
Start off crisp and shiny:  
With sugar-reduced cereals, rich in fibre.

Wake up to a crispy and healthier start of the day with a new recipe for shiny cereal pops. Up fibre intake to a 

whopping 12g per 100g serving whilst drastically cutting back on sugar. 

It is difficult to imagine any breakfast without muesli, flakes or cereals, especially when thinking of bustling families for whom 

every minute counts in the morning. 3 in 5 Western European households with young children bought cereals in the past 

three months* and in the U.S. households with children aged 6 to 12 spent up to 45% more on them than others.**

Although still children’s all-time breakfast champion, cereals also have the reputation of being a no-brainer. Consumer 

research reveals parents’ concern on the nutritional value of their children’s first meal of the day:

BENEO executed consumer research on Digestive Health (2015-2016)*,  
other data from Nielsen Homescan data (2016)**

West-European parents 

keep a close eye on the 

nutritional information on 

their breakfast cereals.* 

West-European parents 

and 1 in 2 Americans are 

wary of the sugar content 

of their children’s food.* 

Chinese and Indonesian parents 

think ingredients improving 

digestive health are an important 

aspect of their children’s food.* 
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Convenient, nutritious ánd delicious options are high on consumers’ wish list. With this new fibre-rich variety of 

crunchy pops, parents can offer their children a healthier, yet delicious meal. Orafti® fibres make a good choice 

because they do not only reduce sugar and safeguard the flavour, they also have been scientifically proven to add 

health benefits that can be showcased on pack. 

SUGAR REDUCTION WITH A PLUS

Orafti®  
fibres:

• Are prebiotic fibres, improving digestive well-being by nourishing 

the bifidobacteria naturally present within the gut.

• Have a low-glycaemic effect on cardiovascular health by lowering 

blood glucose response.

• Are low in calories.

• Increase calcium absorption.



INGREDIENTS (%) Reference

Recipe with 
Orafti® 
Oligofructose

Recipe 
with 
Orafti® 

Inulin

Uncoated cereals 64.3 73.8 75.0

Sugar 16.1 9.7 9.5

Glucose Syrup 8.4 0.0 0.0

Water 6.1 3.4 6.3

Dextrose 3.9 0.0 0.5

Vegetable oil 1.1 0.8 0.8

Lecithin 0.1 0.1 0.1

Orafti®Oligofructose 0.0 12.2 0.0

Orafti®Inulin 0.0 0.0 7.9

Total 100.0 100.0 100.0

This information is presented in good faith and believed to be correct, nevertheless no responsibilities warranties as to the completeness of this information can be taken. 

This information is supplied upon the condition that the persons receiving the same will make their own determination as to its suitability for their purposes prior to use. It is 

strongly recommended to consult and apply all national food legislation (e.g. legislation on claims, communication towards the consumer, etc.) prior to any communication 

to consumers. This information does not contain any warranty that the supply or the use of the products in any territory is not an infringement of the rights of third parties in 

industrial or intellectual property. It can also not be regarded as an encouragement to use our products in violation of existing patents or legal provisions in the matter of food stuffs.

What can we do for you? 

contact@beneo.com 

www.beneo.com
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Make it pop with the help of functional fibres
With Orafti® functional fibres starting the day in a more healthful 

way becomes child’s play. BENEO’s expertise centre, the BENEO 

Technology Centre, simulated a full-sugar recipe for crispy cereal pops 

with Orafti® powder inulin and the liquid oligofructose. Not only were 

these fibres easy to integrate in the production process, when put to 

the test they were also shown to safeguard flavour. 

After dry coating the cereal pops with almost 40% less sugar, our 

food technologists executed a taste test (Fig. 2) which showed that 

not only the full-sugar reference is similarly sweet to the full-sugar 

reference recipe, but also just as crispy and that they shine nearly as 

bright. Soaking them in milk, moreover, does not significantly affect 

crunchiness or taste, on the contrary, Orafti® guarantees a stable bowl 

life (Fig. 3).

The BENEO Technology Centre and Market Intelligence department are dedicated to inspiring you with market and consumer insights 

and supporting you with bespoke recipe development and optimisation. Our experts are keen to share their expertise upon request.

Fig.1: Recipe for sugar-reduced dry-coated cereal pops with 
Orafti® functional fibres

Fig.2: Results BENEO 
Technology Centre’s 
taste test.

What’s a tasty and 
nourishing beginning 
of the day?

A new recipe lower in sugar than 
many popular breakfast options

Mouthmelting pops 
with a crispy cover 

A truly delightful and 
healthy cereal variant 

Puffed gluten-free 
grains with a pleasant 
sweet taste and 
shiny glaze 

High in fibres 
thanks to the 
chicory root
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Marketing product concept, developed by and for BENEO.

Fig.3: Results BENEO 
Technology Centre’s 
bowl life test.

3’ in cold milkOrganoleptic test 
dry-coated cereals


