
Add nutrition to your recipe for indulgence. 
Sugar-reduced vanilla custard.

Snacks have become part of our daily routine. It can be any kind of food taken at any time of day. This trend challenges 

food manufacturers to find new and innovative ways to add nutrition to convenient foods that are portion size.

Choosing sugar-reduced snacks does not necessarily require any compromises on taste. Following the same 

reasoning, allowing oneself a treat does not have to induce a sense of guilt. Reduce sugar content by 30% in dairy-

based desserts without significantly changing taste or texture and add multiple health benefits at the same time. 

Orafti® Oligofructose, a fibre sourced from the chicory root, stands out as a sugar-replacer because of its ease of use. 

Indulgence and sugar go side by side. Orafti® Oligofructose can be conveniently applied to create sugar-reduced vanilla 

custard, setting new standards for sugar-reduced dairy foods. Its sugar-like properties and naturally-mild sweetness ensure  

a mouthfeel that is highly similar to that of the original, full-sugar custard. The consumer might forget for a moment that  

he is not just enjoying an exclusively indulgent treat. 

BENEO commissioned consumer research conducted by Health Focus International  
‘Clean and Green around the World’ (2015)* and FMCG Gurus (2016)**. 
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Research shows that 53% of consumers worldwide consider the nutritional value of the foods they find on shelve*. With 

over one in two millennials reading about health and wellness**, Orafti® Oligofructose will surely continue to arouse 

consumers’ interest.



Vanilla Custard Full sugar 30% sugar-reduced

Skimmed milk 82,58 82,15

Sugar 9,00 2,10

Fructose - 2,10

Skimmed milk powder 2,00 2,00

Cream (40% fat) 2,30 2,30

Orafti®Oligofructose - 4,70

Rice starch 3,90 4,30

Other <0,5 <0,5

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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The proof of the pudding is in the eating
The BENEO-Technology Center developed a recipe for sugar-reduced, 

vanilla-flavoured custard with the help of chicory root fibres. Besides 

providing a natural source of fibre, Orafti® Oligofructose was shown 

to add a naturally-sweet flavour that was highly similar to the reference 

recipe containing sugar (see Fig. 2). 

• Similar texture to full-sugar recipe

• Similar sweetness to full-sugar recipe

• High in fibre

Chicory root fibres, more than sugar replacement
Orafti® Oligofructose balances blood sugar levels and promotes 

digestive well-being thanks to its prebiotic effect. In addition, as this 

fibre is not digested in the small intestine, it smoothens blood sugar 

levels and helps towards controlling cardiovascular health as well as 

weight management goals.

The BENEO-Technology Center developed high quality recipes for natural, clean label and sugar-reduced dairy foods with a sugar 

reduction of 30%. Our experts are keen to share their insights upon request.

Fig.1: Recipe for sugar-reduced vanilla custard 

Fig.2: Less sugar, similar taste 

•	A	delicious	snack	with		
naturally-sourced	fibres		
and	less	sugars

A	balanced			
and	tasty	dairy	delight		
for	your	kids
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flavour
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BENEO commissioned consumer research conducted by Health Focus International ‘Clean and Green around the World’ (2015)* and Hartman Group (2017)**.

Marketing product concept, developed by and for BENEO.

What can we do for you? 

contact@beneo.com 

www.beneo.com

https://www.youtube.com/user/BENEOCorporate
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