Comparing Original Nepro® and

Nepro® with Carb Steady™

Nepro® with Carb Steady™ contains a carbohydrate blend
with ingredients clinically shown to help manage blood
glucose levels.””

Key improvements your patients will appreciate in Nepro  with Carb Steady
Slowly digested carbohydrates, Fibersol and Maltitol are utilized in Nepro® with Carb Steady™

to help manage glycemic response:

Comparing Original Nepro® and
Nepro® with Carb Steady™

 Fibersol

> A modified maltodextrin that delays postprandial glucose absorption from the
small intestine®’

> Modified linkages in Fibersol are slowly digested in the small intestine to help
manage glycemic responses”

Rapidly Digested
Carbohyd?ates

Slowly Digested
Carbohyc%rates

e Maltitol

o Maltitol is slowly and incompletely absorbed, providing fewer calories and
resulting in lower glucose levels.!




Other key improvements your patients will appreciate in Nepro
with Carb Steady:

. Higher protein (from 14% of total calories to 18%) to help maintain lean
body mass and increase albumin levels

* Lower percentage of total calories obtained from carbohydrates
e FOS added at 2.2 g/ 8-fl-oz to help maintain digestive tract health
* New Mixed Berry flavor to help promote compliance

Nutritional Profile — Original vs. New"

Original Nepro® New Nepro® w/ Carb Steady™ )
Caloric Density Cal/mL 2.0 Cal/mL 1.8 Cal/mL
Protein 16.79 (14% kcal) 19.1g (18% kcal)

Carbohydrate 52.89 (43% kcal) 39.49 (34% kcal)

Dietary Fiber 3.7gm
-Fibersol 1.5gm
-FOS 2.2gm

Fat 22.79 (43% kcal) 22.7g (48% kcal)

Kosher Yes
Gluten-Free Yes Yes
Lactose-Free Yes Yes
Osmolality (mOsm/kg H,0) 665 600

Flavor Availability Vanilla, Butter Pecan, Homemade Vanilla,
Cherry Supreme Butter Pecan, Mixed Berry

J

* Per 8 fl oz can

Recommend Nepro®with Carb Steady™ - the therapeutic nutrition
solution for your patients’ renal nutritional challenges.
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