Manufacturing Flow Chart for Naturally Sweet® - xylitol granules
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Raw materials (corn stalks & corn cobs) selected from non-GMO material – cleaned and prepared for processing





Malic Acid added to extract out xylan





Microorganism culture added to convert xylan to xylose





Second culture added to convert xylose to xylitol





Xylitol is purified and dried.  Resulting product is milled to consistent granular form and tested to ensure compliance to standards.  
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QA check – purity of xylan
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QA check – free from other polyols; no glucose or other sugars
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QA check – Purity of xylitol








