“ALLULOSE 101” FACT SHEET

Allulose

Allulose is one of many different sugars that exists in nature. It was
identified in wheat over 70 years ago and is present in very small
quantities in certain fruits such as figs. raisins and jackfruit as well
as in foods like caramel sauce, maple syrup and brown sugar.

Tate & Lyle has developed a proprietary process to produce allulose
on a commercial scale so manufacturers can offer consumers the
best of both worlds: all the taste and texture of sugar - and 90%
fewer calories than sucrose.

As a low-calorie sugar, allulose delivers both the satisfying taste
experience and sweetness that — until now - only sugar could
provide. Structurally. this monosaccharide (simple sugar) is absorbed
by the body, but not metabolized, and is excreted intact primarily via
the urine.

As a global provider of distinctive, high-quality ingredients and
solutions, Tate & Lyle has developed a proprietary process to
convert the carbohydrate in corn into allulose to make it available
on a larger scale. The result is DOLCIA PRIMA® Allulose, the low-
calorie sugar that helps food and beverage manufacturers offer the
best of both worlds: all the taste and texture of sugar without all
the calories.

DOLCIA PRIMA® Allulose

DOLCIA PRIMA® Allulose functions like sugar in recipe formulations
but without all the calories. A significant number of consumers
express the desire to avoid sugars so as to decrease caloric intake.
However, individuals who regularly consume foods and beverages
with no-calorie sweeteners say they miss the satisfying mouthfeel
of sugar in these no- and low-calorie choices.
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DOLCIA PRIMA® Allulose has a taste profile that is similar to sugar. with
a clean, sweet taste. In fact, products formulated with allulose ranked at

parity with full-sugar versions in preference taste tests across a variety
of foods. Numerous sensory studies have been conducted on allulose,
including dose response, synergy, temporal profile and mouthfeel,

Using DOLCIA PRIMA® makes low-calorie food and beverage options
taste better, and it also enables manufacturers to reduce the calories in
their full-calorie products. Allulose behaves like sugar. making formulation
easier because it delivers many of the benefits that sugar offers:

- Tastes just like sugar

« Adds bulk and texture to products

-+ Browns when baking

- Depresses freezing point when making frozen products

- Works in synergy with certain high-potency sweeteners, such as
sucralose and stevia, to enable even better sweetening systems

- Offers the same temporal profile, or perception of sweetness, as sugar

- Can be used in a range of products including beverages, yogurt, ice cream
and baked products

SWN1214028





