APPLICATION FORMULA

Granola
30% sugar reduction®

What is the impact of the Biospringer ingredient(s) used in this formula?

Springarom® GN 7001 /0 - MG ® Dosage: 0.20 % (as consumed)

® Allows a 30% sugar reduction without compromising the taste.
® Gives an interesting brown color during baking step.

e Brings a caramel flavor.

Ingredients: Control Test
Oat flakes 40.20% 40.20%
Sugar 22.80% 15.96%
Vegetable fat 16.00% 16.00%
Water 10.00% 10.00%
Wheat flour 7.80% 7.80%
Coconut powder 3.00% 3.00%
Salt 0.20% 0.20%
Maltodextrin - 6.64%
Springarom® GN 7001/0 - MG - 0.20 %

Total: 100.00% 100.00%

Preparation instructions:

Mix homogeneously all dry ingredients together.
Add water and melted vegetable oil to get a pastry.
Crumble the pastry with hands on a baking sheet.

Bake at 150 °C during 15-20 minutes.

* The sugar reduced recipe respects the same caloric value as the control recipe.

All values given in this document are provided in good faith and are believed to be correct. This information is given to assist our customers evaluating our products in their own applications.
It cannot be implied that this information will apply to specific production conditions. Biospringer cannot be held responsible for damages of any sort arising from reliance on this information
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