Fibre up white bread with Orafti® Inulin.
Nurture your inner self the prebiotic way.
In the last couple of decades, our eating habits have evolved drastically from the standard 3-meals-a-day. Meals are
no longer clearly defined and their time of consumption is spread. Even what we eat has become a wide spectrum of
choices. Even so,... many consumers still like their slice of bread (e.g. 41 % in UK eats bread daily) and quite a few of
them love the softness of white bread.
Bread as staple food is the ideal product to bring some much needed fibres to consumers. Where the World Health
Organisation (WHO) recommends a daily intake of at least 25 gram of dietary fibre, the regular consumer worldwide
struggles to do so. And yet, people look for healthier options, if only it was clear which bread was the better choice...?
A few slices of this bread with Orafti® Inulin as part of a varied and balanced daily diet is feasible for anyone. Enjoy a
healthy lifestyle – also with white bread.
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A daily slice of wholesome white.
Consumers can enjoy the taste and texture of their favourite white

Fig. 1: White digestive health bread recipe.

bread – now made more wholesome with Orafti® Inulin. Unlike
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other fibres on the market, Orafti Inulin is an invisible fibre that

Ingredients (%w/w)

safeguards the original whiteness of the bread while entitling you
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to a “high fibre” claim.

Water*
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Fibre-rich foods are sometimes consumed to relieve constipation,

Orafti® Inulin

-
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a feeling typically related to the consumption of white bread. With
BENEO’s dietary fibres already included, consumers now have

Minor ingredients
(e.g. salt, yeast, fat,
gluten, improver)
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an all-in-one solution. Our chicory root fibre can help towards

* Depending on the wheat flour used

®

improved regularity and comes with an approved health claim for
promoting a healthy digestive function.

Nurturing
your inner
comfort

Did you know...?
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.
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Enjoy the great taste of
your favourite slice of
white, baked with the
goodness of chicory root
fibre, an ancient vegetable
supporting your digestive
health day after day in a
natural and gentle way.
It’s your everyday loaf
made more wholesome
while keeping it soft,
tasty and hearty down
to the last crumb.

established that the only dietary fibres
that can be called “scientifically proven
prebiotics” are galacto-oligosaccharides
(GOS) and fructans, such as Orafti Inulin
®
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and Oligofructose from BENEO.

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

BENEO’s Technology Center has further developed fibre-enriched recipes with a wellbeing factor in a multitude of
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applications for the dairy, bakery, drinks, ... industries. Our experts are keen to share their insights upon request.

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.
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