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Perfectasol™ D520

Water 46.8 The excellent solution for stretchy and melting pizza cheese
Perfectasol™ D520*/** 15.0 The perfect texturizer for creamy and stretchy plant-based cheese products. It
Sunflower oil 25.0 replaces modified starches and label unfriendly hydrocolloids.
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Flavour 0.2 provides characteristics
Carotene 0.02 « Whiteness « Potato starch & Potato protein

» Improved melting » Texture solution
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