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“More than half (54%) of all consumers 

say the healthfulness of their food choices 

matters more now than it did in 2010.”

(International Food Information Council, 2020)

o Protecting long-term health and preventing 

future health concerns (37%)

o Losing weight (47%)

o Preventing weight gain (36%)

o Feeling better and having more energy (40%)

o Improving physical appearance (39%)

DIET TRENDS

Specific Diet

56%

Intermittent fasting 

13%

Clean Eating

12%

Ketogenic or High-Fat

10%

Low-carb

9%

Specific Diet Intermittent fasting Clean Eating Ketogenic or High-Fat Low-carb

DIET?
Diet is a pattern of food intake to meet certain

demand that are relevant to health or weight
(Ridder, et al., 2017)

(International Food Information Council, 2020)

(International Food Information Council, 2020)

www.matahariraya.co.id
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(The Nielsen Global Health and Ingredient-Sentiment Survey, 2016)

GLOBAL PERSPECTIVES OF 
SPECIFIC FOOD CONSUMPTION

37%

20%

36%
39%

19%

Low Fat

Asia- Pacific Europe Africa / Middle East

Latin America North America

27%

22%

28%

32%

22%

Sugar Conscious

Asia- Pacific Europe Africa / Middle East

Latin America North America

23%

11%

17%

20%

15%

Low Carbohydrate

Asia- Pacific Europe Africa / Middle East

Latin America North America

19%

5%

16%

8%
6%

Vegetarian

Asia- Pacific Europe Africa / Middle East

Latin America North America

16%

5%

16%

10%

6%

Flexitarian

Asia- Pacific Europe Africa / Middle East

Latin America North America

12%

4%

48%

1% 3%

Halal

Asia- Pacific Europe Africa / Middle East

Latin America North America

PERCENTAGE WHO SAY THEY FOLLOW A SPECIAL DIET THAT LIMITS OR RESTRICTS SPECIFIED FOODS OR INGREDIENTS

www.matahariraya.co.id
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(The Government of Canada, 2018)

THE GLOBAL METABOLIC 
HEALTH MARKET

Region Category 2013 2017 2018 2022

CAGR* % 

2013-17

CAGR* % 

2018-22

World Cardiovascular 

health

8,418.5 8,630.0 8,716.3 9,435.5 0.6 2.0

Digestive health 53,938.5 65,894.6 69,844.0 82,857.3 5.1 4.4

Weight 

management

112,553.5 121,217.7 126,108.9 150,238.6 1.9 4.5

North 

America

Cardiovascular 

health

5,224.2 4,891.2 4,869.7 4,915.1 −1.6 0.2

Digestive health 14,002.1 14,376.0 14,867.1 17,168.5 0.7 3.7

Weight 

management

39,984.4 36,197.0 35,881.2 36,818.8 2.5 0.6

Western 

Europe

Cardiovascular 

health

1,773.2 1,603.6 1,594.8 1,632.4 2.5 0.6

Digestive health 12,805.0 14,959.4 15,828.2 20,485.9 4.0 6.7

Weight 

management

36,491.7 36,353.1 37,201.7 40,014.8 −0.1 1.8

Asia Pacific Cardiovascular 

health

585.7 636.7 673.1 855.7 2.1 6.2

Digestive health 11,207.7 16,278.1 17,734.7 17,613.6 9.8 −0.2

Weight 

management

12,492.7 16,581.9 18,122.0 25,151.5 7.3 8.5

Latin America Cardiovascular 

health

405.9 1,052.6 1,122.3 1,547.4 26.9 8.4

Digestive health 6,935.9 8,787.7 9,131.2 11,654.6 6.1 6.3

Weight 

management

10,016.8 14,958.5 16,561.9 23,636.2 10.5 9.3

Middle East 

and Africa

Cardiovascular 

health

17.3 20.6 22.0 27.1 4.5 5.4

Digestive health 2,883.2 4,040.0 4,443.2 6,333.0 8.8 9.3

Weight 

management

5,473.4 8,062.8 9,045.3 13,953.3 10.2 11.4

Eastern 

Europe

Cardiovascular 

health

105.1 137.2 148.0 167.0 6.9 3.1

Digestive health 4,203.3 5,415.7 5,728.4 7,169.6 6.5 5.8

Weight 

management

4,613.0 5,635.0 5,926.1 7,385.7 5.1 5.7

Australasia[1] Cardiovascular 

health

307.1 288.0 286.5 290.9 −1.6 0.4

Digestive health 1,901.3 2,037.7 2,111.2 2,432.1 1.7 3.6

Weight 

management

3,481.5 3,429.4 3,370.7 3,278.3 −0.4 −0.7

*CAGR: Compound annual growth

1: Australia and New Zealand only

Region Category 2013 2017 2018 2022

CAGR* % 

2013-17

CAGR* % 

2018-22

www.matahariraya.co.id
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HEALTHY DIET?
Healthy dietary patterns focused on decreasing the

risk of chronic disease, which emphasize whole-grain

foods, vegetables, fruits and legumes, as well as limit the

consumption of refined starches, full-fat dairy products,

red meat and foods and beverages high in added sugars.
(Skerrett & Willet, 2010)

According to FDA, healthy diet itself defined as diet which
are rich in fibers, whole grains, legumes, nuts, low refined
grains, low-fat or non-fat dairy, polyunsaturated fatty acids
and low saturated fatty acids. As most people know that
the classic major culprits of an unhealthy diet are high
sugar, fat, salt and calorie diet.

(Ridder, et al., 2017)

www.matahariraya.co.id
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Perceived Healthy Ingredients

(International Food Information Council, 2019)

PERCEIVED HEALTHFULNESS OF FOODS

www.matahariraya.co.id
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FIBER?

Multi-purpose ingredient which can be used in various beverages and food products

(Harvard Health Publishing, 2020)

100% FIBER IN ONE PACKAGE

www.matahariraya.co.id



CERTIFICATION AND 

APPROVAL BENEFITS



CERTIFICATION AND 

APPROVAL BENEFITS

https://standarpangan.pom.go.id/dokumen/peraturan/2019/PerBPOM_No_11_Tahun_2019_tentang_BTP.pdf

• PerBPOM No.11 Tahun 2019 tentang BTP

• Hasil Kajian Pengajuan Pangan OlahanTertentu
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HEALTH BENEFITS

www.matahariraya.co.id

Copyright: Rawpixel Ltd.

Satiety – Weight 
Management

Gut Health –
Source of 
Prebiotics

Decrease Risk of 
CancerLowering 

Cholesterol Level

Lowering High 
Blood Glucose 

Level

Save for Diabetes 
& Hypertension

Prevent the Risk 
of CVD

Easily Absorbs 
Minerals 
(Calcium)
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FUNCTIONAL BENEFITS

www.matahariraya.co.id

Copyright: Rawpixel Ltd.

Body, Texture & 
Mouthfeel 

Flavor & Aroma 
Enhancer

HumectantStabilizer

Texturizer

Bulking Agent

Claims
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No Sugar

Reduced Sugar

Low Sugar

Less Fat

Source of Prebiotics / Source of Fiber (>3%)

High/Rich of Prebiotics / High/Rich of Fiber (>6%)

www.matahariraya.co.id

Claims



REPLACING OTHER 

INGREDIENTS WITH 

FIBERSSE?
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REPLACE 

SUGAR WITH 

FIBERSSE
o Same functionality as table sugar

o Low Calorie (1 kcal/g)

o Low GI: 7 

o High tolerance, no side effect

o Improve texture

o Better stability (longer shelf life)

o Improve functionality & claims: 

o Source / High of Fiber

o No / Less / Reduced Sugar

REPLACE PART 

OF FAT 

WITH FIBERSSE

o Improve texture:  Can replace the 

texture loss by decreasing the usage 

of fat

o Better stability (longer shelf life)

o Improve functionality & claims: 

o Source / High of Fiber

o Low / Reduced Fat

REPLACE PART 

OF PECTIN

WITH FIBERSSE

o Improve texture,  color, aroma, and 

taste

o Prevent syneresis (longer shelf life)

o Saving cost

o Improve functionality & claims: 

o Source / High of Fiber

o No / Less / Reduced Sugar

www.matahariraya.co.id



FIBERSSE: COMMON 

PRODUCT APPLICATIONS
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FROZEN DAIRY PRODUCTS

Longer melting time, ice crystal reduced, softer & denser 
texture, taste like premium ice cream without high fat

Longer shelf life & stabilized during display, no limitation, won’t 
affect the taste & color formulation

www.matahariraya.co.id
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BAKED GOOD PRODUCTS

Stay crisp, texture improved, longer shelf life, aroma, 
mouthfeel and flavor enhanced/boosted 

Prevent leakage to the baked goods 
(biscuit/crackers/cookies/etc), texture improved, longer shelf life, 
aroma, mouthfeel and flavor enhanced/boosted

www.matahariraya.co.id
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BEVERAGE PRODUCTS

Body & texture improved, longer shelf life, aroma, 
mouthfeel and flavor enhanced/boosted 

Not influence the color and taste (same 
color using Fibersse or without).

Thus, no need to adjust the initial 
formulation. 

www.matahariraya.co.id
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INFANT FORMULA PRODUCTS

As Prebiotic helps to:
- Regulate intestinal function
- Support the growth of gut bacteria
- Remove toxic substances, improve body immunity

Improve texture, body, mouthfeel
Stabilized the product

www.matahariraya.co.id
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JAMS AND JELLY

Color, aroma, body & texture improved, longer shelf life

Not influence the color and taste (same 
color using Fibersse or without), help to 
prevent syneresis

www.matahariraya.co.id

Replace part of pectin 
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SUGAR REDUCTION?

56% of consumers are consuming less sugar than they did a year ago

73% are interested in “no added sugar claims”

(FONA International, 2019)

According to FONA International survey,

WHY?

Excessive sugar intake leads to

Obesity | Long term high blood pressure | High cholesterol | Respiratory

difficulties | Diabetes | Bone & joint complains | Dental caries |
(Noakes, 2020)

www.matahariraya.co.id
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PALM SUGAR

HOW?

o Natural

o Lower GI (compare to table 

sugar)

o Contains mineral, vitamins and 

antioxidant 

o Stevia

o Natural

o No GI 

o >200x sweetness of table 

sugar

o Blended Sweetener

o No Calories

o No GI 

o 120x, 200x sweetness of 

table sugar

www.matahariraya.co.id
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Perceived Healthy Ingredients

(International Food Information Council, 2019)

PERCEIVED HEALTHFULNESS OF FOODS

www.matahariraya.co.id
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PLANT PROTEIN

There is small but significant effect by replacing animal protein intake to plant protein intake. 

Higher intake of plant protein resulted in lower overall and CVD mortality.
(Huang, et al., 2020)

According to the research “Association Between Plant and Animal Protein Intake and Overall and Cause-Specific Mortality” 

PEA PROTEIN

HOW?

o Potential soy protein & animal protein substitutes

o Better option for allergies

o Better as emulsifying & foaming agent

o Better option for patient with chronic kidney disease 

o High in Lysine
(Krefting, J., 2017 ; Lu et al., 2019)

www.matahariraya.co.id
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ADDITIONAL HEALTH BOOSTER

VITAMINS

PLANT 

EXTRACTS

Addition of vitamins in the diet will supported the healthy lifestyle. 

Especially vitamin C. The addition of vitamin C will boost the synergistic effect toward 

plant based protein, fiber, antioxidant, and various ingredients. 

Addition of plant extracts will enhance the 

antioxidant and functional activities. 

www.matahariraya.co.id
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(W&S Holdings Joint Stock Company, 2015)

POTENTIAL RTE HEALTHY FOOD

www.matahariraya.co.id

More than once per 
week people 

consumed RTE 
healthy food
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(W&S Holdings Joint Stock Company, 2015)

POTENTIAL RTE HEALTHY FOOD

www.matahariraya.co.id

The RTE healthy food 
innovation still less 

developed than 
other countries
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FOUNDED SINCE 1995

o Sole agent for Fibersse Polydextrose

o Have exclusive partnership with Fingres

o Provide various functional ingredients

o Concerned to provide innovative 

products which follow today’s trends. 

www.matahariraya.co.id



VISIT US ON

www.matahariraya.co.id

CONTACT US:
Phone Number :
(+62 21) 55797540, 55797541, 55797542, 
5518942
Fax :
(+62 21) 55797539
Email :
mrktama@matahariraya.co.id


