Arla Foods Ingredients
Formula

Bakery Formula Choco Cakebar

Benefits of our products

Nutrilac® BK 7676 is a highly functional milk protein
developed to provide excellent cake structure. Can be
used to replace egg components in cake batters.

Key features

) Eggfree

} Excellent structure
} Easy handling

Formulation Procedure

} Mix all ingredients with Spatula for 5 minutes at
Sugar 330 24,47 medium speed

Water 265 19,65 » Scale 50 grams in bar moulds

Cake flour 540 17,79 ) Ezl:foL: deck oven for 25 minutes — 190°C top and
Veg. oil 230 17,05 ) Cool and pack

Wheat starch 80 5,93

Cacao 60 4,45

Glycerol 60 4,45

Nutrilac®BK 7676 52 3,86

Baking powder 16.8 1,25

Vanilla IFF 10 0,73

Salt 5 0,37

Total 1348,8 100,00

Arla Foods Ingredients Group P/S All rights to the information contained herein belong to Arla Foods In:
Sgnderhgj 14 Group P/S. The information is confidential and may not be disclosed t
DK-8260 Viby J exploited by users without prior written consent. Statements contain
Denmark not constitute permission to infringe any patent or license rights. The
Tel. +45 89 38 10 00 contained herein is reliable to the best of our knowledge. The details
intended only as a source of information. Users should evaluate the p
determine their suitability for the user’s own specific purposes and co
with relevant food legislation. No warranties, expressed or implied, a

www.arlafoodsingredients.com




