sweeten
everything

Put consistent, naturally based sweetness in. Take sugar and calories out.

ENLITEN Reb A stevia
sweetener

Ingredion.



Find your sweet spot with ENLITEN Reb A

Today’s consumers are looking for foods and beverages with less sugar

and fewer calories—and without artificial sweeteners. Now you can create
[
appealing reduced- and no-sugar products that taste great and are naturally 6\ lren

derived. Our deep sweetness and formulation expertise—plus ENLITEN Reb A

stevia sweetener—will help get your product to market faster. REB A - STEVIA SWEETENER
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sweeten

everything ENLITEN REB A STEVIA SWEETENER

Versatile sweetener solutions
for countless applications

Want to lighten up your products but keep the sweetness
and all the textural appeal? It's easy with ENLITEN Reb A
and Ingredion’s experts.

Whether it’'s moms serving their kids fun treats that are good for them, active
people enjoying refreshments with a delicious energy boost or busy commuters
getting that perfect morning start on the go, there’s one thing they all have in
common. Increasingly, they choose naturally based products that cut out the
calories, not the enjoyment.

From dairy products, beverages, confections and baked goods to canned
fruit, nutritional supplements, cereals and tabletop sweeteners, you can give
customers exactly what they want. Ingredion is equipped to help you design
successful products through a holistic approach that addresses the interplay
of sweetness, texture and the overall taste profile.

NATURALLY
BASED

EXCELLENT NO ADDED
SOLUBILITY H CALORIES

300 TIMES
SWEETER
THAN SUGAR

NON-
CARIOGENIC

HIGHLY
STABLE OVER
SHELF LIFE

DIALING IN
SWEETNESS

Ingredion has developed

a proprietary approach to
create ideal sweetness and
performance in your foods
and beverages. We call it
DIAL-IN® sweetness. It's the
unique combination of data,
experience and process that
helps you quickly achieve
the sweetness you want—

expecially when you're
reducing sugar to save
both calories and money.




FORMULATE FOR

A HOST OF
APPLICATIONS WITH
ENLITEN REB A

YOGURTS, FLAVORED MILKS,
DAIRY DESSERTS

FRUIT AND VEGETABLE JUICE
DRINKS

ENERGY DRINKS, SPORTS
DRINKS AND FORTIFIED
WATERS

READY-TO-DRINK TEAS
AND COFFEES

BAKERY, INCLUDING CEREALS,
CAKES AND PASTRIES

CONFECTIONERY, FROM HARD
CANDIES TO CHOCOLATES

JAMS AND FRUIT PRESERVES
NUTRITIONAL SUPPLEMENTS

WEIGHT-MANAGEMENT
PRODUCTS

TABLETOP SWEETENERS

ENERGY AND PROTEIN BARS

Quality they can taste

Unlike other stevia sweeteners, ENLITEN Reb A stevia
is derived from a single proprietary cultivar grown in
the Americas and controlled by Ingredion from farm
to formulation.

From plant cultivation through growing, extraction and purification, all
ENLITEN Reb A production steps are exclusively owned and controlled
by Ingredion in one geographic location. The result is an uninterrupted
supply chain, plus control, consistency and safety you can rely on. ENLITEN
Reb A meets stringent quality standards and certifications including

ISO 9001, ISO 14001 and FSSC 22000.

What about taste? You get superior taste and consistency designed not
to vary from lot to lot. That means you don’t have to adjust for off-flavors
during your own production process, saving you time and money.

Because the sweetness of ENLITEN Reb A is so much greater than that of
sugar, a smaller amount is required for the desired effect. The sweetness
profile and intensity can be enhanced when ENLITEN Reb A is used with
other sweeteners, including sucrose, HFCS and crystalline fructose, as well
as polyols such as erythritol. This allows for a reduction in the amount of
sweeteners used and optimized sensory performance.

In addition, the sweetness is highly stable for the shelf life of your
products. ENLITEN Reb A retains its integral properties and stability under
processing conditions such as pasteurization, UHT and baking, even in
low-pH systems. That makes ENLITEN Reb A a good match for virtually
any food or beverage product.

The ENLITEN® Reb A difference

PROPRIETARY ONE LOCATION,
NATURAL OUR FARM TO
SOURCING PACKAGING

WORLD CLASS
FORMULATION
AND SUPPORT



Formulate for sweet success | Resa: e sest pagr

OF THE PLANT

Whether your goal is no sugar, partial sugar reduction or
replacing artificial sweeteners, Ingredion’s specialists are
here to help achieve the desired result.

Our unmatched sweetness, texture and sensory expertise—across all applications—
comes to the fore when you engage us. We understand how to build back texture
and achieve the right sweetness and taste profile when replacing sweeteners. We
can help you develop good-for-you solutions that actually taste great so you can
carve out a new space for a differentiated and successful product.

The cultivar behind ENLITEN stevia contains very

Sweetness equivalence to sucrose and aspartame high levels of Rebaudioside A, the best-tasting

component of the plant. Most stevia products on
the market today are dominated by stevioside,
12 — which can be associated with a bitter aftertaste.

Sucralose

Aspartame

=
o
T

ENLITEN® Reb A

]
I

EQUIVALENT SWEETNESS
(% sucrose)
(o)}
T

0 | | | | | |
0 200 400 600 800 1000 1200

CONCENTRATION (ppm)

2N, |
D




CHOOSE ENLITEN REB A

Get great taste and
consistent performance

Develop on-trend, reduced-calorie and reduced-sugar
foods and beverages with the clean sweetness of
ENLITEN Reb A.

Consistency
« Asingle proprietary plant variety—for lot-to-lot consistency

» No need to adjust for off flavors during production

« Superior taste and clean sweetness profile

Safety
» Americas-based production

» Ownership and control of production from farm to your plant

« Integrated supply chain—control and traceability from field to customer

Quality
» Stringent quality standards and certifications: ISO 9001, 14001
and FSSC 22000

nlitﬁn@

Engage the sweetness experts at Ingredion
for your next formulation challenge.

1-800-443-2746 | sw.ingredion.us/sugarless

INGREDION EXPERTISE

® DEEP SWEETNESS, TEXTURE
AND FORMULATION EXPERTISE

® ROBUST APPLICATION AND
SENSORY CAPABILITIES

® PORTFOLIO OF SYNERGISTIC
INGREDIENTS

® 100+ YEARS IN THE FOOD
INGREDIENT BUSINESS

Corn Products and National Starch
are now Ingredion.

QO
Ingredion.

Ingredion Incorporated
5 Westbrook Corporate Center
Westchester, IL 60154

The information described above is offered solely for your consideration, investigation, and independent verification. It is up to you to decide whether and how to use this information. Ingredion
Incorporated and the Ingredion group of companies make no warranty about the accuracy or completeness of the information contained above or the suitability of any of their products for your
specific intended use. Furthermore, all express or implied warranties of noninfringement, merchantability, or fitness for a particular purpose are hereby disclaimed. Ingredion Incorporated and the

Ingredion group of companies assume no responsibility for any liability or damages arising out of or relating to any of the foregoing.

201389 The ENLITEN, DIAL-IN and INGREDION marks and logos are trademarks of the Ingredion group of companies. All rights reserved. All contents copyright © 2013.
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