
Inka Sweet Stevia Delta5x
Stevia-based natural sweetener developed for food manufacturers



Inka Sweet Stevia Delta5x is a 100% natural table sweetener that is 
five times sweeter than traditional sugar, and offers a healthier, 
low calorie alternative.

Contains high purity Reb-A stevia extract, inulin fibre and isomaltulose, 
which are beneficial for the digestion, provide long-lasting energy, and 
do not merely pass through the body like other synthetic sweeteners.

Has absolutely no aftertaste, so it does not alter the taste of food 
and drinks and is easily soluble, making it ideal for hot and cold 
foods and beverages.

Also suitable for diabetics and dieters.

What is Inka Sweet Stevia Delta5x?

More than just a simple sweetener!



STEVIA: Rebaudiana A (99% pure) + other steviol glycosides 

Product ingredients:

● Neutralises toxins, prevents viruses from multiplying
● Normalises metabolism
● Stabilises blood pressure, improves oxygenation
● Stimulates insulin production, increases glucose tolerance
● Reduces cholesterol, protects the liver and prevents inflammation
● Has a regenerating effect on the skin and does not cause tooth decay

1.

Stevia is a herb with many positive properties:



INULIN FIBER (prebiotic, extracted from chicory)

Product ingredients:

● As a prebiotic, it stimulates the growth of beneficial bacteria in the intestinal tract, 
supporting intestinal flora balance and relieving constipation

● As a water-soluble fibre, it turns into a gel in the stomach, slowing down digestion, 
longer feel of being full, preventing overeating

● Positively affects the pH of the gut
● Helps to break down fats and absorb minerals more efficiently
● Regulates sugar metabolism
● Does not raise blood sugar levels, reduces cholesterol
● May play a role in preventing colon cancer
● May be beneficial in cardiovascular disease

2.
Inulin fibre is a nutrient for beneficial bacteria in the gut flora, which is essential for 
good digestion and optimal intestinal function.

Health benefits of inulin:



ISOMALTULOSE An advanced functional carbohydrate with a very low glycemic index.

Product ingredients:

● Very low Glycaemic Index (32)
● Does not suddenly raise blood sugar levels
● Provides bursting energy in the short term
● Provides a continuous, steady supply of 

energy over the long term
● Thanks to its low GI, it improves fat oxidation
● Increases fat burning during exercise

● Thanks to the fat breakdown, it increases 
the performance and endurance

● Low insulin rise
● No coarse blood sugar fluctuations, 

way outperforms other carbohydrates
● No tooth decay

3.
It is digested and enters the bloodstream much more slowly than simple sugars and maltodextrin, 
which is also why it is safe for diabetics to consume.

It is also popular with athletes because, in addition to providing a long energy supply, it also boosts 
fat burning thanks to the low insulin level rise.

Due to the above mentioned the advantages of isomaltulose that make it very different from simple sugars are:



Why Inka Sweet Stevia Delta5x?

Why is Inka Sweet Stevia Delta5x the best choice for sweetening?

● 100% natural sweetener
● Suitable as a complete replacement for sugar
● Absolutely NO aftertaste
● 5 times sweeter than sugar, so a 200g pack is equivalent to 1 kg of sugar
● No blood sugar raising effect
● Nourishes and promotes optimal body function through its natural ingredients
● No unpleasant side effects such as bloating or diarrhoea
● Easily soluble in anything
● Perfectly suitable for use alongside other ingredients in product manufacture. Does NOT cause any change 

in taste, texture or colour
● Products sweetened with Inka Sweet Stevia Delta5X can be consumed by diabetics and dieters with confidence
● Enhances the taste of the finished product



Who is it for?

Inka Sweet Stevia Delta5x is a table-top product mainly for home use offered to:

1. Health-conscious people: those looking for a natural, low-calorie sugar substitute

2. Diabetics: doesn’t affect blood sugar levels, making it a safe choice in coffee, tea, 
joghurts, cereals and any other foods and drinks

3. Dieters: those following a low carbohydrate or low calorie diet

4. Athletes: contains long-lasting, slow-absorbing and healthy carbohydrates

5. Food manufacturers: to replace sugar in foods and drinks

6. Retailers: for use in self made products

Perfect for daily domestic use without compromising on taste or health.




