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A positive opinion was published by EFSA early 2014 regarding a health claim related to non-digestible carbo-

hydrates and a reduction of post-prandial glycaemic responses (article 13.5 claim). After several months of dis-

cussion, we are glad to announce that the claim is now totally validated and can be used on packagings in    

Europe !  

 

In the case of chicory inulin or oligofructose, such as Fibruline®, Cosucra’s chicory root fibre range, the final 

wording is the following:  “Consumption of foods/drinks containing inulin or oligofructose (or chicory root fibre) 

instead of sugars induces a lower blood glucose rise after their consumption compared to sugar-containing 

foods/drinks”. The condition of use is to replace minimum 30% sugars by non-digestible carbohydrates, in par-

ticular inulin or oligofructose. 

 

A Collaboration between the three leaders on the inulin & oligofructose market, namely Cosucra, Sensus,  and 

Beneo has led to the submission of a dossier for an EU Art. 13.5 claim linking oligofructose and improved blood 

glucose response after intake.  
 

The dossier presented to EFSA was based on new proprietary studies showing that, when a proportion of the 

sugars in a product is replaced by chicory oligofructose, it leads to a lower blood glucose response after intake. 

Whereas those studies demonstrated that a reduced glycaemic response was obtained when only 20% of sug-

ars were replaced, the conditions of use proposed in the evaluation refer to a 30% sugar replacement (ie. the 

minimum to get a ‘sugar replacement’ claim in Europe). 
 

A second dossier focusing on chicory inulin, and also including additional newly developed scientific research, 

was ready for submission at the moment when EFSA’s opinion on chicory oligofructose was published. As EF-

SA broadened the scope to non-digestible carbohydrates when evaluating the oligofructose dossier, chicory 

inulin, such as Fibruline®, is included and benefits de facto from this evaluation.  

With the evolution of our eating habits and of our way of life in general, diet related diseases such as obesity, 

overweight, impaired glucose tolerance and diabetes have much increased and have become the 21st century 

health challenges to address. This is the reason why the World Health Or-

ganisation (WHO) strongly now recommends reducing sugar intake to less 

than 10% of total energy intake, and better still, to less than 5% for 

improved health. If we consider that in some European countries sugar 

consumption represents up to 17% of total energy intake of adults, there is 

potential for improvement!  

 

 

 

 

A new claim linking Fibruline
®
 chicory inulin & oligofructose

 

to a reduction of blood glucose rise after a meal                     

is now possible on packagings in Europe! 

What are the implications for consumers and manufacturers? 
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How did we come to this? 



 

Cosucra has been processing natural ingredients since 1852. But we are not just a supplier. We partner with 
our customers, providing market expertise, extensive clinical research, and experience in regulatory affairs to 
help them improve existing products and develop new ones. Partnerships with more than 400 food manufac-
turers and more than 1,000  product references worldwide demonstrate that Cosucra works alongside clients 
from idea to launch and from seed to food. 
 
For more information, please visit our website www.fibruline.com  
or contact us at  sales@cosucra.com or on +32 69 44 66 00 

The information presented herein is believed to be true and accurate to the best of our knowledge. However, all statements are made and all information is provid-
ed without guarantee, express or implied, on our part. We disclaim all warranties, express or implied, including but not limited to the implied warranties of mer-
chantability, fitness for a particular purpose and freedom from infringement and disclaim all liability in connection with the use of the products or information 
contained herein. All such risks are assumed by the purchaser/user. The information contained herein is subject to change without notice.This information is for 
professional use only, not intended for consumers. 

 

The good news is that people are aware of that. Indeed several survey have demonstrated that  sugar 

has overtaken calories  and fat as the biggest ‘villain’ when shopping for healthy food (Mintel, 2016). A 

new claim related to sugar management is thus a good thing, both for consumers and manufacturers of 

healthy food and beverages. 

 

Reducing sugars and replacing them by non-digestible carbohydrates, such as Fibruline® chicory inulin 

and oligofructose, will enable manufacturers to develop easily both indulgent and healthier food and bev-

erages products with  a lower impact on blood glucose levels. This is thus a great opportunity to address 

the actual demonization of sugar with a more positive message than just “sugar-reduced” and with a 

clean-label and locally-sourced ingredient. 

Who will be concerned? 

 

This new claim will be of interest for people suffering from diabetes and impaired glucose tolerance but 

not only!  Indeed, this will also appeal to ‘lifestyle consumers’ watching their weight or simply interested 

in maintaining healthy blood sugar levels.    

 

Some people may wonder if this new claim is not 

too complicated to be understood by non-diabetic     

consumers. In fact it may be at the beginning...to 

avoid this manufacturers will have to do a bit of 

pedagogy in order to       explains the benefits of 

managing our blood sugar levels, via  their blog, a 

dedicated website or via simple messages on pack. 

 

 

 

 

 

To conclude, we can say that the market for sugar management is large and offers inter-
esting opportunities for future development, in particular with more personalized        
products. 
Cosucra’s chicory root fibre range, Fibruline

®
,  offers new possibilities for the develop-

ment of sugar management products, for nutritional reasons as well as for product posi-
tioning. 


