market? Not at all! It remains a very promising segment and now is the time to 

differentiate - with digestive health benefits! Make your almond product stand out with a rich-in-fibre claim for that 

perfectly balanced inner well-being.

Get your gut in a wonderful mood thanks to chicory root fibres that promote digestive wellness throughout the day. 

Support your inner balance and feel happy with plant-based creamy goodness.

Almond bliss and belly happiness. 
Naturally with BENEO’s chicory root fibres.

Consumer reasons for their interest in digestive health³: 

37%     
Italy, US

31%    
Brazil

29%     
Australia

45%     
China

35%     
France, Germany

32%     
UK, Spain

44% 
US

31%     
Brazil

23%    
France, Italy

Sources: ¹Julian Mellentin 10 Key Trends in Food, Nutrition & Health, 2019; ²Mintel GNPD A year of innovation in plant-based 
drinks, yogurts & ice cream, 2019; ³FMCG Gurus, 2018

I want to feel 
more active 

I want to feel 
more relaxed

I want to improve my 
body’s natural defences



Replenish the inner self with plant power.
Going all natural with your products can bring it’s challenges. 

But with Orafti® Inulin, it feels like a walk in the park, so easy! 

Orafti® Inulin is perfectly matching with the natural almond 

taste as there is no off-taste. This natural fibre gives a perfect 

smooth texture in your almond drink for that wonderful 

creamy mouthfeel.

Our chicory root fibre can help towards improved regularity 

and comes with an approved health claim for promoting 

a healthy digestive function: chicory inulin contributes to 

normal bowel function by increasing stool frequency.

This information is presented in good faith and believed to be correct, nevertheless no responsibilities warranties as to the completeness of this information can be taken. 

This information is supplied upon the condition that the persons receiving the same will make their own determination as to its suitability for their purposes prior to use. It is 

strongly recommended to consult and apply all national food legislation (e.g. legislation on claims, communication towards the consumer, etc.) prior to any communication 

to consumers. This information does not contain any warranty that the supply or the use of the products in any territory is not an infringement of the rights of third parties in 

industrial or intellectual property. It can also not be regarded as an encouragement to use our products in violation of existing patents or legal provisions in the matter of food stuffs.

What can we do for you? 

contact@beneo.com 

www.beneo.com

The BENEO-Technology Center develops recipes for high fibre and prebiotic dairy (alternative) products with full or low fat 

options as well as sugar-reduced varieties, such as yoghurts, puddings, cream cheeses,...Our experts are happy to share their 

insights upon request.
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Recipe: High fibre almond drink.

Ingredients (%w/w) Recipe

Water 91

Almond paste 5

Orafti® Inulin 2

Sugar 1

Minor ingredients  
(e.g. emulsifier, rice starch, 
flavour, sea salt, stabiliser)

q.s.

Chicory root fibre is a natural plant-based, 

proven prebiotic. It has a significant amount 

of high quality science to fulfil the latest 

definition of a prebiotic: “a substrate that is 

selectively utilized by host microorganisms 

conferring a health benefit”. 

Both aspects, namely 1) the positive 

modulation of the gut microbiota by a 

selective growth of beneficial bacteria and  

2) corresponding health benefits, are proven 

by numerous human intervention studies. 

In a recent consensus statement¹, ISAPP 

established that the only dietary fibres 

that can be called “scientifically proven 

prebiotics” are galacto-oligosaccharides 

(GOS) and fructans, such as Orafti® Inulin 

and Oligofructose from BENEO. 

Did you know...?

Based on roasted  
almonds – enriched with  

naturally-sourced  
chicory root fibre

Creamy dairy-free 
goodness

Let great taste and plant-based 
ingredients recharge  
you in a balanced way 

Promotes digestive health with  
Orafti® inulin, a prebiotic fibre

blissbliss

Replenish  
with plant  

power

—  Almond —

–  vegan –

Replenish with 
plant power 
and prebiotic 

fibres

Sources: ¹ Gibson GR, Hutkins R, Sanders ME et al. (2017) Expert consensus document: The International Scientific Association for Probiotics and Prebiotics (ISAPP) consensus 
statement on the definition and scope of prebiotics. Nat Rev Gastroenterol Hepatol 14(8): 491-502. doi: 10.1038/nrgastro.2017.75. http://www.nature.com/articles/nrgastro.2017.75


