FiberPrime

SOLUBLE TAPIOCA FIBER

Taploca joer

A Next-Generation Innovative Fiber
Ingredient with Prebiotic Benefits

As consumer demand for digestive wellness and clean-label solutions intensifies, dietary fibers with
prebiotic benefits have taken center stage in functional food and beverage formulations. Among these,
Tapioca Soluble Fiber (FiberPrime®) Derived from non-GMO tapioca starch Or Organic, stands out for its
exceptional tolerability & versatility to use across food applications.

Tapioca Soluble Fiber resists digestion in the small intestine and undergoes gradual, controlled
fermentation in the colon. This slow fermentation process is crucial as it promotes a broad range of
beneficial bacteria without triggering excessive gas production—a common concern with other Fibers like
Inulin/Fos.

Regulatory and Labeling Considerations

Tapioca Soluble Fiber is classified as a Dietary Fiber in the U.S., EU, and several Asian countries. It is non-
GO and available in organic-certified grades, suitable for allergen-free labeling, and can be labeled as
"Soluble Tapioca Fiber" or "Plant Soluble Fiber.”
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Key Prebiotic Benefits of Tapioca Soluble Fiber:

Soluble Tapioca fiber effectively promotes the growth of specific beneficial bacteria, such as
Lactobacillus rhamnosus and Lactobacillus salivarius, demonstrating significant prebiotic
activity. It encourages the growth of a wide spectrum of beneficial bacteria, not just
selective strains.

Supports Gut
Microbiome
Diversity

Tapioca soluble fiber contributes to the production of key short-chain fatty acids (SCFAs) like
acetate and butyrate in the colon, which play a vital role in reducing gut inflammation and
supporting colon health.

Promotes
SCFAProduction

Its gradual fermentation minimizes the risk of bloating or flatulence, making it ideal for both
mainstream consumers and those with sensitive digestive systems. Studies have shown
that resistant dextrin contributes to significantly lower gas production while still offering
robust prebioticeffects, enhancing overall digestive comfort.

Enhances
Digestive
Comfort

Supports Satiety  Slower breakdown and sustained energy release contribute to feelings of fullness, aiding in
and Weight appetite control. Animal studies suggest that tapioca-derived resistant starch can
WManagement modulate gut microbiotacompositioninwaysthat may help prevent obesity.

Beyond direct gut health, resistant dextrin has been linked to broader metabolic
improvements, including reduced insulin resistance and decreased inflammatory markers
(IL-6, TNF-alpha)inclinical trials involving individuals with type 2 diabetes.

Potential Systemic
Health Benefits

Beyond its prebiotic » Supports Weight Management Furthermore, it improves product texture
capabilities and Clean * Low Glycemic Response and moisture retention in baked goods
label advantages, Tapioca < Exceptional Tolerability and Energy bars without excessive
Soluble Fiber offers « Excellent Binder browning, and can even offer a slight
significant functional  Sugar Reduction with sweetness as 3 sugar substitute
advantages as below - Fiber Enrichment without digestible sugars.

Comparative Advantage: Tapioca Soluble Fiber vs. Inulin/FOS
Tapioca Soluble Fiber offers distinct advantages over rapidly fermenting fibers like Inulin and Fructooligosaccharides
(FOS) in terms of digestive comfort and SCFA production:

Parameter Tapioca Soluble Fiber (Resistant Dextrin) Inulin/FOS

Source Cassava (Tapioca) Root Chicory Root, Agave

Fermentation Rate = Moderate-to-Slow Rapid

Site of Fermentation Distal Colon Proximal Colon

SCFA Production Acetate, Butyrate Acetate, Propionate

Gas Generation Low High (Hydrogen, Methane)

Gut Microbiota Target Broad microbial spectrum Primarily Bifidobacteria, Lactobacilli

Gl Tolerance High — well tolerated even at higher doses Moderate - gas and bloating at higher doses

Glycemic Impact Low - supports blood sugar stability Low
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Key Insight:

Tapioca Soluble Fiber supports
digestive health through sustained
fermentation and SCFA production,
with significantly fewer gastrointestinal
side effects compared to rapidly
fermenting fibers like inulin.

Formulating for Digestive Comfort and Versatility

Ensuring a comfortable digestion experience is a primary hurdle in developing high-fiber products. Tapioca
Soluble Fiber brilliantly addresses this challenge with its unique characteristics, making it an incredibly versatile
ingredient. Its neutral taste, exceptional solubility, and low viscosity allow for seamless integration into
diverse applications such as:

+ Functional beverages and ready-to-drinks (RTDs)
+ Nutritional bars and baked snacks

«  Gummies and soft chews

+ Meal replacement powders and supplements

Its compatibility with other functionalingredients, such as sweeteners and emulsifiers, further enables formulators
to create synergistic fiber blends tailored for specific health outcomes.

Conclusion

As the prebiotic fiber category evolves, Tapioca Soluble Fiber (Resistant Dextrin) offers formulators a clean-label,
highly tolerable, and scientifically validated solution to meet growing consumer demand for gut health. Its
versatility and stability across applications make it an ideal fit for next-generation functional nutrition products.
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