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PDX—what is it? 4 R EBRE ¥

® Polydextrose is a randomly bonded glucose polymer produced
by thermal polymerisation of glucose in vacuo.
ORAVNABANEEL,; T ELAE, FERAEAALT., &K
TR S~

® Polydextrose is white to light-cream powder, non sweet and
without off-tastes
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Molecular Structure 4>F5H)

® Polydextrose is a glucose polymer that consists of linked glucose
units(dp=~12)which are randomly bonded ,however al-6, al-4
linkages predominate.
ORBABRAERLSTHRAK, FHRESR12, Hha-1-68&
Foa-1-44% 5 i
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Others Characteristics HAh4s

i

Polydextrose is essentially non-sweet, and compatible with sugars and
high potency sweeteners allowing the sweetness of formulations to be
easily balanced.

REERME, TAHEER LR HRAWALR, LBHEF
.

Polydextrose helps mask the off-notes that can result from the addition
of soy, vitamins, minerals and other supplements.

RADHBTAEEZRES, BEF, 5HRFFRHFRGFR.

Polydextrose has the desirable mouthfeel and smooth textural qualities .

REEBA RIFH 2 BB MR
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Physical and Chemical Properties 4%
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Better Solubility B 4TI fER

® Polydextrose is high water solubility approximately 80% at
25°C,higher than sucrose, sorbitol, xylitol, and even higher in high

temperature.
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Unusual Stability #3
FE

® Polydextrose, with extremely stability ,can save more than 90
dates in uncovered conditions at 25°C, 45 °C and 60 °C,and keeps
stability even at 200 °C.

ROAHBEAARZHMAEZHE, TUE25C,45°C, 260 CEHT
B FR90OR AL, £ £200 CLBRFRZ.

® Hard to react with alkaline or acid.
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Viscosity HiFE Rtk

® Under the same contidions,the viscosity of polydextrose is

higher than that of sucrose.
R &4 T, KRB B ERA R .

® Along with the increase of temperature, the viscosity of
polydextrose reduce.That is simiar with sucrose.
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Humectancy R 1

(S

® When the environmental humidity is in a higher lever, solid polydextrose can
absorb water sufficiently, and affects water activity of solution as food humectant.

ORBAB SN, RAAHBLSALSAK, RFERAT - KLEE.
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Physical and Chemical Properties 3245

® Properties Summary Sheet FtE—HR

fl'\j-‘f’ﬁPmperty %ﬁDescﬁpﬁun
20C, FERBH AR IMEIERE A TE0%. |
R Solubility Dissolves rapidly in water at 201 with light to moderate
agitation,»80% .
= RS B AR
*ﬁﬁmscusﬁy ) A -
higher than sucrose,but changes similar with sucrose
$23E stability B MEEF high stability
ﬁﬁﬁhumect:mcy ﬂﬁﬂﬁﬁﬁh}rgruscupic
T Rboks, BERRDRE
K% %EMUWY ot absorh water,degrade water activity
4 BB, KR
Hlothers A : . .
Starch gelatinisation effects,ice point depression
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Physiological Benefits 4

‘ @ The American Jowrnal of Clinical Nutrition

.

and energy value of
in healthy nonobese men'?

Eglxdextrose

Lotfi Achour, Bernard Flourié, Frangoise Briet, Pierre Pellier, Philippe Marteau,
and Jean-Claude Rambaud

Food and Chemical Toxicology 37 (1999) 233264

L w

A Review ol the Studies of the Sal‘etz ol

Polxg extrose in Food

G. A, BURDOCK* and W. G. FLAMM

'‘Burdock & Assovistes, 622 Benchlund Blvd, Suite B, Vero Beach, FL 32963, and Flunm Assodates,
622 Beachland Blvd, Suite A, Vero Beach, FL 320603, LISA

P B B P N W P P D

Nultrition Research, Vol. 16, No. 2, pp. 245-249, 1996
Copyright © 1996 Elsevier Science Inc.

Printed in the USA. All rights reserved
0271-5317/96 $15.00 + .00

ELSEVIER PII $0271-5317(96)00009-4

EFFECTS OF DIETARY POLYDEXTROSE CN in w‘thRATE IN RATS

Mayumi Yoshioka!, M.Sc. Reiko Doi, B.Sc. Yoshiharu Shimomura Ph.D. and Masashige Suzuki3 Ph.D.
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Brirish Joursal of Nutrigion (2000), 84, 655661

Ingestion of the soluble dietary fibre, polvdextrose, increases

aptalcinm ahsorption Efd bone mineralization in normal and
total-gastrectomized rats
RV A B A g e a i SO W
The American Journal of Clinical Nutrition
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I ..
Low Calovric {&PVE

® One calorie/gram bulking agent enables lower calorie products
to be developed.

OR & BBtk & MRMEI H1keal /g, 2 H L AR,

Xyiitol | Sorbitol | Erythritol Mannitol Lactitol WWM!!W

24 24 24 2.4 2.4 2.4 2.4 12 4.0

24 26 0.2 16 20 rA 2.0 13 4.0

USA
Japan | 28 | 30 0.0 2.0 20 20 | 20
Canada | 30 | 26 WA | 16 | 20 30 | 20 |




Intestinal Improved Function FfiBESE TG

® Polydextrose---Fiber +Prebiotic ¢

R A B R T P
Slow
fermentation
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Prebiotics
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Slow Fermentation B EERTEE

® Polydextrose is fermented slower than other prebiotics, and slowly
fermented prebiotics still have a positive effects in the distal part of the

colon.
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pH depress FE{& pH

® Polydextrose enhances short chain fatty acid especially butyrate,
which contribute to normal colon function and decrease gut pH.

ORAMEBTUAZE mBHE NEREREANZ TR, X
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Prebiotic 254 TCINRK

® Polydextrose ,as a prebiotic, selectively stimulates growth of
lactobacilli and Bifidobacteria and decreases toxic bacteria.

OMEABAET, REHETALZEMIREHEALBRAAR., 20K
AANIEE, FRRY FHEFEHA.
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Low Glycaemic Response & IMLHE X
I

® Polydextrose elicit low glycaemic responses ,and has a minimal
impact on blood glucose levels and insulin demand.

ORBMELALA KN AER Y, KEHET K.
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Digest Tolerance i %1%

® The digestive tolerance of polydextrose in man reaches 90g per
day or 50¢g as a single dose.

ORHEHBAAMKNE S HT AKX B & X90g, A SERANE
X 50g.

The digestive tolerance of polydextrose in man has already been
evaluated by the Joint FAO/WHO Expert Committee on Food

Additives (JECFA) and a high laxative threshold of 90 g per day or 50
g as a single dose was agreed.
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Cholesterols Lowing [F{k]E E B

® Polydextrose has a modest effect on enhancing high-density
lipoprotein and possibly reducing overall cholesterol.

ORAMABELATHEARESG. RS ERERAKE.
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Enhances Ca+ Absorption 358455 FIRIK

® Polydextrose can enhance the Ca*absorption

O H 4T I gt Cat #HIK.
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Others Benefits FHIThEE

® Immune Stimulation
O % %R T)

Polydextrose can increase the production of intestinal IgA in the larger
intestine.

RE BT e KN R E T 1 ghey = 4.

® Tooth Friendly
® LB A 1t




Agenda

® POL—whatis it? fH2 R RE Ej 57

® Physical and Chemical PropertiesZ 44514

® Physiological Benefits A= Ihft

® Application M




Application Niff




e ——
Application Regulatory iR

® To date, polydextrose is approved for use in
=Te)/A) food in over 57 countries.
U.S. Food and Drug OSTABFARL AR B,

Administration @® In Japan, the Ministry of Health and Welfare

< 3t F considers polydextrose to be a food, rather than a
food additive.
OHARLAAMARDNABEARZER, MR
R S AR,

@ As to china, application has been approved.
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Application Areas JiFi %5
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Application Benefits for Baked Goods %555 & H B N FH L

Similar functionality to sucrose
5 EpRAR DA,

Provides humectancy to improve texture and mouthfeel, and extend
shelf life

KRB, REAZR R, BRERH.

Alters thermal setting properties by delaying gelatinization of starch,
making it an effective low calorie sugar replacer.

WA RKEBRBENEATRERE, A KOKEESTX .
Acts as a crisping agent.
T AE Hy B 5.

Combinates with other ingredients to replace sucroSs =

5 AR ] BL A R R E AR,
Clean flavour and neutral taste .
ABRIFRT, SR
Undergoes Maillard browning .

(B R8EE.
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ANMEFEERE, ME(F!

BhRRB5kal, FRAETE!
EEFMIASEABINESE—R, HbpE
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Application Benefits for Confectionery## &£ H 1] B F L &

Prebiotic and high in fibre to improve digestive health.
BEL, BTEREHLBE.

1kcal/gram for the formulation of reduced calorie confections.
B8 7T ) B8 R P AefE.

Low glycaemic response of 4 to 7, and is suitable for diabetics.
KA tB R B, EEAERBA

Adds little sweetness, but can be used to balance sweetness and is
compatible with sugar and high potency sweeteners.

W, WS R E R RS EC AR, PR

Well-tolerated up to a mean dose of 90 grams/day with no adverse
gastrointestinal effects.

RIFOG T, RARRBERL.
Satiating effect.
hel B R
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JohE!

SRhE: jelly belly

=ith: =E

Fzﬂg*ﬁ'\ . Jelly Belly® Sugar Free

Assorted Flavors

fiokl:

ZoNElE, ZoFNalhaiK. SRaEng
. BEER, LUFEEN2%: =
FRE. TR, RAMA LS. &
=. AT, BiE, R8s, &h




Application Benefits for Beverage B R F R 5

® Prebiotic and high in fibre to improve digestive health.
BEL., BFAEKERER.

® 1 kcal/gram for the formulation of reduced calorie, diet drinks.
KA T 3 ) 48 R s
® C(lean flavour profile:
ARFH, kPN, &

® Superior stability o oad pH range and under a variety of
processing and storage conditions.

MEata gk, EREWpHER RS L, ERFHTRARFAZRL.

® Highly water soluble and available in powder, granular and liquid
forms.

=S RRE, T AR B R XK A.
® Improves mouthfeel.
BE o R

® Taste masking properties help minimize off-notes caused by other
sweeteners.

Sk BCE AN, R F AR SRR A R B k.
S

tral taste, Low viscosity.
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+* >/
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KNFEEAEZRC, A ERE, BERHE!

O EEZRFNENRES MR, BARFEA
MEEIXERNIIR!

aah%: #9H

FEfth: A
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B XA MHE AZE!

aah®: EiH

=i 5K
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SYEF—LEOYS 4— (FiEhS)
=E,39% 1

[FER T (1 00mIE T |
[ZZIL¥— || Dkcal |
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i B | 0g |
R 0. 32 |
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Ml

#NFE11FhEA 2R, 6F0F YR !

VEEHRENERR, BEAHEHS,

mhd . REREBEMHE (KIFEE)

=i 5

FEREH: & a—-Y2—7k (EXzhkE)
EEES: 822 200kcal, EEE-7.15, J9-4.455, BK
KEWD-3358 , lERAHE 2%, H-20085%, #3707 ,
515025 , #-1.325% , & 3085, #H4=A-300ug ,
HEEB1-90.7mg , #E4EEB2-0.8mg, #E4EZEB6--480.7mg
, HEEZEB12--1.2ug, MHER-7.5mg , ZER--3825%, MR
~120pg, HELEEC-5085T, HERD--2.50g, HERE- 4%
5

BollaR: WAKS, ALER, ERMS, Bk, BRE

i, SREIEINE, UM, 3, ZUREYW), BEIR
B, FLYE, TSPUIRED, HEVNHEEY, SEKERY,
MFHSIRE, BEL, K (FEZ) | B,
SR, SRR, R, et
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AIACE 0g KE 0g
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A, BA, REECHONES!

NEFIPIBIRMEFEILE, EESERAERIAZEIFARES

AVBRY!

maka:. EEH

it HAR

-7 v4 1

AVLATPYTRAYL LY YR A=V R—=T (

FMEBIZEEXKT)
oI BHENR (88MEXKD) , BRE (BR) |,
n=n, SREIENE, ATED, B, DS,
ERAHE, Mg, &8, 2R, ILE, XifmE,
EEKEYD, ERIERW), HHR, BE, BFex,
vc, &fl, #Eigqio, KR, AKH (FEE) |
FISERT, R, EEEE, &8, |E, BHIRF
(REEH, FER) | GREREE, STk, H4Z=E,

ZERTS, MAER, V.B1, ST (4E4ZE) , V.B6,
V.B2, VA, H#&, VD, V.B12,
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ication Benefits for Dairy $L%|& AR K S P &9 M
P

Lower in calories ,Jow glycaemic and high in fiber.
fRAe, RmABR B, &4 4.

Reduces overall cholesterol absorption.

Y e B BE .

Can be used for added body and to control crystallinity.
FIAR 3R AR 38 45 0.

Improves flavour and contributes a smooth, satisf{y"" |
RE Rk, HmILE SR AR 4

Provides the optimal freezing point depression wh : with
the polyol sweetener lactitol.

¥ ESBEES 2 B RAE AN, TIARIKE




Famlsa . ZTRaA5RERRE, ST,
fmh&: Special K™

=it ZEE

FEERBHR: Protein water mix

RuE EHEME LEoEEA. &5
B, FTEERE. DT 29 XKSEHE. KA
é%H\MM&\ﬁE%%\ﬁigmz
To= Fran R,



https://www.google.com.hk/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&ved=0CDQQFjAA&url=http://www.specialk.com/en_us/products/water-mix.html&ei=np9kU8rbCoqD8gWXhYDYCA&usg=AFQjCNFjzmCgRgSL03z3lNnz14C48OGNlw
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aah®: £ Skinny Cow

PR Chocolate Fudge Brownie (I558J%HE
AR IGE)

eIt S=E =5 AR B/RseET

#RE: 150 keal; #E17 g, BERH4 9; EHMRS

g; BERR2 g
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Fomise:

XHE, BEhREREE~maYL/2!

&%, MEEE~RELY3 (NE, ) .
=EZMEI~m (W8, fA) .

t7% (Fat Free) : E&62g; 86E100kcal; EH4gE MK
IKEYD20g; BERZTH6g; #E4g; HERROg
aah%: #EEH Dreyer’ s

Feith: SEE Ew=

2R Slow Churned® No Sugar Added
Vanilla-FEK (A1)

Fat Free- Vanilla TGASIF&EENK (A F)

okl (Fat Free) :

BiRgEn. Eupms. SREIEINE (9.68%) . LLIEMEEE. %
WEE. . Bh. SRR RRE. G5 A R

B
RN E. AEE. SRR FHR
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1EHE. fEEHEHEE:'.:'n!
JoiE. ZohERhr-m!
5% (No Sugar Added 7=fp) : 68 g; BEE
70kcal; ER3g9RWmKAEN20g; BERETHSg; HE6Q;
5A50g
aah®: Turkey Hill
el SEE-EY AR =FHMS
Fm&#R: No Sugar Added Ice Cream-Vanilla Bean (
fa)
ToANENE R IIRY-BREE 3K
Light Ice Cream-Vanilla Bean (&L F)
LightR%-&dE S 30k
Ea*sl-ﬁ (No Sugar Added = fm) -
meiscron. SETRIEINE (735%) . EFAME. (LIEUEE. 3
,;g Eji BEEX, KATR. =SEE. 8%, HEEA,
IU\I'_‘E II
IBEN: BEHES. FEEKR. ISR
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Application Benefits for Chocolate T5 7% /7 B S FH L &

Prebiotic and high in fibre to improve digestive health.

BET, HTFRELEHLREE.

1 kcal/gram for the formulation of reduced calorie chocolate.
K86 VT BV 75 5t /) P Re AL

Low glycaemic response of 4 to 7, and is suitable for diabetics.
R R, EABEREA.

Non-sweet flavour adds little sweetness of its own, but can be used

to balance sweetness and is compatible with sugar and high-
potency sweeteners .
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Well-tolerated up to a mean dose of 90 gra
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Satiating effect.
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Application Benefits for other productsIAf = i # B B2 L
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Prebiotic and high in fibre to improve digestive health.
BET, HTFRELEHLREE.

1 kcal/gram for the formulation of reduced calorie .
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Low glycaemic response of 4 to 7, and is suitable for diabetics.
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Application N.F
® Recommended Usage HEFEHE
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1282
Health care products

Beverage

T w8 . SR . RE. 58
Confectionary hard candies ,chocolate fruit |
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- SRR
= |

A#lm
Dairy
o #l
Flour products
B #l&m
Meat products
Alcoholic heverage

N 3=
Condiment
=EEm
Frozen food

EHSHRAEH
Medicine basement
materials
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