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Additives for the bakery and
confectionery industry

I. Mixtures of egg powder

Product name Description

Usage: waffles, sweet breads, pasta, sauces, pates, gourmet

Egg Mixin p ow-a.V_TND.ART foods, , batters, etc.

Egg Mixi in p 6 ﬂ: d" PREM e :-_s ge: cakes, eclairs, waftles, sweet breads, pasta, sauces,

pates, gourmet foods, batters etc.

mixtures based on milk powder

Product name Description

This is a skim milk dimade with m;];lg,,ulgctose
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This is a perfect alt ble milk in powder. This
. . product was created for the need fectionary, icing, and
Whole milk mix baking. With the prow and the fat content of
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