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DESCRIPTION 

Litesse® polydextrose, is well established as a specialty carbohydrate for 
a variety of food applications. It is widely recognized and used as a fiber 
as well as a premium bulking ingredient for sugar and fat replacement.  
Litesse® helps reduce calories, sugar and lowers glycemic load while 
improving flavor, mouthfeel and fiber content. 

SCIENCE 
Litesse® can make a positive contribution to digestive health. A range of 
scientific studies, including human and in vitro investigations, provides 
scientific support for prebiotic activity.

Specialty carbohydrate for 
digestive health and sugar 
reduction

Product category | 

DIGESTIVE & METABOLIC

PRODUCT ATTRIBUTES

• 	Dietary fiber
•	 Prebiotic properties
•	 Provides just 1 kcal/g
• 	Low glycemic ingredient
•	 Outstanding toleration 
•	 Superior functionality for sugar 

reduction



Care4U® Litesse  |  06.23 www.care4-u.com | www.iff.com

© 2023 by International Flavors & Fragrances Inc. IFF is a Registered Trademark. The information contained herein is based on data known to IFF or its affiliates at the time of 
preparation of the information and believed by them to be reliable. This is business-to-business information intended for food, beverage and supplement producers, and is not 
intended for the final consumer of a finished food, beverage or supplement product. The information is provided “as is” and its use is at the recipient’s sole discretion and risk. It is 
the recipient’s sole responsibility to determine the suitability and legality of its proposed use of IFF products for its specific purposes. Information and statements herein shall not 
be construed as licenses to practice, or recommendations to infringe, any patents or other intellectual property rights of IFF or others. IFF HEREBY EXPRESSLY DISCLAIMS 
(I) ANY AND ALL LIABILITY IN CONNECTION WITH SUCH INFORMATION, INCLUDING, BUT NOT LIMITED TO, ANY LIABILITY RELATING TO THE ACCURACY, 
COMPLETENESS, OR USEFULNESS OF SUCH INFORMATION, AND (II) ANY AND ALL REPRESENTATIONS OR WARRANTIES, EXPRESS OR IMPLIED, WITH RESPECT 
TO SUCH INFORMATION, OR ANY PART THEREOF, INCLUDING ALL REPRESENTATIONS AND WARRANTIES OF TITLE, NONINFRINGEMENT OF COPYRIGHT OR 
PATENT RIGHTS OF OTHERS, MERCHANTABILITY, FITNESS OR SUITABILITY FOR ANY PURPOSE, AND WARRANTIES ARISING BY LAW, STATUTE, USAGE OF 
TRADE OR COURSE OF DEALING.

FINDINGS INDICATE THAT LITESSE®:

Is not hydrolyzed by human digestive enzymes and passes intact to the 
colon.
Is fermented slowly and consistently throughout the colon, thus mediating its 
effect in the distal colon where its impact may be the greatest.
Enhances saccharolytic (carbohydrate) fermentation, thus reducing colonic 
pH.
Selectively stimulates the growth of bifidobacteria and lactobacilli.
Enhances immune response, especially in combination with lactitol, where a 
synergistic effect occurs.
Promotes the generation of short chain fatty acids including acetic, propionic 
and butyric, of which the latter two have specific documented health 
benefits.
Enhances mineral absorption.
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PRODUCT INFORMATION

Standardized on Polydextrose polymer content 
(min. 90% on dry substance)

Product form Powder and 70% Solution 

Recommended 
dosage

Fiber and prebiotic benefits: 
1-12 g/day
Sugar reduction: 
Case-dependent

Format Food & Beverage
Dietary Supplements


