‘Create delicious plant-based
cakes with PerfectaSOL®

potato proteins’

PerfectaSOL® S 200 C 300 inplamsbased

cakes provides:
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Our unique functional potato proteins make it possible
to create a plant-based cupcake, loaf/pound cake or
muffin without compromising on texture.



Plant-based cupcakes, loaf/pound cake or muffins.
Prepared with oil.
Free from egg and full of texture.

Ingredients %

PerfectaSOL® S 200 + S 300 2.00
PASELLI® BC 0.90
Sugar 27.80
Wheat flour 26.80
Water 23.00
Oil 14..80
Dextrose 1.50
Cake emulsifiers 1.17
Wheat fiber 0.80
Leavening agents 0.74
Salt 0.30
Aroma 0.17
Colorant 0.02
Total 100.00

Avebe’s products are baked by skilled technical staff who are happy to assist you.
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Plant-based cupcakes or loaf/pound cake.
Prepared with margarine.
Free from egg and full of texture.

Ingredients %

PerfectaSOL®S 200 + S 300 2.00
PASELLI® BC 0.90
Sugar 27.50
Wheat flour 27.50
Water 20.20
Margarine 17.60
Dextrose 1.50
Wheat fiber 0.90
Leavening agents 0.74
Cake emulsifiers 0.67
Salt 0.30
Aroma 0.19
Total 100.00

Avebe’s products are baked by skilled technical staff who are happy to assist you.
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