Palsgaard®

Heart working people

Ice Cream Recipe Suggestion
Palsgaard® IceTriple 103

Product: Ice cream produced with stevia
Recipe:
5% fat
Palsgaard® IceTriple 103 1.10
Anhydrous milk fat/vegetable fat 5.00
WPC approx. 30% protein 9.00
Maltodextrine DE 15 3.00
Erythritol 5.00
Oligofructose 9.90
Steviolglycosides 0.03
Water 66.97
Add colour and flavour as desired
Compostion of solids:
%
Fat 6.00
Milk-solids-non-fat 9.00
Palsgaard® IceTriple 103 1.10
Procedure: *  Add Palsgaard® IceTriple 103 to the ice cream mix while stirring.
* Pasteurization: E.g. 80° C/30 sec.
* Homogenization, Kp/ cm?2, approx:
5% fat
Anhydrous milk fat 210
Vegetable fat 200

* Cool below 5° C and age for min. 4 hours.

*  Qutlet temperature from freezer below — 4°C

Identification: ICE CREAM 5% FAT Stevia (00599601-EU-E-RS)
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The product is tested and recommended for use in mentioned application only. The information given is, to the best of our knowledge, reliable. However, no guarantees are given, not even in case of
negligence on the part of Palsgaard A/S, and users of our products, are recommended and advised to conduct their own trials to determine whether our products are suitable for the user’s specific
purposes. In case of delivery of defective products the user is only entitled to order a new delivery. Palsgaard A/S assumes no guarantee against patent infringement, liabilities or risks involved from the
use of this product or information given



