A nostalgic powder mix for pudding lovers.
With Palatinose™ for a healthy touch.

The silver generation invests in ageing healthfully. With the number of 60+ people increasing vastly, there’s
great opportunity in developing products that speak to this target group. At every age, people pay attention to
maintaining health. With this generation in particular, good nutrition is the focus. Respond with this retro dessert,

a favourite in the 70’s.

As with the general population, sugar intake is a main concern and high blood sugar levels can be the cause of
numerous health problems at a later stage in life. Before anything else, this age group still wants to enjoy life to

the fullest. Hence, they are not willing to give up on a tasty treat now and then. And what better way to pamper
them, than a creamy dessert with a nostalgic twist. By using Palatinose™ in creating this pudding mix, it offers slow
releasing carbohydrates, leading to a lower rise in blood sugar levels than sucrose. This means energy is released in a

more balanced way, to enjoy an active day at their own pace.
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From powder to pudding.

Remember stirring a simple powder with milk on the stove and Fig. 1: Recipe for pudding powder mix

having a steaming pudding as a result within minutes? This Ingredients (%w/w) Powder mix
nostalgic recipe will bring your consumers right back to those days, Palatinose™ 34

but with a healthy twist! Riea siErEh 28

In this powder mix 30% of sucrose is replaced by Palatinose™, Skimmed milk powder 22
making a “reduced blood glucose response” claim possible. Sugar 16

On top, this smart ingredient has a mild sweetness and is a '(\g,igf’ﬁ;cg.ﬁfﬁc%?;ir) qg.s.
great ingredient to use in powder mixes. Because of the low

hygroscopicity of Palatinose™, the powder mix has a good Make creamy pudding in 4 simple steps:
flowability and less risk of lump formation. 1. Mix 100 g powder mix with 50 ml milk.

2. Bring 450 ml milk to a boil and blend the

By adding rice starch to the mix, this delicious dessert has a . L
milk/powder mix in.

smooth texture and creamy mouthfeel. Sounds almost too good to g . . .
Boil again for 2 min whilst stirring.

be true? The proof of the pudding is in the eating! 4. Pour the dessert into individual dishes and

refrigerate until consumption.

Satisfy

your sweetest
craving with

a good conscience ...

Enjoy a moment of well-being with a deliciously
smooth pudding dessert

Sweetened with Palatinose™, a slow-release sugar

from natural source, which leads to a lower and

more gentle blood sugar rise and therefore
contributes to a healthy lifestyle

Luscious dessert that cares for you and you vanilla flayoy,,
can feel truly good about - just pour in '
hot milk and indulge -

The BENEO Technology Center develops high quality recipes for dairy applications with nutritional and/or technical benefits.

Our experts are keen to share their insights upon request.

This information is presented in good faith and believed to be correct, nevertheless no responsibilities warranties as to the completeness of this information can be taken.
This information is supplied upon the condition that the persons receiving the same will make their own determination as to its suitability for their purposes prior to use. It is
strongly recommended to consult and apply all national food legislation (e.g. legislation on claims, communication towards the consumer, etc.) prior to any communication
to consumers. This information does not contain any warranty that the supply or the use of the products in any territory is not an infringement of the rights of third parties in

industrial or intellectual property. It can also not be regarded as an encouragement to use our products in violation of existing patents or legal provisions in the matter of food stuffs.

What can we do for you?
contact@beneo.com
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