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Product information: Required quantity

Legal declaration

Ingredients

Comment

Applications:

Produkt advantages:

The dosage depends on the desired degree of whitening
between 1% and 7%.

Acidic products with a pH-value of <5 are at risk of flocculation of
the protein, if no aditional stabilizers are added.

Free flowing spraydried product, based on milk components. Suitable as a

whitener for low-fat creamy soups, sauces and convenience food. Rounds off the

taste, gives the product an even texture and a stable, light colour.

Dietetic products
Sports nutrition
Creamy soups and sauces
Convenience food
L

essert
Beverage powder

ow-fat products
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ven texture in the finished product
Well balanced, rounded off taste

ess than 1% fat content
Contains no vegetable fat
Stable, light colour
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Skimmed milk powder, lactose, stabilizer E 340 and E 501,
anti caking agent E 551

Skimmed milk powder with lactose


