
By starting a conversation about what is inside food, brands can re-gain or spark consumers’ interest. No less than 

30% of consumers globally check the nutrition label of their ice cream1.By reducing total sugar content with Isomalt, 

a naturally-sourced sugar substitute, you can boost the appeal of ice cream while consumers indulge themselves.

Nutrition labels and front-pack claims are one way for the industry to provide consumers with simple, honest 

messages and help them make more considerate food choices. 

By partially replacing sugar, BENEO aims to treat health-conscious consumers to a more balanced snack. With Isomalt 

you take ideas and recipes for frozen goodness out of the freezer and venture into the segment of guilt-free, dairy-based ice 

cream with less sugar.

A better treat. 
Vanilla ice cream with less sugar.

1Innova Market Insights, 2017

of Chinese would pay 
more for better-for-you 
ice cream.1

85%
of Americans snack on 
ice cream to satisfy  
a sweet craving.1

59%
Latin-American consumers 
snack on ice cream.1

63%



This sugar-reduced ice cream contains high quality ingredients 

such as Isomalt, an ingredient providing a deliciously full yet 

delicate sweetness with less calories. 

Isomalt is a naturally-sourced sugar replacer and the only one 

of its kind made from pure beet sugar. It is sugar-free and has 

only half the calories of sugar. In our recipe for vanilla-flavoured 

ice cream it was applied to reduce total sugar content by no less 

than 30 %. Its mild sugar-like sweetness and excellent texturising 

properties safeguard a pleasant texture & taste and therefore 

create a moment of indulgence you simply want to share.   

The BENEO-Technology Center has developed many recipes 

for dairy-based desserts and ice cream with an enhanced 

nutrition label. In our recipe sugar content was reduced by 30%, 

allowing for more appealing front-pack messages. Following the 

Ecuadorian nutrition system, total sugar content of this ice cream 

could be brought down from high to medium. Other regional 

scores are available upon request. 

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

Follow on 

Recipe for sugar-reduced vanilla-flavoured ice cream with 
Isomalt.

INGREDIENTS 
(%w/w)

Sugar-reduced 
recipe Reference

Water 53 53

Cream 23 23
Skimmed milk 
powder

10 10

Sugars 7 13

Isomalt 6 -

Minor ingredients 
(e.g. emulsifier, 
stabiliser, flavours)

q.s. q.s.

30% less sugar with Isomalt.
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Light&Sweet was made for you. 
This sugar-reduced ice cream 

contains high-quality ingredients 
and has a deliciously full, yet 

delicate sweetness.

The  
better  
choice

Share  
The  Sweetness  

                        Smooth & Creamy Vanilla

Reduced  
in sugar 

Light &Sweet


