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Key Functions of Sugar (Beyond Sweetness)
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" {jafinoa (Maltitol) - swmumaslsmma . | Tolsuoas (Isomalt) - WWNNBAIIUNSOU:

® 197U 90%, NUAIILSAUGY (Heat Stability) TUIUAgUA, 4 . @ WAWIUIWEN 2 keal/g, Gl 6, unruauungjnnmu&ummn
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KrYyrmo1U (Stevia Extract):
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« VONOSS:=V: savumsUaieau (Bitter aftertaste)

novullUivaunsounuasnsnaansauannea
'l (Bulking agent) i
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yannaa (Maltitol)

21-26

90%
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lolsuoan (Isomalt)

2.0

45-65%
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0.24
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HrUIK9U (Stevia)

200-300 I

HUYA THUSU'IHJLIEIH UﬂlﬂHSH\'U
FIFIUH'IEJHU AOJIVAUASIUNUAISAU




