é Pul‘eMalt BAKERY, CONFECTIONERY & DESSERTS

Introduction

A diverse range of refined malt ingredients offering colour, flavour
and texture for breads, cakes and muffins, chocolates, prepared

desserts and ice cream—Liquids, powders and gluten free options.
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Addition Rate Guidance:

Typical Addition Rate [%]
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VISUAL COLOUR INDICATOR

BREADS & CAKES CONFECTIONERY DESSERTS & ICE CREAM
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CB120/65 1-10 2-5 1-5
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