
Fibre Sparks – Inner Balance
Powder supplement for microbiome support

Gut health the sparkling way
A forward-thinking concept for 
customers seeking digestive wellness 
and microbiome support.
Its lightly sparkling character bridges 
the gap between dietary 
supplements and lifestyle beverages.

Benefits

Fermented plant 
extract for microbiome 
support

Innovative sparkling 
drink concept 

Apple cider vinegar 
for digestive health

Supports energy and 
overall vitality 

Sugar free & 
clean label

Natural fibre blend
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Product name: Fibre Drink Inner Balance

Article number: 150000616801 Article status:Development

Product Information
Product description: Powder for the preparation of a high fibre drink with calcium and vitamins. With sweetener. 

Lemon - basil flavour.

Mandatory advice: A varied and balanced diet is recommended.

Preparation: For one serving mix 15 g of powder with 300 ml water preferably using a whisk or a shaker. Mix 
as quick as possible.

Storage conditions: Store cool and dry in closed original packaging.

  - Temperature: < 20 °C

Shelf life: in process

Packaging: On request

Filling level due to technical reasons.

Health/Nutrition claims: 
(acc. Reg. (EC) No 1924/2006) 

High fibre. 
Calcium contributes to the normal function of digestive enzymes. 
Niacin contributes to the maintenance of normal mucous membranes. 
Riboflavin contributes to the maintenance of normal mucous membranes.

Foodstuff, suitable for human consumption. 
This article is a development article. Changes in the specification may occur.

Specification
Ingredients:
Acacia fibre, fermented jerusalem artichokes powder, inulin, acidity regulators: sodium hydrogen carbonate, citric acid, monosodium 
citrate, calcium lactate, apple cider vinegar powder (maltodextrin, apple cider vinegar), natural flavouring, sweetener: Enzymatically 
produced steviol glycosides, nicotinamide, riboflavin.

May contain traces of milk, egg, soy, gluten and lupins.

Sensory parameters

Criteria Unit Min Max Target value

Appearance powder

Colour light beige

Colour to light yellow

Odour typical

Taste typical
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Microbiology

Criteria Unit Min Max Target value

Total plate count cfu/g 10000

Yeasts and moulds cfu/g 100

Escherichia coli cfu/g 10

Enterobacteriaceae cfu/g 100

The microbiological parameters are guide values. We work with internal limit values that are based on the DGHM specifications.

Average nutritional values

Per 100g NRV (%) Per portion NRV (%)

Energy value kJ 843 126

Energy value kcal 204 31

Fat g <0,5 <0,5

- of which saturated fatty acids g <0,1 <0,1

Carbohydrates g 13 1,9

- of which sugars g 5,8 0,9

Fibre g 53 8

Protein g 3,1 <0,5

Salt g 4,3 0,65

Vitamin B2 (riboflavin) mg 2,3 164 0,35 25

Niacin mg 33 206 5 31

Calcium mg 1293 162 194 24

% NRV = Per cent of nutrient reference values 
Serving size: 15 g powder with 300 ml water 
For the nutrition declaration, the nomenclature for vitamins must comply with Reg. (EU) No 1169/2011 Annex XIII Part A.

The nutritional information according to Regulation (EU) No 1169/2011 is calculated by considering supplier and/or literature data of the 
ingredients.

Further Information

Suitability data

Yes No

Vegetarian X

Vegan X
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Compliance
We confirm that the packaging materials for our products (if applicable) complies with the requirements of the Regulation (EC) No 
1935/2004, Regulation (EC) No 2023/2006 and Regulation (EC) No 10/2011. 

The article has not been treated with ionising radiation within the meaning of Directives 1999/2/EC and 1999/3/EC. 

This article does not contain any ingredients that must be labelled as "nano" in accordance with the requirements of Regulation (EU) No. 
1169/2011. 

The article does not contain any ingredients that contain or are produced from GMOs, in accordance with the requirements of Regulations 
(EC) No. 1829/2003 and 1830/2003.

Disclaimer
It is the responsibility of the user to check the products for their suitability for the intended use and for all legal requirements, including food 
law admissibility, before use. This version of the specification replaces all previous versions. This specification was created electronically 
and is valid without signature. 




