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LACTOSE

Versitile Ingredient Solution

PRODUCT APPLICATIONS Our lactose is a free-flowing powder manufactured from
pasteurized sweet whey via membrane filtration, crystallization,
LACTOSE MONOHYDRATE refining and drying processes. With its clean flavor profile and
Baked Goods Conf ectionary good solubility, this dairy ingredient can be utilized for various

Frozen Deserts functionalities in a range of applications.

FEATURES & BENEFITS

Browning and flow agent
Provides volume and weight, with low relative sweetness
Delivers improved texture, smooth mouthfeel and neutral flavor
CERTIFICATIONS & OPTIONS . ) )
+  Formulated to deliver performance in a wide range of food
applications
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Available with a range of certifications and option
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