
Be inspired by
chicory inulin!



WHAT IS CHICORY INULIN?
Chicory inulin, also known as  

chicory root fiber, belongs to the 

class of fructan carbohydrates.  

The root of the chicory plant is  

rich in inulin, making it an excellent 

natural source. Inulin has been  

part of our daily diet for centuries.  

It is the first ingredient verified 

natural according to the latest  

ISO guidelines. The roots are 

processed using sophisticated 

extraction and purification 

techniques. Strict quality control 

guarantees the high quality of 

Frutafit® inulin and Frutalose® 

oligofructose. 

 

PRODUCT NAME CONTENT¹ SWEETNESS² SOLUBILITY APPLICATION EXAMPLES

S
yr

up

Frutalose® SF75
Oligofructose, 
highest in
sweetness

75% 60% Very high

Breakfast cereals
Bakery fillings
Confectionary
Fruit preps

Frutalose® L85
Oligofructose, high in 
sweetness

85% 50% Very high
Breakfast cereals & cereal 
bars
Fruit preps

Frutalose® L92
Oligofructose, high 
in fiber 92% 40% Very high

Breakfast cereals & cereal 
bars
Beverages
Confectionery
Cakes & muffins

P
ow

de
r

Frutalose® OFP
Oligofructose, high 
in fiber

92% 40% Very high

Chocolate (spreads)
Infant formulae
Instant beverages
Supplements

Frutafit® CLR
Inulin with high 
solubility

≥ 85% 30% High

Cakes, muffins, biscuits
Ice cream & sorbets
RTD Tea

Frutafit® HD
Highly Dispersible 
native inulin ≥ 90% 10% Medium

Yoghurts
Dairy spreads
Bakery fillings
Biscuits
Pasta & noodles

Frutafit® IQ
Instant Quality native 
inulin

≥ 90% 10% Medium

Instant beverages
Meal replacers
Tablets
Seasonings

Frutafit® TEX!
Inulin with excellent 
texturizing
properties

≥ 99,5% 0% Moderate

Bread, rolls and buns
Dairy spreads
Meat products

¹ Inulin/oligofructose content on d.m.
²  The sweetness of Frutafit® and Frutalose® is the relative sweetness compared to a sucrose solution of the same 

concentration.

Be inspired by chicory inulin!
Chicory root fiber is a prebiotic, soluble dietary fiber from a natural source, the chicory root. 

This dietary fiber has texturizing properties and a pleasant sweetness besides providing health 

benefits. With this innovative ingredient, we believe that we can make the world a little healthier 

by helping you develop value-added products: products that meet the growing consumer demand 

for healthy and tasty food and beverages worldwide. The possibilities with chicory root fiber  

are endless… be inspired by chicory inulin!



VERSATILE INGREDIENT FOR HEALTHY FOOD PRODUCTS
Sensus Frutafit® inulin and Frutalose® oligofructose have both nutritional 

and technological functionalities and are thus extremely versatile products 

that improve taste and texture. These ingredients are currently used in many 

applications, including dairy, infant nutrition, bakery, cereals and cereal bars, 

beverages, confectionery, ice cream, savory and healthcare nutrition. 

These applications are just few of the many possibilities with chicory inulin. 

New and innovative applications for chicory inulin are constantly being found.

CHICORY ROOT FIBER FOR OVERALL HEALTH
Chicory root fiber is a functional food ingredient that can replace sugar 

and fat while improving taste and mouthfeel. It promotes digestive health 

by enriching the fiber content of food. Moreover, it has a prebiotic effect, 

stimulating the growth of beneficial bacteria in the colon. This results in an 

balanced microbiome. Chicory inulin is recognized as the only plant-based 

prebiotic by The International Scientific Association for Probiotics and 

Prebiotics (ISAPP).

Because chicory inulin has a low caloric value, low glycemic response 

and promotes satiety, it can make a significant contribution to weight 

management. It even stimulates calcium absorption, resulting in improved 

bone health. Results of recent studies show promise for effects on immunity 

and cognitive health.

Before inulin intake

After inulin intake

Bifidobacteria

Clostridia

Bacteroides

Effect of inulin consumption on the 

composition of colonic microbiotica



Sensus: more than just a supplier
Sensus is a leading supplier of chicory root fiber, with its head office in the 

Netherlands. In keeping with our international presence, we have regional sales 

offices for North America, in New Jersey, and for Asia Pacific in Kuala Lumpur, 

Malaysia. We also have an extensive network of business partners specialized in 

marketing and distributing high value-added food ingredients and covering more 
than 45 countries worldwide.

Sensus’ service goes far beyond just supplying ingredients. We actively help you to 

develop new products. Sensus has a full team of experts, from various interrelated 

disciplines. Sensus is part of the Royal Cosun group, an international developer,  

manufacturer and supplier of natural food ingredients. The Cosun Innovation Centre 

provides Sensus with expertise in all foods and beverages.
 

Legal status of inulin
Frutafit® inulin and Frutalose® oligofructose are recognized as dietary fibers by  

the FDA. They are classified as ingredients, not additives and have no E-numbers.  

In the United States, Frutafit® and Frutalose® have GRAS* status. 

In 2016 the European Commission confirmed that chicory 

root fiber contributes to better blood glucose management.  

The new EU regulation allows food manufacturers to provide 

their products with general health-related claims, such as 

“Keeping your blood sugar low” or “More balanced blood 

glucose rise”.

Our full range of chicory inulin and oligofructose products 

qualifies as natural according to ISO/TS 19657:2017.  

Chicory root fiber is the first dietary fiber to achieve  

this verification.

* Generally Recognized As Safe.
**  In this brochure the word ‘inulin’ refers to all types of inulins, including oligofructose and chicory root fiber.

Effect of inulin consumption 

on the composition  

of colonic microbiotica

Before  inulin intake

After inulin intake

Bifidobacteria

Clostridia

Bacteroides

Contact: Sensus | info@sensus.nl | www.inspiredbyinulin.com
Sensus is FSSC 22000 certified and Kosher & Halal certified
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What is inulin?** 
Inulin and oligofructose, also called chicory root fiber or fructo-oligosaccharides (FOS), belong to the class of 

fructan carbohydrates. Inulin comes from a natural source and occurs in a large variety of plants. It has been part  

of our daily diet for centuries. The root of the chicory plant is rich in inulin, making it an excellent natural source.  

The roots are processed in modern factories using sophisticated extraction and purification techniques.  

Strict quality control guarantees the high quality of Frutafit® inulin and Frutalose® oligofructose. No genetic modification 

is used to breed or cultivate chicory nor in it’s processing. Our products are non-GMO, gluten free and vegan.

LEGAL STATUS AND HEALTH CLAIMS OF INULIN
Frutafit® inulin and Frutalose® oligofructose are recognized as dietary 

fibers in the US, Europe and most countries worldwide. They are classified 

as ingredients, not additives and have no E-numbers. In the United States, 

Frutafit® and Frutalose® have GRAS (Generally Recognized As Safe) status. 

Different nutrition and health claims may be made for chicory inulin and 

oligofructose depending on the country, ranging from fiber enrichment, 

sugar replacement to prebiotic. In the European Union, chicory root fiber has 

a health claim that it ‘contributes to better blood glucose management’ 

which allows food manufacturers to provide their products with general 

health-related claims, such as “Keeping your blood sugar low”. Chicory inulin 

also has a health claim authorized in Europe for ‘supporting normal bowel 

function’ which allows associated messages such as “Supports digestive 

health” and “Chicory inulin is a prebiotic”. 

Our full range of chicory inulin and oligofructose products qualifies as natural 

according to ISO/TS 19657:2017. Chicory root fiber was the first dietary fiber 

to achieve this verification. Our products are non-GMO, gluten free and vegan. 

Sensus is FSSC 22000, Kosher and Halal certified.

Effect of inulin consumption on the 

composition of colonic microbiotica



Sensus is part of Royal Cosun. This global, agro-industrial cooperative was 

established in 1899 and is an international developer, manufacturer and supplier 

of natural food ingredients. Other companies within Royal Cosun are Aviko, Cosun 

Beet Company, Duynie Group and SVZ. The Cosun Innovation Centre provides 

Sensus with R&D expertise in all foods and beverages.

SENSUS: MORE THAN JUST A SUPPLIER
Sensus is a leading supplier of chicory root fiber worldwide, with its head 

office in the Netherlands. To be able to serve you internationally, we have 

regional sales offices for North America, in New Jersey, USA and for Asia 

Pacific in Kuala Lumpur, Malaysia. Our committed team of experts actively 

helps you to develop new products. We have an extensive network of business 

partners specialized in marketing and distributing high value-added food 

ingredients and covering more than 45 countries worldwide. 



Sensus | info@sensus.nl | www.inspiredbyinulin.com


