Plant-based

Foamed Candy

PerfectaSOL
by Avebe PerfectaSOL® S 300

The perfect solution for plant-based foamed candy

Ingredients Do(s(;)ge
Water 18.20 Excellent foaming properties and process versatility - added either before or after
cooking and no dissolving needed — enabling a variety of new vegan textures.
Sugar 3140 PerfectaSOL" S 300 can also be combined with other gelling agents and is
Syrup (HM DE 42) 3700 available as liquid concentrate and in powdered form.
Modified poato starch 11.00
PerfectaSOL" S 300" 2.40 ( N ( )
Total 100.00 PerfectaSOL® S 300 PerfectaSOL® S 300
provides characteristics
Acid (Lactic/citric) 1.00 « Stable foams at any desired - Excellent aeration (at low
density dosage levels)
Flavour 0.25 - Neutral taste - Easy to process
*Potato protein « Multi-layer options « Heat stable
We are happy to help in selecting the right Avebe starch that suits any required final texture » Free-from allergen labelling* \_ J
* i following EU labelling legislation
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