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Fructo-oligosaccharides (FOS) or 

oligofructose are commonly 

regarded as a type of prebiotics, 

favourably stimulating the growth of 

"friendly" gut bacteria like 

Bifidobacteria and Lactobacilli. 

FOSSENCE® is short-chain FOS 

with a degree of polymerization 

from 3 to 5. 
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The Nutritional Science division of Tata Chemicals Ltd, under the brand Tata NQ, offers nature- 

inspired and science-backed ingredient and formulation solutions catering to human and animal 

health. The flagship product of TATA NQ - FOSSENCE® is a clinically proven prebiotic dietary fiber, 

with a prebiotic index of 14.9 at 24 hours. Prebiotic dietary fibers are known to improve gut, 

digestive & metabolic health, improve mineral absorption & immune response. TATA Chemicals is 

among the few manufacturers of prebiotics using whole-cell fermentation and in-house developed 

patented technology.

TATA NQ is supported by a multidisciplinary team of scientists working on microbiome science 

(the core science platform) and fermentation technology (the manufacturing platform).

We have numerous publications and patents to our name and are actively involved in building the 

scientific understanding of microbiome science, especially microbiota in the gut, and the benefits 

rendered by them.

TATA Chemicals has formed research alliances with academia and research institutions in order to 

build on their shared strengths in research and innovation. We are actively working with various 

universities and research bodies to further develop the understanding of microbiome and its effect. 

Tata Chemicals has also advanced in mapping of the Indian microbiome and the effect of prebiotics 

on the human microbiome through independent large scale studies.

TATA NQ manufactures its products in a state-of-the-art FSSC 22000 certified facility that is 

designed to comply with global 21 CFR infant nutrition norms. With a traceable supply chain and 

automated production system, this facility ensures quality is monitored at every step.

Trusted and Dedicated to Add 
Nutritional Quotient (NQ) to food

Overview
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Pillars of 
Sustainability 

TATA NQ are committed to integrating environmental, social and ethical principles into the 

business, which is vital for improving the quality of life of the communities it serves globally and 

improving the long-term stakeholder value.

Integrate sustainability 
considerations into key work 
processes, and create value, 

mitigating future risks and 
maximizing the growth

Embody principles of product 
stewardship by enhancing 

health, safety, environmental and 
social impacts of products and 
services across their lifecycles

Follow highest standards of 
governance and 

transparency

Provide with working 
conditions that are clean, 

safe, healthy and fair

Strive to be neighbor of 
choice in the communities in 

which we operate and 
contribute to their equitable 
and inclusive development

The Unique "QAE" (Quality combined with Advanced technology 
and Environmental care) gives FOSSENCE® a unique edge.

At TATA NQ, these pillars of sustainability and responsible 
manufacturing are reflected in the production of FOSSENCE®
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Undertakes many initiatives to 

conserve natural resources and 

reduce emissions and waste at 

its operations.

Rainwater 
harvesting which 
provides for 20% 

of our overall water 
requirement

Ensuring zero 
liquid waste 
discharge

Awarded a GOLD 
rating under the IGBC 
factory rating system

Focusing our 
attention on clean 

energy, no fossil fuels 
are used for energy 

generation

Largest* Floating 
solar power 
generation 

capability to 
provide 20-30 % 

of our power 
requirement

Produced in a 
dedicated facility in 

Nellore district (Andhra 
Pradesh, India) and is 

equipped best in class, 
state-of-art equipment 

Relevant quality 
certifications received 
so that customers are 

rest assured of the 
quality, while partnering 

with us

Assured 
Quality

Awarded CSIR 
Diamond Jubilee 

Technology Award for 
the advancements 

and innovations in the 
manufacturing 

Advanced 
Patented 

Technology 

State-of-art 
Manufacturing

Equipment
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About
FOSSENCE®

FOSSENCE® (Fructooligosaccharide) is a 100% soluble, potent prebiotic and dietary fibre derived 

from fermented cane sugar that selectively enhances the growth of a "good" gut microbiome. It is 

available in powder and liquid forms for food & beverage and nutraceutical applications.

The various certifications available at the Nellore plant for FOSSENCE® are as follows.

Relevant Certifications

FSSC 22000 V5 
certified

GMP compliant 21 CFR part 11 
compliant

Halal & Kosher 
certified

Manufacturing Process of FOSSENCE® 

Seed Preparation
And Inoculum 
Development

Sugar Solution 
Preparation

Purification 
(SSMB)

Spray drying
PP Bags 

FOSSENCE® Powder
Biotransformation

Jerry Can 
FOSSENCE® liquid
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and Regulations
Global Rules

2011, Oilgofructose was defined in the Regulations of Food Safety and Standards (Food Products 
Standards and Food Additives) Regulations.

2016, Fructooligosaccharides was defined in the Regulation of Food Safety and Standards (Health 
Supplements, Nutraceuticals, Food for Special Dietary Use, Food for Special Medical Purpose, 
Functional Food and Novel Food).

India 

Food Chemicals Codex (FCC), FOS has been approved as a food ingredient.

Food Chemicals Codex (FCC)

2016, FDA GRAS Notice, GRN No. 000605 accepted Tata Chemicals FOS as GRAS (Generally 
Recognized as Safe) and has no question.

2000, FDA GRAS Notice No. GRN000044 accepted FOS as GRAS.

United States

2003, EFSA (SCF), FOS has been approved as a food ingredient.

Europe

2013, FSANZ, FOS has been approved as a food ingredient.

Food Standards Australia New Zealand (FSANZ)

1995, FOS has been approved as a “specific health food” in the Health Ministry document No.873.

Japan

2013, FOS has been defined as both food ingredient and nutritional fortifier by the Ministry of Health 
P.R.C [2013].

China
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Scientific Backing
Our Strong 

Mapping of Gut microbiome and impact of prebiotic 
supplementation on its modulation1,2 

Evaluation of the effect of 
variable quantities of FOS intake 
on gut microbiota and temporal 
dynamics of gut microbiota 
were reported. Enrolled subjects 
provided their stool samples at 
multiple time-points, over a 
period of 210 days.

Subjects
FOS consumption increased 
the relative abundance of 
Bifidobacterium and Lactobacillus.

Higher FOS dosage appears 
to promote the Lactobacillus 
vs placebo.

While consumption of prebiotics 
increased bacterial diversity, 
withdrawal led to its reduction.

Outcome

FOSSENCE® intake 
resulted in a significant 
improvement in diversity, 
richness, and evenness 
of the gut microbiome.2

Conclusion

TATA NQ does extensive research to create a robust scientific backing behind all its products, 

including FOSSENCE®.

The study highlights the need for the supplementation of prebiotics.

Figure: Abundance pattern of OTUs classified individually 

under Bifidobacterium and Lactobacillus, different dose 

intervention at different phases of the study.
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Prebiotic Effects of FOSSENCE® on Gut Microbiome

Study details Hypothesis / Objective Outcome Conclusion

Interventional 
studies under 
collaborations 
with the 
University of 
Yale

FOS supplementation 
modulates the relative 
abundances of the gut's 
bacterial taxa. 

To test the microbial 
metabolic activity (SCFA 
and lactate production) and 
gut-microflora modulation 
capability of FOSSENCE®  
under the simulated 
conditions of human 
proximal colon.

FOSSENCE®  shown to 
exhibit a strong prebiotic 
effect under simulated 
conditions.

The relative abundance of 
Bifidobacterium and Blautia increased 
on Day 28 compared to Day 0 and 
the pathogenic bacteria (Sutterella) 
decreased at the same time. 
Total SCFA production increased 
by 25.6%, in which the Butyrate levels 
increased by 61.7%.

The study conducted 
under collaboration with 
the University of Yale 
shows FOSSENCE® 

modulates the gut's 
bacterial taxa, promoting 
beneficial Bifidobacterium 
and Blautia while 
suppressing pathogenic 
Sutterella.3 

In vitro study Prebiotic Index of the FOSSENCE® 

was 11.2 and 14.9 at 10 and 24 hours, 
respectively.

Fermentation of FOSSENCE®  significantly 
(p=0.00) produced acetate, propionate 
and butyrate at 48h compared to control arm.

FOSSENCE® fermentation suggested 
that it can positively modulate host 
gut-microbiota if consumed appropriately. 

Figure: SCFA production by FOSSENCE® across time points compared to control.
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Scientific Backing
Our Strong 

FOSSENCE® consumption may improve Vitamin D levels

The study investigates the plausibility of 7-DHC biosynthesis through dietary prebiotics 
supplementation4.

Study details

Supplementation of prebiotic (as FOSSENCE®) reported increased metabolic flux with respect to 
vitamin D3 biosynthesis. The composite models representing human as host and residential 
bacteria such as Faecalibacterium prausnitzii and Bacteroides thetaiotaomicron indicated 
a two-fold increase in inward flux for provitamin D3 biosynthesis as compared to the baseline. 

Outcomes
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The model indicated that the prebiotic intervention of FOS might 
positively improve vitamin D status in individuals exposed to sunlight. 

Figure: Effect of prebiotics on 7-DHC flux. DHC: dehydrocholesterol
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FOSSENCE® attenuates Postprandial plasma glucose 
when it replaces 30% of glycemic carbohydrate.

This study was conducted 
with INQUIS clinical research 
(Formerly GI Labs, Canada). 
The clinical trial (in 3 phases) 
was a randomized, controlled, 
cross-over design among 
25 healthy subjects.

Study details

FOSSENCE® was 
investigated for its 
glycaemic response 
when consumed by itself 
or when it is either added 
or substituted into a 
carbohydrate load. 

Study objective

FOSSENCE® does not 
increase postprandial 
glucose and insulin levels. 
(ClinicalTrials.gov: 
NCT03755232)5. 

Outcomes
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Scientific Backing
Our Strong 

Impact of FOSSENCE® on PBM and bone loss6

Short-chain FOS may help in mineral solubilization, and it is known that estrogen deficiency 
influences bone loss and peak bone mass (PBM). 

In a rodent model, rats (group 1: ovary intact (SHAM) and group 2: ovariectomized (OVX) rats) 
were administered FOSSENCE®. FOSSENCE® was administered (dose: 1.85 g / kg / rat) for 
12 weeks, equivalent to human converted dose (16 g/day). 

Compared to control, SHAM and OVX rats with FOSSENCE® arm demonstrated improved 
skeletal parameters. 

FOSSENCE® was able to increase the serum levels of butyrate, known for its osteogenic 
property. 
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FOSSENCE®, (at a dose equivalent in humans, when used in rats), can 
improve the PBM and have protective effects against bone loss induced due 
to estrogen deficiency by elective enhancement of new bone development. 

Figure: Short-chain FOS increases bone mass and bone strength in Sham and OVX rats. (A) Time-course of bone mass (BMD 
and BMC) and bone volume (BV/TV) in femur metaphysis in various treatment groups as indicated. (B) The femur head 
compression at the end-point was measured through the Bone Strength Tester in various groups. (C) End-point L5 bone mass 
and bone volume in various treatment groups. Values are expressed as mean ± SEM (n=6); *p < 0.05, **p < 0.01 and ***p < 
0.001 vs. Sham; αα p < 0.01 and ααα p < 0.001 vs. OVX+veh (shown as OVX).
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Fructo oligosaccharide is a potent prebiotic fiber, and 

10 -15g intake per day is recommended. 20g is the upper 

tolerable limit. This is naturally available in ripe bananas, 

however to get the daily recommended dose, one will need 

to consume 35-40 bananas daily ! Adding FOSSENCE® as 

food ingredient helps easily reaching your daily 

requirements for prebiotics.



short-chain FOS
Health Benefits of 

Short-chain FOS is resistant to 

hydrolysis by human digestive enzymes

Escapes digestion in the small-

intestine and enters the colon

FOS is digested by colonic 

"good" bacteria

Increases beneficial colonic bacteria, 

decreases pathogenic bacteria

Increases the production of colonic 

short-chain fatty acids (SCFA)

Short-chain FOS such as FOSSENCE® are prebiotic fibres 

that have been studied for various health benefits.7,8

Helps in
glycemic 
control9

Helps in
mineral 

absorption10

Beneficial 
action in 

non-alcoholic 
fatty liver 
disease11

Reduces 
blood lipids12
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The beneficial effects of FOS on various aspects of health have been highlighted in several studies 

in the scientific literature.

Effect of 

short-chain FOS on 

Bowel Movements 

and Digestive Health13

Effect of FOS on 

constipation in 

Pregnant Women14

Effect of 10g/day 

short-chain FOS on 

intestinal bacteria15

32 healthy adults aged 

between 18 to 60 years 

included

Increased number of bowel 

movements (p = 0.0006) 

and softer stools (p = 0.0045) 

for the first 24 hours

Fibre Mixtures containing 
FOS improves bowel 
movements and digestive 
health

FOS alleviates constipation 
in pregnant women

Randomized, double-blind 

placebo-controlled trial including 

84 pregnant women given 

8 g/day of FOS vs 8 g/day 

sucrose

Stool frequency in the FOS group 

was found slightly higher vs 

placebo group two weeks after the 

intervention (1.0 vs 0.8 times/day)

An Optimal Dose of 10g/day 
of FOS significantly increases 
faecal Bifidobacteria in 
healthy adults

40 healthy volunteers, divided 

into five subgroups were given 

FOS (0g, 2.5g, 5g, 10g, 20g) 

with saccharose, with each

dose totalling 20g 

Bifidobacteria counts were 

significantly greater in groups 

with 10g and 20g than in the 

groups consuming 0g and 

2.5g (p < 0.05)

Health benefits of FOS 
Clinical Evidences highlighting
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Effect of short-chain FOS on mineral absorption16 

This study evaluated the effect of short-chain FOS on calcium and magnesium absorption in girls 

with a low habitual intake of calcium. The study methodology is summarized below.

In girls with a low habitual calcium intake, short- and long-term consumption of short-chain FOS 

improves calcium and magnesium absorption. 

Subjects

Adolescent girls aged 
12-14 years (n=14) 
with low habitual 

calcium intake

Study Design

Cross-over 
study

Intervention

Short-chain FOS (10 g) 
or maltodextrin (placebo) 
for a period of 36 days 

Evaluation 
Parameters

On 8th and 36th day of 
each treatment period, 

true calcium and magnesium 
absorption was measured 
from isotope enrichment 

in the urine

short-chain FOS; SD, standard deviation; n, number of observations; Mg, magnesium *significantly different (p<0.05)

Table 4: Short-chain FOS on calcium and magnesium absorption - long-term (day 36) effects 

Parameter

Mg absorption (%)

Mg excretion (mg/46 h)

Placebo

Mean ± SD (n)

30.1 ± 9.1* (12)

205.3 ± 80.5 (12)

sc-FOS

Mean ± SD (n)

35.4 ± 12.8* (10)

208.4 ± 65.5 (10)

p-value

0.04

0.39

Short-chain FOS improves calcium and magnesium absorption 
in adolescent girls with low calcium intakes.

After the initial 8 days, no significant (p=0.56) change was observed in magnesium absorption

After 36 days, short-chain FOS increased magnesium absorption significantly by 18% (p=0.04) 
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Effects of Short-chain FOS on Glycaemic and Insulinemic 
Responses in Healthy Adults

Significantly lower postprandial blood glucose and insulin response were found in the short-chain 

FOS dairy dessert than the dextrose containing dessert (Table 1).

The present study was performed to evaluate short-chain FOS impact on glycaemic and 

insulinemic responses in healthy adults. The study methodology is summarized below.17 

Subjects

Two acute crossover, 
double-blind 

placebo-controlled, 
randomised studies

Study Design

For each study, 
the two products (dairy 

dessert and pound cake) 
were tested with at least 

7 days gap between 
the two tests

Intervention

30% of the sugar 
(dextrose) present in 

the dairy dessert 
was replaced by 
short-chain FOS

Evaluation 
Parameters

Glucose and insulin 
were measured using 
standard methods in 

blood samples

* To convert insulin in mU/l to pmol/l, multiply by 6·945.

Table 1: AUC0–120 minimum and maximum concentration (Cmax) of plasma glucose and 
insulin for 2 hours after consumption of dairy dessert with standard or reduced sugar content

Dairy Dessert (n=24)

Glucose AUC (mmol x min/l)

Cmax (mmol/l)

Insulin AUC (mU × min/l)*

Cmax (mU/l)*

Control

Mean

92.8 ± 90.6

7.3 ± 1.4

2867 ± 1190

64·8 ± 25·4

Reduced in sugars

Mean

69.3 ± 56.0

6.9 ± 1.2

2232·4 ± 1121

57·5 ± 25·0

Dessert Effect: p

0.02

0.184

0·003

0·003

Short-chain FOS may help to reduce the postprandial glycemic and insulinemic 
responses to foods when used in place of sugars (w/w) for partial replacement.

Health benefits of FOS 
Clinical Evidences highlighting
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Effect of Short-chain FOS Supplemented Formula 
on Immune System

To evaluate the effects of short-chain FOS fortified infant formula on anti-polio virus-specific 

immune response, the Anti-poliomyelitis vaccine (used for various virus infections) was chosen. 

Full term formula-fed infants (0 – 7 days; n= 61) were included in this randomized, double-blind, 
placebo-controlled trial

Study details

Infants received either the short-chain FOS supplemented formula (4 g/L sc-FOS) or the placebo-
supplemented formula (4 g/L maltodextrin) until the age of 4 months

Intervention

At 4 months of infant age faecal levels of anti-polio 

virus specific IgA were higher in short-chain FOS 
fortified formula fed infants as compared to the 

controls (short-chain FOS group: 7,852 ± 12,107 
vs control: 2,334 ± 3,896 ng/mg in humid faeces; 
p = 0.08) (Figure).

In the short-chain FOS formula-fed infants, there 
was a significant increase in the Bifidobacteria count, 
which was associated with a trend towards a relative 
increase in the specific immune response.18

Outcome

Short-chain FOS Supplemented Formula has a beneficial effect 
on the Immune System of Infants.

Figure: Fecal levels (Mean ± SD) of anti-polio virus IgA 

in the short-chain FOSformula fed and control formula 

fed infants 
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FOSSENCE®

Physicochemical 
Properties of  

Physicochemical properties of FOS are summarized below.19 
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Water Activity*

Low water activity of FOSSENCE®

in the range of 0.1 - 0.4 aw** 

Flowability*

Excellent flow property makes 
FOSSENCE® easier to handle

Solubility and 
dispersibility*

FOSSENCE® is completely soluble in less than 
60 seconds at a concentration of 75% and the 

dispersibility rate of a 10% solution in water 
was observed to be around 40 seconds.

High solubility and dispersibility rate 
makes it easier to handle in various food, 
beverages and nutraceutical applications.

*For FOSSENCE® P95; **Determined using AquaLab Dew Point Water Activity Meter; ***Determined for FOSSENCE® L95
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Properties of FOSSENCE® vs other fibres 
are tabulated below.20

short-chain FOS compared 
with other dietary fibers

Physicochemical Properties of  

Viscosity <1mPa.s (5% in 
water at 10°C

2·4 mPa.s(5% in 
water at 10°C) 

<1 mPa.s (5% in 
water at 10°C)

<1.61mPa.s 3-6 cm3 g−1

Sweetness 
vs Sucrose

~ 35 - 40% that of 
sucrose (higher 
grade)

Bland 30-40% that of 
sucrose

~50% that of 
sucrose

0%–5% sweetness 
of sucrose

Chemical 
Structure

GFn (2 ≤ n ≤ 5) GFn (10 ≤ n ≤ 60) GFn or Fn Glucose oligomers 
with α-D-(1,6)-
linkages

C6H10O5)nH2O

Degree of 
polymerization

3-5 > 10, usually 25 2-10 2-10 >5

Calorific 
value

2 kcal/g 1.4 1.5 2 kcal/g 4 kcal/g

Solubility >75% (w/v) 2.5% (w/v) 350-850g/L >99% 40-70%

Functionality 
in foods

Sugar replacer Fat replacer Sugar replacer/
reducer

Sugar replacer Sugar and fat 
replacer

Safe dose 15 g/day 5-10 g/day 10g/day 30g/day

Prebiotic effect 
(as index)

High Moderate Yes Yes Considered digestible 
in humans, Yes in 
in-vitro

Flavour 
enhancement

Yes No Yes Yes Yes 

Functional 
Properties short-chain FOS Inulin Lc FOS IMO Maltodextrin
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Recommended 
Application standard

Bakery

Bakery
Concept

Cookies

Bread

Cake & 
Muffin

Rusk

Recommended 
additional level

5-15%

2.5-7.5%

1.5-15%

2.5-10%

Functional benefits

• Higher spread
• Greater humectancy
• Softer texture
• Better taste profile

• Softer texture
• Greater humectancy
• Better taste profile
• Keeps bread soft for 
 a longer period

• Softer texture
• Greater humectancy
• Keep cake moist
• Better taste profile
  

• Better taste profile
• Does not get dried 

Sugar reduction 
potential using 
FOSSENCE®

5-35%

 
 

25-100%

5-35%

5-35%

Potential Products

• Protein Cookie
• Sugar-free Cookie
• Diabetic-friendly Cookie
• High fibre digestive Cookie
• Multigrain Cookies
• Oats Cookies

• Sandwich Bread
• Ragi Bread
• Multigrain Bread
• Sweet Bread

• Chocolate Cake Premix
• Vanilla Cake Premix
• Muffins/Cup Cake
• No added sugar Cake  
 Premix

• Prebiotic Sugar reduced 
 Rusk



Concept

Cornflakes

Museli

Nutribar

Granola

Recommended 
additional level

1-10 %

1-10 %

3-10 %

1-10 %

Functional benefits

• Better taste profile
• Intact crispiness for 
 a longer period

• Better taste profile
• Crunchy texture
• Intact crispiness for 
 a longer period

• Acts as a binder
• Improve texture
• Greater humectancy
• Does not get dried

• Better taste profile
• Intact crispiness for  
 a longer period

Sugar reduction 
potential using 
FOSSENCE®

Not Applicable

20-50%

5-30%

Not Applicable

Cereal based products

Cereal 
based 

products

Potential Products

• Prebiotic Cornflakes
• Prebiotic Multigrain Flakes

• Prebiotic Muesli
• No added sugar Muesli

• Prebiotic protein Nutribar
• No added sugar Granola 
 bar
• Multigrain Cereal Nutribar

• Prebiotic Granola
• No added sugar Granola

Recommended 
Application standard
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Dairy & 
Beverages

Concept

Flavoured 
milk

Flavoured 
milk 
Premix

Yoghurt

Ice cream

Tea 
premix

Coffee
premix

Recommended 
additional level

2-10%

5-25%

3-10%

2-10%

2-15%

2-15%

Functional benefits

• Improves mouthfeel
• Better taste profile
• Reduce gum usage

• Improves mouthfeel
• Better taste profile

• Improves mouthfeel
• Better syneresis
• Better taste profile

• Improves mouthfeel
• Better texture
• Better taste profile

• Improves mouthfeel
• Better taste profile

• Improves mouthfeel
• Better taste profile

Sugar reduction 
potential using 
FOSSENCE®

5-50%

5-50%

5-20%

5-40%

5-15%

5-15%

Potential Products

• Strawberry Flavored Milk
• Chocolate Flavored Milk
• Prebiotic Breakfast Milk
• Protein Milkshake

• Protein-rich Malt drink 
 Premix
• Prebiotic Flavoured Milk 
 Premix
• Protein-rich Flavoured 
 drink Premix

• Prebiotic plain Yoghurt
• Flavored Yoghurt

• Prebiotic Ice Cream
• No added sugar Ice  
   Cream

• Prebiotic Tea Premix

• Prebiotic Coffee Premix

Dairy & Beverages
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Recommended 
Application standard

Confectionary

Concept

Chocolate

Gummies

Hard-
boiled 
candies

Recommended 
additional level

5-15 %

5-10%

5-10%

Functional benefits

• Improves mouthfeel
• Better taste profile

• Better soft texture
• Better taste profile

• Texture stays the 
 same over a longer 
 period

Sugar reduction 
potential using 
FOSSENCE®

5-20%

5-20%

5-20%

Products

• Prebiotic Milk Chocolate
• Prebiotic Dark Chocolate
• No added sugar Chocolate

• Prebiotic Gummies
• No added sugar Gummies

• Prebiotic Candies
• No added Candies
• Herbal Candies

Confectionary
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Herbal and health supplements
Concept

Herbal 
syrup

Herbal 
drink

Herbal 
snack

Herbal 
soup 
premix

Recommended 
additional level

20-70%

3-10%

3-10%

5-15%

Functional benefits

• Mask off-notes of 
 herbal

• Mask off-notes of  
 herbal
• Better mouthfeel 
 & taste profile

• Mask off-notes of 
 herbal
• Better taste profile

• Mask off-notes of 
 herbal
• Better taste profile

Sugar reduction 
potential using 
FOSSENCE®

25-100%

5-30%

5-30%

5-25%

Products

• Herbal Immunity Syrup

• Prebiotic Turmeric Latte

• Herbal Nutribar
• Herbal Cookies

• Herbal Hot & Sour Soup

Herbal and 
health 

supplements



Recommended 
Application standard

Indian 
Sweets

Indian Sweets
Concept

Kaju Katli

Peda

Ladoo

Recommended 
additional level

2-10%

2-10%

2-10%

Functional benefits

• Texture and taste 
 same

• Texture and taste 
 same

• Texture and taste 
 same

Sugar reduction 
potential using 
FOSSSENCE®

5-15%

5-15%

5-15%

Potential Products

• Prebiotic Kaju Katli

• Prebiotic Peda

• Prebiotic Ladoo
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Highly stable at refrigerated 
temperatures over one year

Highly stable in the normal 
pH range for food (4.0 -7.0)

Controls browning due to 
maillard reactions in heat - 
processed foods

Energy contribution to 
food of about 2 kcal/g

Can be utilized in low 
calorie diet, sweets, 
diabetic food

Easily fermented by the 
colon micro flora resulting 
in a healthy gut

Infant nutrition GRAS 
dossier filed

Highly 
stable

Low calorific 
value and 

glycemic response

Dietary fiber 
and Prebiotic 

effect

Safe for 
consumption
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FOSSENCE®
Features of 



PAGE 29

Specifications
Product

FOS Content  : 95 ±2%
Solid content : ≥ 75° Bx
Fiber content : 70-73%

FOS Content  : 92 ±2%
Solid content : ≥ 75° Bx
Fiber content : 68-71%

FOS Content  : 87 ±2%
Solid content : ≥ 75° Bx
Fiber content : 64-67%

High Sweetness mix
FOS Content  : ≥ 55 %
Solid content : ≥ 75° Bx
Fiber content : ≥ 41%

FOS Content  : ≥ 95 %
Moisture content : ≤5%
Fiber content : ≥ 90%

Granulated powder
FOS Content  : ≥ 95 %
Moisture content : ≤ 5%
Fiber content : ≥ 90%

FOS Content  : ≥ 90%
Moisture content : ≤ 5%
Fiber content : ≥ 85%

FOS Content  : ≥ 85 %
Moisture content : ≤ 5%
Fiber content : ≥ 80%

Liquid Variants

FOSSENCE®

L95

FOSSENCE®

L55+

FOSSENCE®

L92

FOS Content  : ≥ 55 %
Solid content : ≥ 75° Bx
Fiber content : ≥ 41%

FOSSENCE®

L55

FOSSENCE®

L87

FOSSENCE®

P95

FOSSENCE®

P85

FOSSENCE®

GR95

FOSSENCE®

P90

*Refer Technical Datasheet for more details

Powder Variants
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Global
distribution capabilities
FOSSENCE® has a wide distribution network 
all over the world.
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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.
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more than 700,000 people across the globe, 

with a legacy of more than 150 years. 
Present in 100+ countries across 6 continents

The global nutritional solution provider, 
from Tata Chemicals.

A leading global chemical player, 
with operations spread across 

Asia, Europe, North America and Africa, 
and customer base across the globe, 
having a legacy of more than 80 years.

Reach us on: nutra@TataChemicals.com www.TataNQ.com in.linkedin.com/company/tata-nq


