Recipe
Egg free marple cake

Benefits of our ingredients

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.

Procedure
Key features
e Mix all ingredients (step 1) with a spartula for 1
e [Eggfree minute at low speed.
e Excellent structure e  Scrabe the bowl
e Easy handling ®  Mix 5 minutes at med. speed.

Take 1200 g out of the white dough and mix it
Formulation with the ingredients from step 2.
e Mix for 30 sec. at low speed and mix for 30 sec.
at med. speed.
Step 1 e Scale 400 g in paper covered pound cakes tin.
(Remember to do it in layers —

Ingredients Grams %

Cake flour 480 24,83 brown/white/brown)
Sugar 480 24,83 e Bake for approx. 41 minutes in deck owen
Veg. oil 375 19,39 (185° C top and bottom).
Water 1 3675 19,01 e Cool 1 hour and pack.
Nutrilac BK 76776 60 3,10
Wheat starch 60 3,10
Glycerol 37,5 1,94
Monopals 120 22,5 1,16
Baking powder 21 1,08
SMP 15 0,78
Salt 7,5 0,39
Vanilla IFF 7,5 0,39

1933,5 100,00

All rights to the inform ation contained herein belongto Arla Foods Ingredi-
Step 2 ents amba. The information is confidential and may not be disclosed to
third parties or exploited by wsers without prior written consent,

Ingredients Grams % Statements contained herein do not constitute permission to infringe any
Cocao 90 50 patent or licence rights. The information contained herein is reliahle tothe
best of our knowledge, The details given are intended only as a source of
Water 2 90 50 infarm ation, Users should evaluate the products to determine their
suitability for the user's own specific purposes and compliance with

180 100,00 relevant food legislation. No warranties, expressed or implied, are made,
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