Plant-based

Macarons

PerfectaSOL

by Avebe PerfectaSOL®S 300

The perfect solution for Plant-based macarons

Macaron shells Macaron filling
Icing sugar 1740 ETENIA® ES** 0.60
Almond flour 17.40 ELIANE® BC160** 0.20
Granulated sugar 17.40 Sucrose ester” 0.20
Water (for sugar water) 5.80 Almond milk 5.00
PerfectaSOL" S 300* 1.80 Icing sugar 12.00
Water (for protein water) 10.10 Margarine (room temperature) 12.00
Xanthan gum 0.10 Colourant, flavour optional
Colourant, flavour optional Subtotal 30.00
Subtotal 70.00 * Sisterna SP70

** Potato starch

*Potato protein

Avebe developed this concept in close collaboration with Smaakaron in the Netherlands. Like to know how to use PerfectaSOL" S 300 in Macarons?
Contact: Alvaro Anjos | +31(0)6 524 385 10! info@Smaakaron.nl | www.smaakaron.nl
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