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PREBIOTIC

Iso-Malto-Oligosaccharides
Ref: PRD-00074    Industries: Dairy, Beverage, Baking & Flour Milling

Iso-malto-oligosaccharides (IMOs) are a type of functional carbohydrate that is a mixture of short-chain carbohydrates that have a digestion-
resistant property and are commonly used in the food industry.

Grade CAS No.
-

MOQ
On request

Lead Time
On request

Physical Form Purity
-

Packaging
-

Shelf Life
-

Application / Intended Use

Iso-malto-oligosaccharides (IMOs) are a type of functional carbohydrate that is a mixture of short-chain carbohydrates that have a digestion-
resistant property and are commonly used in the food industry.

Certifications & Compliance

ISO 9001, HACCP, Halal, NON-GMO

This datasheet is provided for information only; specifications may be revised. For a formal quotation, samples and full documentation (COA / TDS / MSDS), contact
info@rawplex.org or visit www.rawplex.org.
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