(a remarkable humectant made from natural sugar)

NULOMOLINE is standardized invert
sugar. It’s made by converting natural
sucrose into a mixture of two other
sugars, dextrose and levulose, which
have characteristics different from su-
crose.

First, NULOMOLINE has an unus-
ual property for a foodstuff...it at-
tracts and holds moisture. Mixed with
other food ingredients, it prevents dry-
ing out, inhibits crystallization of other
sugars. This action is shown in the
photos at right.

In addition, NULOMOLINE en-
hances flavor and adds solids in food
formulations. It’s odorless and non-
perishable. It has high energy, making
it a true food, not a food additive. Mix-
tures of NULOMOLINE with other
sugars can be prepared at very high
solids; this in turn can create high
osmotic pressures.

NULOMOLINE is now widely used
to extend shelf-life of baked goods
and candy. Its high sweetness is also
used to mask the bitterness of phar-
maceuticals, elixirs and cough syrups.
In meat curing, NULOMOLINE off-
sets the salty flavor of curing brines,
and improves tenderness. It’s also
used as a replacement for glycerine in
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food formulations.

You may find these humectant prop-
erties valuable in a variety of other
food products, too. Want to find out?
Mail us the coupon. We'll be glad to

Sugar (sucrose) solution after 11 days' exposure.
Note that all the water has evaporated.
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Name

send you complete technical data, and
a liberal free sample of NULOMOLINE
for experimentation. Our Technical
Service people can help you develop
any ideas you have.

Nulomoline and sugar mixture after 11 days’ expo-
sure. No_t(_e how Nulomoline has kept the sugar from
crystallizing. Mixture is still moist, tender.

Please send me gomplete technical data on Nulomoline, and a free sample
for experimentation. | understand that | am under no obligation.
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