Palatinose™ (isomaltulose) benee
A carbohydrate supporting metabolic health nstiture

A healthy and active life needs carbohydrate fuel

Smart carb choices help to keep

A healthy diet contains carbs Not all carbohydrates are alike!
blood sugar levels low

At least 50% of daily energy
Intake should come from carbs!
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What is Palatinose™? Management Physical Activity Management

% Sugarbeet
Lower blood sugar * More efficient use of fuel * More weight loss

Sugar: disaccharide levels and insulin sources within the body in energy-restricted diet
with weak linkage release
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