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NUTRIOSE® is a range of plant-based soluble fiber, derived from non-GMO wheat or corn, with
a bland taste to preserve the original taste of your products, an outstanding clinically proven
digestive tolerance and excellent process stability (pH, temperature change)

Today’s sophisticated consumers seek optimum nutrition in their food and beverages without having to 
sacrifice on taste and convenience. A safe, stable, low caloric non-viscous soluble fiber, NUTRIOSE® range 
meets this global demand by providing multiple nutritional and health benefits. Easy to use, whether to 
supplement fiber in existing formulations or to replace sugars, it is a key to innovation and can be used in 
virtually any process conditions.

An outstanding clinically proven digestive tolerance

NUTRIOSE®, the soluble fiber of natural origin

The metabolic fate of NUTRIOSE®

Some fibers are rapidly fermented and may cause digestive discomfort such as bloating, flatulence or even 
diarrhea. Instead, NUTRIOSE® is slowly and progressively fermented, has a proven digestive tolerance up to 
45g/day and without any laxative effect up to 100g/day.

No symptoms

0-15g 15-30g 30-45g 45-60g

g of NUTRIOSE®

Digestive discomfort

Small intestine
Low digestion in the small intestine ± 15%

NUTRIOSE® 06

Colon
Mainly fermented in the colon ± 75%

Feces
Partial fecal excretion ± 10%

Upon consumption, only 15% of NUTRIOSE is digested in small intestine, while rest passes to colon, where 75% of 
initial amount is slowly and progressively fermented in large intestine. This results in superior digestive tolerance
and clinically proven health benefits such as gut health, blood glucose management, sustained energy release, 
satiety, and weight management, resulting in a prebiotic effect.

*
•	 Labeling: soluble fiber  

(resistant dextrin)*​
•	 Non-GMO

Product information

* Subjected to local laws and regulations 
** Applicable to only certain grades of NUTRIOSE®

** ** 
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Fiber enrichment
Sugars management

Blood glucose management
Digestive/gut health

Sustained energy release
Satiety and weight management1

From nutritional to health benefits

Products specifications NUTRIOSE® range 

1NUTRIOSE® as a contributing factor to sugar reduction, caloric value reduction and thus contributing to overall daily 
caloric intake management

*Also available in a higher dissolution grade

NUTRIOSE® 06* NUTRIOSE® 06D NUTRIOSE® 10 NUTRIOSE® FM 15S

Raw material origin 
(Non-GMO)

Corn/Wheat Wheat Corn/Wheat Corn

State Powder/Liquid Powder Powder Powder

Fiber content 
(average % on dry 
substance)

85% 85% 70% 92%

Sugar content 
(average % on dry 
substance

Sugar-free Sugar-free 10% 6%

Best Suited for Health Benefits, Fiber 
Enrichment, Sugar 
Reduction

Health Benefits, Fiber 
Enrichment

Sugar Reduction Health Benefits, Fiber 
Enrichment

Applications Specialized Nutrition, 
Bakery & Snacks, 
Confectionery, 
Beverages, Dairy

Specialized 
Nutrition, 
Beverages, Dairy

Specialized 
Nutrition, Bakery & 
Snacks, 
Confectionery

Specialized Nutrition, 
Bakery & Snacks, 
Confectionery, 
Beverages, Dairy



PUBLIC

Explore our range of 
NUTRIOSE® soluble fibers

This informative and technical document is provided for food business operators or 
healthcare professionals, including prospective customers for Roquette and not intended 
to be delivered as such to final consumers. Legal, regulatory, policies and requirements 
are subject to change and jurisdictional variation. This scientific information is provided to 
food operators for awareness only. It is not intended to be communicated to or shared with 
consumers. NUTRIOSE® health benefits are supported by at least one clinical study and do 
not constitute a regulatory validation for health claims. Food manufacturers who would 
like to use NUTRIOSE® for these benefits will have to run their own studies based on their 
own formulation, and respect regulatory claims validation process where appropriate.
Only products that have formally applied to Monash University’s Low FODMAP certification 
program may claim to be Monash Low FODMAP Certified. The application process to 
Monash University includes undergoing lab analysis to confirm FODMAP compliance. 
Monash University Low FODMAP Certified Trademarks are used under license in France 
by Roquette.
Use of the NutraStrong™ logo and mark is strictly limited to Roquette Frères as the 
certified company. The NutraStrong™ certification applies exclusively to the certified 
NUTRIOSE® supplied by Roquette and does not extend to any finished product 
manufactured from this ingredient. Any health claim related to the use of a prebiotic 
must be assessed and validated in accordance with the applicable local regulations. 
® Registered trademark of Roquette Frères - © Roquette Frères S.A. - 04/2026


