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ALLAND & ROBERT

ACACIA FIBER,A NATURAL FIBER ALTERNATIVE

Acacia Fiber is a high safety food additive also called Gum Acacia,
which comes from an exudation of Acacia trees after the incision
of their stems and branches.

This natural product is a complex mixture of glycoproteins and

non starch polysaccharide.

Acacia Fiber is odorless, tasteless, colorless and is high soluble in
water. It has a low calorific value which makes it ideal for use in
dietary products.

As all-natural and vegetal hydrocolloids coming from
acacia trees, Acacia Fibers are allergen and GMO free, and do

not present other fibers usual disadvantages (discomfort, side
effects, unnatural synthetic additive, viscosity addition to the end

product).

The fiber content of Alland & Robert range of fibers is minimum

90%, guaranteed by the international method AOAC 985-29.

ACACIA FIBER,A SUSTAINABLE PRODUCT ORGANIC BY NATURE

NATURALAND GMO

AtAlland & Robert, Acacia Fibers are carefully sourced in the R

“Gum belt”, located in the south of the Sahel, from Sudan to
Senegal.

NO CHEMICAL
TREATMENT DURING
PRODUCTION

NO NATURE

Acacia Fibers are sustainable, natural and vegetal ingredients, DAMAGE

that:

- undergo no chemical treatment during harvest or at Alland
& Robert factories.

PREVENT
DESERTIFICATION OF E%%gl%%BON

- are not massively produced, as the harvest is hand made. \ AprRICAN REGIONS

Harvest technics often come from long traditional practices
that have been developed by farmers for many years.

- do not damage acacia trees during the tapping, as it is a

PROVIDE REVENUE
FORLOCAL
POPULATION

superficial cut. The harvest is part of an agro-ecological system, NO USE OF PESTICIDE

and the trees are useful to local population who can also use it ONACACIATREES

as firewood or animal feeding,

- contributes to prevent desertification in Africa: acacia tree grows naturally in arid regions, contributing
to slow down the advance of desert in Africa. When the trees are regularly harvested by farmers, the trees
become an economic resource and will be better protected against deforestation, which causes decrease in
land fertility, degradation of the ecosystem, disappearance of biodiversity. ..

- provides revenues and work to local population in Africa, in countries which can be the poorest in the world
and areas that can be very remote. The gum acacia sector is a major growth opportunity, and will also allow to
empower women who are involved in the business, while improving their contributions to family livelihood

and Well—being.
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HOWTO USEACACIA FIBER ?

Acacia fiber can be added to any product formulation to increase the percentage offiber. Products that may
be fiber enriched include:

BAKERY PRODUCTS
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ACACIA FIBER BENEFITS

- Resistance to acidity and heat, which makes acacia fiber applicable for the formulation of many food
products, including those produced in drastic conditions.

- No side effect, discomfort or stomach problems.

- Neutral taste with very low viscosity.

- Low calorific value that is ideal for dietary use and for weight management products.
- PH compatible with milk proteins, especially suitable for dairy applications

- Positive effect on rheology.

- Scientifically proven and recognized prebiotic effects.

- Non-cariogenic effect, with no conduction to caries, or tooth decay.

- Healthy ingredient with very low glycemic index that is perfect for diabetic people Watching their diets.

9, rue de Saintonge - F-75003 PARIS - Tel. +33(0)1 44 59 21 31 / Fax: +33(0)1 42 72 54 38
www.allandetrobert.fr - info@allandetrobert.fr

ALLAND & ROBERT



ALLAND & ROBERT

AN EXCELLENT DIGESTIVE TOLERANCE

- No intestinal discomfort, no flatulence or abdominal cramps.

-Very slow fermentation: slight evolution of the acacia fiber content during
the whole shelf-life of dairy products containing live lactic bacteria (to be
compared to yoghurts formulated with inulin, FOS or GOS whose fiber

content can rapidly decrease during storage).

- Minimal digestion in the small intestine combined with a slow fermentation

in the colon.

ACACIA FIBER COMPAREDTO OTHER COMMON SOLUBLE FIBERS

Disadvantages
Synthetic .
; Discomfort | Side effects | unnatural el
Common fibers used in the food Isco it treated

industry additive end product

Viscosity ad-
ditiontothe

Acaciafiber

Inulin/fructo/
galacto-oligosaccharides

Lactulose o .

Polydextrose . . .

Resistant starches and
Maltodextrins

Pectins °

Gellan/xanthan gum .

Modified cellulose o o .

Galactomannans
(guar/locust/bean gum)

Alginates °
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ALLAND & ROBERT’s RANGE OF ACACIA FIBERS

Alland & Robert guarantees a minimum fiber content of 90% for all products of the Acacia Fiber range (international
method AOAC 985-29).

3 granulometries are available: standard, medium (on request) or coarse (on request).

SEYAL GRADE REFERENCES

Acacia Fiber 381: A reference dedicated to fiber enrichment for all dietary purposes. Acacia Fiber 381isa

white or yellow-white powder, and may be added to product formulations to increase the fiber content.

Acacia Fiber 386: A reference thatis slightly darker in color than Acacia Fiber 381. It can be used for fiber
enrichment as well as for encapsulation purposes.

Acacia Fiber 339 Organic: A premium reference of high soluble fiber dedicated to enrichment for dietary

applications (food, supplements, pharmaceuticals) and that is organic certified, .

SENEGAL GRADE REFERENCES

Acacia Fiber 396: A reference that can be used for both fiber enrichment and for emulsions. Acacia Fiber
396 is an alveolar structured spray dried powder insuring an easy flow, a good dispersibility and a quick
dissolving at room temperature. .

Acacia Fiber 399 Organic: A premium reference with the characteristics of Acacia Fiber 396 that is organic
certified.

ALLAND & ROBERT GUARANTEE

Alland & Robert’s Acacia Fibers are:

- GMO-free, allergen-free
- Halal and Kosher certified

- Suitable for vegetarian and vegan diets

- Shelf stable with a shelf life of 3 years

All products are available in 25kg paper bags, other packaging available on request.
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WHO ISALLAND & ROBERT ?

Created in 1884, Alland & Robert is a family company based in Normandy. The company is a global leader
in Gum Acacia, a completely natural additive or ingredient used in the food, pharmaceutical and cosmetics

industries.

In 2014, Alland & Robert had a turnover of 32 million euros, 86% of which was from the international market
in 69 countries via 37 distributors. The company has tripled its turnover over 10 years, and continues its deve-
lopment on every continent. Alland & Robert has also made large investments in the installation of facilities to

increase its production capacity (around 15 million euros over 10 years).

The company employs 65 people at 3 sites in France: 2 factories situated in Eure, Port-Mort and Saint-Aubin-

sur-Gaillon, as well as a site in Paris where the management and sales teams are based.
Alland & Robert is proud to offer its customers:

- A strong expertise on acacia gum thanks to a dedicated R&D and laboratoty team, investment in ultra mo-

dern equipments, research programs and exclusive partnerships with globally recognized universities.
- Production and laboratory that reach the highest quality standards through international certifications,
including BRC and ISO certifications, HACCP procedures, social and societal commitment through a

membership to the SEDEX.

- A strong will to develop the quality and safety of products through investments in highly technical produc-

tion equipments on two different plants.

- Solid partnerships with an extensive network of African suppliers to ensure security of supply and work to

develop local communities related to Gum Acacia.

- A focus on sustainable development, social investment and environmental awareness to maintain the natu-

rality of products, a sustainable harvest of natural ressources and the respect of people and stakeholders.

ALLAND & ROBERT

www.allandetrobert.com

info@allandetrobert.fr
Follow us on m

Headquarter Production, Laboratory & R&D Production
9 rue de Saintonge 125 Grande Rue Zone Artisanale Les Champs Chouette
75 003 PARIS —FRANCE 27940 PORT-MORT — FRANCE 27600 STAUBIN SUR GAILLON — FRANCE

Tel: +33 (0)144592131
Fax: +33 (0)142725438
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ACACIA GUM,A NATURAL INGREDIENT

Acacia gum is a high safety food ingredient or additive, coming from an

exudation of acacia trees after the incision of their stems and branches.
This natural product is a complex mixture of glycoproteins and non starch

polysaccharide.

Acacia gum is odorless, tasteless, colorless, with a low calorific value. This

\ Vegetal hydrocolloid contains no gluten, is allergen free and GMO free.
MACIDS CH,,0

ORGANIC CERTIFICATION

At Alland & Robert, organic certification is delivered by the

international organism Ecocert. Organic certificates are available

upon request. |
P E -NATURAL

Not only isAlland & Robert organic certified for its manufacturing

-VEGETAL
-ORGANIC
-CLEAN
-SUSTAINABLE

process, but Alland & Robert is only working with African
suppliers who deliver organic raw materials certified as well by
local organisms accredited by Ecocert.

This allows Alland & Robert to ensure full traceability of the gum.

ACACIA GUM,AN ORGANIC PRODUCT BY NATURE

AtAlland & Robert, Acacia gum is harvested solely from wild trees located in the southern Sahel, in Africa.
Acacia gum is a sustainable, natural and vegetal ingredient organic by nature:

/ No pesticides, GMO, preservatives or chemicals can be found in acacia gum.

/ There is no mass production, as the harvest is hand made. Harvest techniques often come from long
traditional practices that have been developed by farmers for many years.

J The harvest process is sustainable: trees grow naturally in arid regions, contributing to slow down the
desertification of the area. No damage is done to acacia trees.

/ Acacia gum contributes to local geographic development: when acacia trees are regularly harvested by
farmers, they are better protected against deforestation, which causes decrease in land fertility, degradation
of the ecosystem, disappearance of biodiversity...

Acacia gum provides revenues and work to local population in countries which can be the poorest in the
world and very remote areas. Women are usually involved in the harvest process of acacia gum, which is a
way for them be to empowered, while improving their contributions to family livelihood and well-being.

. HAND MADE . PROVIDE INCOME . NONATURE
. HARVEST INTHE : TOLOCAL {  ORTREE
: GUM BELT : POPULATIONS ! DAMAGE

! USED BY MENAS ! PREVENT

IO 001G = ¢} DESERTIFICATION
{ FOR MILLLENIA Xy
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ALLAND & ROBERT’s RANGE OF ORGANICACACIA GUM

Organic certificates are available upon request.

SEYAL GRADE REFERENCES

Acacia gum 339 Organic : A reference slightly dark in color, efficient for applications like coating,

texturing, encapsulation, and mouthfeel improvement. Available in spray dried or instant soluble

quality.

SENEGAL GRADE REFERENCES

Acacia gum 399 Organic: A white colored premium reference with multiple applications: emulsi-
fication, coating, stabilization, film-forming and texturing, colloidal protection. It can also be the

main ingredient in gum drops. Available in spray dried or instant soluble quality.

Acacia gum 390 Organic: A quality dark in color, with the characteristics of Acacia gum 396. Avai-
lable in spray dried or instant soluble quality.

ACACIA FIBER GRADES

Alland & Robert’sacacia fiber’srange is especially designed to offer a natural fiber alternative for a wide
range of applications: dairy and bakery products, beverages, meat and savory preparations, health pro-
ducts, etc... Acacia fibers can be added to any product formulation to increase the percentage of fibers.
Alland & Robert guarantees aminimum of 90% fiber content (international method AOAC 985-29) .

Acacia fiber 339 Organic: High soluble acacia fiber reference ideal for dietary applications.

Acacia fiber 399 Organic: A premium reference for fiber enrichment, emulsions and stabilization.

OTHER ACACIA GUM

Crude Acacia gum 930 Organic: Irregular lumps of seyal acacia gum, yellowish-white or light

brown in color. Available in 5 Okg bags,

Crude Acacia gum 980: Irregular lumps of senegal acacia gum, yellowish-white or light brown in

color. Available in 50kg bags.
Kibbled Acacia gum 688 Organic: Small irregular pieces of acacia gum, yellowish-white or pale

pink.
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OUR GUARANTEE

Alland & Robert’s organic acacia gum is:

- GMO-free, allergen-free
- Halal and Kosher certified
- Suitable for vegetarian and vegan diets

- Shelf stable with a shelf life of 3 years

!

ALLay, Qu wOBERT

Except for crude acacia gum, all products are available in 25kg paper bags.

Other packaging available onrequest.

WHY CHOOSEALLAND & ROBERT?

- A strong expertise on acacia gum thanks to a dedicated R&D and laboratory team, investment in ultra mo-

dern equipments, research programs and exclusive partnerships with globally recognized universities.

- Production and laboratory that reach the highest quality standards through international certifications,

including BRC and ISO certifications, HACCP procedures, social and societal commitment through a

membership to the SEDEX.

- A strong will to develop the quality and safety of products through investments in highly technical produc-

tion equipments on two different plants.

- Solid partnerships with an extensive network of African suppliers to ensure security of supply and work to

develop local communities related to gum acacia.

- A focus on sustainable development, social investment and environmental awareness to maintain the natu-

rality of products, a sustainable harvest of natural ressources and the respect of people and stakeholders.

ALLAND & ROBERT

Production, Laboratory and R&D

Headquarter
9rue de Saintonge
75003 PARIS - FRANCE
Tel: +33 (0)144592131
Fax: +33 (0)142725438
email: info@allandetrobert. fr

Follow us on m

Production

125 Grande Rue Zone Artisanale Les Champs Chouette
27940 PORT-MORT 27 600 SAINT AUBIN SUR GAILLON
FRANCE FRANCE

WWW.ALLANDETROBERT.COM






