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Introduction

Description

Applications

Product Information

Appearance

Usage and Packaging

Package

Apple Dietary Fiber is a natural dietary fibre extracted from apples, rich in soluble
and insoluble fibres, including pectin, cellulose and lignin. It is a nutritious and
functional health ingredient with good water-solubility, water-absorption and
viscosity, which is suitable for application in a variety of food and health products.

Food Industry Bakery: Used in bread, cakes, biscuits, etc. to enhance texture and
nutritional value. Beverages: As a source of dietary fibre in functional beverages to
enhance health attributes. Dairy products: Add to yoghurt, cheese and other
products to improve taste and fibre content. Ready-to-eat food: Such as cereal bars
and meal replacement powders to enhance satiety and health attributes.
Nutraceuticals As a core ingredient in dietary supplements, alone or mixed with
other fibres to promote intestinal health and metabolic balance. Pet Food Used to
improve gastrointestinal function and promote healthy digestion in pets.

Brownish yellow powder

25KG/Drum with double plastic bag of foodstuff inside

Storage and Shipping Information

Storage

2 years under well storage situation and stored away from direct sun light
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