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HACCP certification  

Oligosaccharide, Molasses

Organic processing food certification   

Oligosaccharide, Molasses



 Intestinal regulation 

 Caries prevention 

 Prevention of constipation 

 Prevention of diarrhea

 Low calorie  :  2.5 ~ 2.8 kcal/g

 Sorbefacient of minerals such as Calcium and Magnesium

 Growth factor for bifidus and lactic acid bacteria

PRODUCTS
Product Type Raw material Products

General sweetener Rice/Rice flour √   Rice grain syrup (maltose syrup)

Corn flour √   Corn grain syrup (maltose syrup)

Oligosaccharides Rice/Rice flour
√   Isomaltooligosaccharides(IMO)
√   Maltooligosaccharides(MOS)

Corn flour
√   Isomaltooligosaccharides(IMO)
√  Maltooligosaccharides(MOS)

Raw sugar √   Fructooligosaccharides(scFOS)

Lactose √   Galactooligosaccharides(GOS)

Specialty 
sweetener

Date palm √   Date palm syrup

Rice/Corn flour √   Maltulose(90%)

Rice/Corn syrup √   Allulose(or Psicose)

General enzyme Plant
√   β-amylase(exo type)
√   Catalase

Specialty enzyme Aspergillus niger
√   Transglucosidase
√   Fructosyl transferase

HEALTH BENEFITHEALTHY SWEETENER AND ENZYME

SB FOOD R&D center is located in Gyeonggi-do is developing 

various new sweeteners that are equipped with the property matters 

suitable to specific purpose through the health functions.

As functional food materials, it is leading the way in the development 

of health-oriented materials such as Isomaltooligosaccharide(IMO) 

and Fructooligosaccharide(scFOS).

In recent, it is striving to develop customer-oriented products 

through its various attempts using the raw materials of sugars in 

order to properly respond to the fast-changing market condition.

Also, scFOS producing enzyme is being developed with its own 

enzyme engineering technologies.

Subdivision and customized products 
OEM available

Starch syrup, Grain syrup & Oligosaccharides        certified, 
Fructooligosaccharide, Isomaltooligosaccharide, 
Galactooligosaccharide, Organic products, etc.
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