Supported by
our nutritional
reformulation
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Mylose® low-sugar
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Tereos has been addressing the ‘lower sugar’ trend with its range of
low-sugar Mylose® syrups. These syrups enable a cost-effective reduc-
tion of added sugar on nutritional labels by up to 50%, while preserving
energy content. Made from renewable materials, our low-sugar Mylose® syrups offer a clean,
moderately sweet taste and low viscosity, making them ideal for a broad range of applications.
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