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Q: What does "DE" stand for in Organic Maltodextrin, and why are different

DE values important?

A: DE stands for Dextrose Equivalent, which measures the reducing sugar content of a
carbohydrate polymer relative to dextrose (glucose), expressed as a percentage on a dry basis.
Different DE values indicate varying chain lengths of the sugar molecules, influencing sweetness,
solubility, viscosity, and hygroscopicity. Choosing the right DE is crucial for achieving desired

functional properties in your end product.

Q: Is Organic Maltodextrin considered gluten-free?
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A: Yes, Organic Maltodextrin, regardless of whether it's derived from organic corn or organic
tapioca, is highly processed and purified to remove proteins, making it inherently gluten-free and

suitable for gluten-free product formulations.

Q: How do the different DE values impact product sweetness and viscosity?

A: Higher DE values (like DE 15-20) mean more hydrolysis, resulting in shorter sugar chains, a higher
perceived sweetness, and lower viscosity in solutions. Conversely, lower DE values (like DE 8-10)

mean longer chains, less sweetness, and higher viscosity, making them better for bulking and binding.

Q: What is the shelf life and recommended storage for bulk quantities?

A: Our Organic Maltodextrin (all DE forms) typically has a shelf life of 24 months from the
manufacturing date when stored in a cool, dry place, away from direct sunlight and moisture, in its
original sealed packaging. Specific bulk storage recommendations will be provided with your order

documentation.

Q: Can Organic Maltodextrin be used as a sugar substitute in "sugar-free"

products?

A: No, Organic Maltodextrin is a carbohydrate and is digested as such. While it has a lower
sweetness profile and different caloric density than pure sugar, it is not a non-caloric sweetener and
would not qualify for "sugar-free" claims. It is often used in "reduced sugar" or "no added sugar"

products to provide bulk and texture without excessive sweetness.
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Want to learn more about this product or have any questions?

View Product Page: [I]] (I 111
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