
lthough traditionally associated with 
pleasure and indulgence, biscuits and

pastries have started to be influenced by the
trend in healthy eating, ie, the demand for
low-fat / low-sugar content. At the same
time the success of light bakery products will
depend critically on also achieving great taste
and variety.

To cope with this technical challenge,
Roquette has developed MALTISORB®

crystalline maltitol for premium no-sugar-
added bakery products. Maltitol can replace
the sucrose in a recipe without any other
modification being required. The end-product
is comparable in every way with its
traditional counterpart. MALTISORB® is low-
caloric and works excellently in diabetic lines.
And compared with fructose, MALTISORB® also
offers superior taste and quality.

MALTISORB®’s outstanding performance
explains its successful breakthrough in the
USA and Canada. To respond to the ever-
growing demand in these countries and many
other parts of the world, Roquette has
invested in two up-to-date production units in
the USA and France.
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MALTISORB® permet d’obtenir des biscuits, gâteaux ou pains “sans sucre ajouté” de goût et de qualité identiques aux produits
traditionnels. Facile de mise en œuvre, MALTISORB® s’applique idéalement à tous les produits de cuisson sans exception.

The market for no-sugar-added is particularly buoyant in Spain, where sales have
been growing 8% by volume to total 6550 tonnes in 1998, equaling to a 3% share
of the total market.

Italian consumption of no-sugar-added biscuits jumped 115% by value in 1998,
though measured from a very low initial level.

• Healthy baked goods are still in their infancy. Yet, potential sales are likely to
be driven by factors that should help growth to match that of sugar-free
confectionery and chewing gums; these factors are:

- Availability of high-quality ingredients,
- Involvement of mainstream bakery manufacturers,
- Increased health worries brought about by official promotion of healthier

lifestyles and habits in response to the alarming rise in obesity.

Avenir prometteur pour les gâteaux et biscuits sans sucre ajouté

Before the development of maltitol, the production of no-sugar-added biscuits was
a real challenge because of the lack of acceptable sugar alternatives. Now bakers
can rely on the MALTISORB® crystalline maltitol to develop good-tasting products
with fewer calories and sugar.

What is MALTISORB® crystalline maltitol ?
A disaccharide with the same molecular weight as sucrose and similar
solubility/temperature. Behaviour and outcomes during baking procedures are
therefore the same as those of sucrose:
- Process: dough preparation and viscosity, baking parameters,
- Characteristics of finished product: colour, taste, volume and crunchiness for

biscuits (maltitol is crystallised).
MALTISORB® is a polyol: it does not brown or caramelise as do sugars (Maillard
reaction). Hence the problem of excessive darkening encountered with fructose is
alleviated.
MALTISORB® sweetness is 90% that of sucrose. It tastes clean, with no unwanted
flavours. Partial or total replacement of sucrose with maltitol will therefore not
alter the flavour of the baked product.
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• Consumers’ nutritional concerns have affected food sales for the past two decades.
Some sectors, including sugar-free chewing gum and sweets, are well established
and show good growth. Now, with the rapid increase in obesity around the world
and the diabetes with which it is linked, the worries are extending to biscuits and

pastries as well. In response, manufacturers
have launched low fat/low sugar versions.
These are proving increasingly popular.

• The move has naturally developed in the USA,
where almost 9 out of 10 adults consume light
products. Demand for biscuits and crackers with
no added sugar is expected to grow 10%
through 2005 compared to a modest 2-3% for
standard lines. Market share should rise to 4%
from 2.5% in 1999.

• In Europe, where obesity has increased drama-
tically, healthier bakery products have also
started to take hold in the largest markets.

In the UK they have benefited from the
involvement of major companies and market
share has reached 3%. Growth is continuing,
with a 3.5% increase in 1999, compared with a
1% decline for the total market.

The dominant segment in Germany is muesli
bars, which grew by 5% per annum between
1994-97. Compare this with light biscuits, which
enjoyed a substantial 9% annual increase for
the period 1994-98.

In France, dietetic biscuit consumption has been
driven by innovative development and accounts
for 3% of the total market.
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Why is MALTISORB® the best substitute for sucrose in baked goods ?
Sucrose can be directly replaced weight for weight by MALTISORB® without
having to modify the production process. Finished products made with
MALTISORB® are as good and shelf stable as those with sucrose.

What are the nutritional benefits of MALTISORB® ?
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Evolution of obesity and diabetes prevalence (%)*
in the world between 1995 and 2000

* population of adults aged 20 years and over
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• Substantially reduced caloric value.
• Suitability for diabetics due to low glycaemic index.
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